H O L I DAY G U I D E
FOR PINT SHIPMENTS
Give the gift to Gelato Fiasco to clients, friends, and family with direct shipping across the country.
Each pint of gelato is made in Brunswick, Maine, with milk from Maine family dairy farms,
natural cane sugar, and the finest fruits, nuts, coffees, and chocolates. Sorbetto flavors are dairy-free.
WHAT’S INCLUDED IN EACH PACKAGE
· Six of our beautiful freezer pints of gelato or sorbetto.
· Dry ice and thick insulated foam packaging to keep the gelato and sorbetto frozen.
· Any paper greeting materials you wish to supply, such as holiday cards.
Cost is $60 per box plus flat-rate shipping. For full flavor and shipping choices,
call our corporate gift manager, Star Cooper, or see the following pages.
For more information or to order, contact our gift manager, Star Cooper,
For more information or to order, contact our gift manager, Star Cooper,
at star@gelatofiasco.com.
at star@gelatofiasco.com or on her cell at (207) 751-8970.

S U G G E S T E D M A I N E F L AVO R S E T
Choose this set of distinctive Maine favorites, or build your own with your choice of any six flavors.
You are welcome to customize flavor sets for each recipient. Star can help you choose!
the big county brownie gelato
With brownie slabs and chunks of house-made
chocolate truffles as big as Maine’s largest
county, discover our chocolate-rich ode to
Aroostook (The County).
maine wild blueberry crisp gelato
Remember blueberry crisp with a scoop on top?
We make ours with blueberries, crunchy oat
streusel and vanilla gelato. Wow.
malt iced coffee gelato (new!)
Tandem Coffee Roasters is a treasure. We
recreate their distinctive malt coffee by coldbrewing their beans and blending with malt.

maple sap tap gelato
Buckets pop up on maple trees across Maine
every winter. Syrup and our maple walnut
toffee combine for a special sugarhouse delight.
red flannel whoopie pie gelato
Because in Maine, we don’t wear red velvet.
Cream cheese gelato checkered with red velvet
cake and “buttons” of chocolate chips. A
seasonal favorite offered only at the holidays.
torched marshmallow s’more gelato
A campfire classic: Graham cracker gelato
accented with chunks of chocolate and home
made toasted marshmallows.

A D D I T I O N A L F L AVO R C H O I C E S
almond butter choc chunk gelato (new!)
Roasted almonds are even more delicious when
punctuated with chocolate.
banana stracciatella sorbetto
Can’t fit a frozen banana stand in your freezer?
This combination of ripe bananas with slivers
of chocolate will do the trick. Dairy-free.
caramel sea salt gelato
We are of the opinion that rich Maine milk and
pure sea salt make this classic blend of flavors
perfect. See if you agree.
cookie therapy gelato
There’s nothing like cookies for comfort,
especially when they’re crushed crème-filled
ones blended into our milky gelato.
dark choc. caramel sea salt gelato
This combination of intense, dark chocolate,
caramel, and sea salt offers the perfect balance.
dark chocolate noir sorbetto
Our truly dense, dark, oh-my chocolate,
chocolate sorbetto. Dairy-free.
fresh cream gelato
Rich, pure... sublime. Words hardly describe the
anything-but-plain taste of fresh cream.
house chocolate gelato
Want to relax with creamy and perfect milk
chocolate? You’ve come to the right pint.

madagascar vanilla bean gelato
Real vanilla seeds, released from their imported
premium pods by hand, perfume this creamy
indulgence.
mascarpone pistachio caramel gelato
A customer suggestion that hit big time, this
gem was inspired by the seductive, creamy
filling found in Sicilian cannoli.
peanut butter stracciatella gelato
This gelato takes the stellar combination of
peanut butter and chocolate up a notch with
freshly ground peanuts and sea salt.
raspberry truffle sorbetto
Fresh raspberries with chunks of house-made
chocolate truffles. Dairy-free.
ripe mango sorbetto
We turn fragrant ripe mangoes into one of the
world’s most seductive sorbetto flavors instead.
sriracha peanut gelato (new!)
This captivating combination of peanut butter,
sriracha, and salted peanuts will leave your
taste buds crazy in love.
and these holiday flavors:
· Santa’s Little Helper Gelato (alcohol)
· Darkest Choc. Peppermint Sorbetto (dairy-free)
· Spiked Eggnog Gelato
· Molasses Peppermint Stick Gelato

S H I P P I N G A N D LO G I S T I C S D E TA I L S
SHIPPING COSTS
All packages are shipped from our Flagship Store in Brunswick.
$13 Flat-Rate Ground for Close-to-Maine states:
Maine, New Hampshire, Massachusetts, Vermont, Rhode Island,
Connecticut, New York, Pennsylvania, New Jersey, Delaware, Maryland, Washington D.C.,
Virginia, West Virginia, Ohio. Arrives in one or two days.
$60 Flat-Rate Air:
All other continental U.S. states. Arrives in one day.
Direct Delivery:
Want all packages delivered to the same place?
Delivery of 10+ packages is free in Brunswick and Portland, or elsewhere for a fee.
SHIP DAYS
Shipments can go out on any Monday, including November 23 or 30,
and December 7, 14, 21, or 28. Additional weekdays may be available for large orders.
SHIPPING NOTIFICATIONS
We will notify you and your recipients by email on the day that the package ships.
It’s important that the recipient open the package on the day it arrives at their home or office.
Packages are guaranteed to arrive frozen on the day of UPS delivery,
but Gelato Fiasco cannot be responsible for packages
that are opened after the evening of delivery.
A WORD ABOUT DRY ICE AND PACKAGING
Pints stay frozen with dry ice. Dry ice can burn skin on contact,
so recipients should use gloves or tongs. Our packages contain a warning insert with instructions.
Insulation is provided by a reusable styrofoam container.
GIFT MESSAGES OR INSERTS
You can supply a gift message to be printed on the packing slip,
or supply us with greeting cards or other paper materials to insert into the box.
READY TO ASK QUESTIONS OR ORDER?
Contact our gift manager, Star Cooper, at star@gelatofiasco.com.
Star is available to take your order and provide personal service
throughout the ordering and delivery process.
We are available to coordinate orders of any size.
Thank you for your consideration!

