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The trade
in the heart

ORGANIC
PRODUCT

SINCE 1926
MADE IN TUSCANY

WITH LOVE.



WEIGHT 70 g

WEIGHT 70 g

WEIGHT 70 g

WEIGHT 70 g

WEIGHT 70 g

WEIGHT 70 g

ORGANIC CANDIES

ORGANIC HANDCRAFTED CANDIES PRODUCED WITH THE DIRECT FIRE COOKING METHOD
Our products have all the credentials to be defined as “quality”. We are constantly looking for the best organic raw mate-
rials, and in addition to this they have an extra gear: they are all cooked over direct heat, the oldest and most traditional 
method of cooking used by master candy makers in the early 1900s. This ancient production system allows the sugar to 
caramelize, releasing and highlighting unmistakable aromas and flavors in a natural way.

GINGER

ANISE

EUCALYPTUS

SESAME

GINGER AND LEMON

ANISE

WEIGHT 100 g

WEIGHT 100 g

WEIGHT 100 g

WEIGHT 100 g

WEIGHT 100 g

LICORICE

ORANGE

LEMON

CHAMOMILE AND LEMON

BLUEBERRY

Our desire to always produce new high quality 
products has led us to search for the best raw 
materials to make our unmistakable organic 
candies.
These, like all our other products, are strictly 
made following the direct fire cooking method.
Good? Natural!

NATURAL AND TASTY



WEIGHT 70 g WEIGHT 70 g

WEIGHT 70 g WEIGHT 80 g

WEIGHT 80 gWEIGHT 70 g

WEIGHT 70 g

WEIGHT 70 g

WEIGHT 70 g

ORGANIC CANDIES

EUCALYPTUS

COLA AND LEMON

MINT HERBAL TEA

MINT

GREEN COFFEE AND MATCHA TEA

GINGER

PROPOLIS AND HONEY

HONEY

APPLE AND CCINNAMON

OUR PRODUCTION
We produce our candies with traditional 
methods, respecting recipes handed down for 
generations, to guarantee a unique taste for 
each individual candy.

GLUTEN FREE     LACTOSE FREE

We buy the raw
materials directly

Cook over
direct fire

Processing
the ingredients

Packaging
the candies

EXPO FROM THE GROUND
FOR STANDS 96 PCS



ORGANIC DROPS

VINTAGE THAT RETURNS... ALSO BIODEGRADABLE

EUCALYPTUS

WEIGHT 50 g

HONEY

BLUEBERRY HONEY, GINGER AND LEMON

SAMBUCO LICORICE

INSIDE
PACK

GLUTEN FREE     LACTOSE FREE

The historic drops candies, unmistakable in their typical form, have returned with arrogance to be part of our 
production. After having rediscovered their ancient recipe, our candy masters decided to re-propose this goodness, 
made using strictly direct heat cooking.
Scegli naturale, scegli le drops Bio Fallani!

WEIGHT 90 g

WEIGHT 90 gWEIGHT 90 g

DROPS HONEY AND ORANGE

DROPS HONEY AND BERRIESDROPS HONEY AND BLUEBERRIES

Our company cares about the environment and works in compliance with this, so we decided to propose 
them even in a whole new guise: organic recipe and biodegradable pack.

ORGANIC HANDCRAFTED CANDIES PRODUCED WITH THE DIRECT FIRE COOKING METHOD
Our products have all the credentials to be defined as “quality”. We are constantly looking for the best organic raw mate-
rials, and in addition to this they have an extra gear: they are all cooked over direct heat, the oldest and most traditional 
method of cooking used by master candy makers in the early 1900s. This ancient production system allows the sugar to 
caramelize, releasing and highlighting unmistakable aromas and flavors in a natural way.

WEIGHT 50 g

WEIGHT 50 g

WEIGHT 50 g

WEIGHT 50 g

WEIGHT 50 g



WEIGHT 50 g WEIGHT 50 g WEIGHT 50 g

ORGANIC DROPS WITH VEGETABLES

BANANA AND SPINACH TOMATO AND STRAWBERRY PUMPKIN AND ORANGE

WEIGHT 50 g WEIGHT 50 g WEIGHT 50 g

BANANA AND SPINACH TOMATO AND STRAWBERRY PUMPKIN AND ORANGE

After many requests from our customers we decided to develop a totally new product, so they were bornthe first 
Italian candies with vegetables. Vegetables are really important in our diet, so together with our team we have 
discovered a way to use them without any kind of heating, to preserve their properties.
After many tests we have decided to also develop a line with fruit along with vegetables for a more delicious 
product, for young and old. The first Italian organic candies with vegetables!

Compostable Pack

Hexagon Box

INSIDE
PACK

GLUTEN FREE     LACTOSE FREE

INSIDE
PACK

The veggies have never been so sweet ! The only
cold-processed candies

OUR PRODUCTION
We produce our candies with traditional 
methods, respecting recipes handed down for 
generations, to guarantee a unique taste for 
each individual candy.

We buy the raw
materials directly

Cook over
direct fire

Processing
the ingredients

Packaging
the candies



ORGANIC LOLLIPOP

OUR NEW LOLLIPOP
The new Fallani Organic Lollipops preserve the unique taste of craftsmanship and the search for top quality raw 
materials, and also have a completely biodegradable paper stick.
The lollipops, like the rest of the products, in addition to being distributed in a particular packaging with our brand, 
can be completely customizable both in taste and in graphics.

STRAWBERRY AND VANILLA COLA

WEIGHT 51 g WEIGHT 51 g

ORGANIC HANDCRAFTED CANDIES PRODUCED WITH THE DIRECT FIRE COOKING METHOD
Our products have all the credentials to be defined as “quality”. We are constantly looking for the best organic raw mate-
rials, and in addition to this they have an extra gear: they are all cooked over direct heat, the oldest and most traditional 
method of cooking used by master candy makers in the early 1900s. This ancient production system allows the sugar to 
caramelize, releasing and highlighting unmistakable aromas and flavors in a natural way.



ORGANIC STICK FALLANI

SWEET MINT

STICK WEIGHT 45 g

EXTRA BALSAMIC

STICK WEIGHT 45 g

RED FRUITS AND VEGETABLES 

STICK WEIGHT 45 g

GINGER AND LEMON

STICK WEIGHT 45 g

BOX / EXPO
CONTAINS 24 STICKS

THE NEW ENJOY SWEET MOMENT TASTES
The artisan taste of Fallani candies in four brand new flavors, packaged in the classic stick with a captivating and 
lively packaging.

SPECIALIZED IN CREATINGYOUR FAVORITES CANDIES

We are specialized in manufacturing for third partiesof traditional candies, with no added sugar, organic, organic 
with alternative syrups to sugar, for the herbal, pharmaceutical, parapharmaceutical and beekeeping sectors. 
We have the ability to develop and produce any taste and wrapping we are requested, even for small quantities, 
strictly maintaining our ancient artisan method that accompanies us from generation to generation.

OUR PRODUCTION
We produce our candies with traditional 
methods, respecting recipes handed down for 
generations, to guarantee a unique taste for 
each individual candy.

We buy the raw
materials directly

Cook over
direct fire

Processing
the ingredients

Packaging
the candies


