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 Pink pepper popsicle
 Strawberries, yogurt and spices
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Figs, strawberries and earl grey
Melon
 Cantaloupe and flowers
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 ¿Cómo potenciar el sabor a través del aroma?
 ¿Cómo crear partiendo de los aromas?
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 Flor de vainilla
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 Melocotón Melba
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Almendra tostada
 Paleta almendrada
 Bellota
Amaretto
 Cerezo
Mascarpone
Pan de muerto
 Pan de muerto aéreo
Piña y miel

AROMAS BOSCOSOS
Ajonjolí negro
Trufa negra
Remolacha y yogur
Coco
 Coconut
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Chai
 Arroz con leche y especias
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Vino de Jerez
 Camembert y Jerez
Chocolate de metate
 Cacaotal
Cold brew, tonka y chocolate
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Mango and yuzu 
 Cornetto

PASTRY AROMAS
Egg base and vanilla
Dairy-based vanilla
 Vanilla flower
Smoked dairy based vanilla
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 Roasted
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