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Il Laboratoria adheres to the original artisanal Italian method of gelato-making in order to create exceptional
gelato and sorbet: dense texture, superior consistency, and absolute purity in flavor. Il Laboratoria sources

ingredients - when possible local and organic - to ensure only the highest quality. All of Il
Laboratoria products are handmade in small batches in thier NYC  kitchen.

IL LABORATORIO DEL GELATO SELECTIONS



A unique blend of bourbon and tahitian

extracts, along with vanilla beans, give this
flavor a sweet aroma and easy-to-pair

taste

VANILLA GELATO

IL LABORATORIO SORBET FLAVORS AVAILABLE UPON REQUEST
GELATO FLAVORS ONLY AVAILABLE IN 20oz. CONTAINER



A tasty compliment of melted 60% Belgium
chocolate and rich Dutch-processed cocoa

powder; our version of the classic
"chocolate"

DARK CHOCOLATE GELATO



Using only strawberries picked at perfect
ripeness, this gelato is sweet, incredibly

flavorful and pleasantly textured

STRAWBERRY GELATO 

A combination of bright aromatic flavor and
cool aftertaste of peppermint with crunchy

and chewy bits of candy canes

PEPPERMINT STICK GELATO


