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SINCE 1944

CATALOG
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MORE THAN 82 YEARS
OF CRAFTSMANSHIP AND QUALITY

In 1944, the Sirvent family settled in Vic, Catalonia. There they
started their own business after years of learning the art of
making nougat in their hometown, Xixona, the birthplace of
nougat.

Since then, they have made nougat while carefully
overseeing the entire process. They select the finest
almonds and honeys, sourced from local producers who offer
the highest guarantees and with whom they have had a
close relationship for many years.

Xixona Polvorones 1 Ingots
Alicante Wafer rolls 2 Mini assortment
Milk chocolate and almonds Chocolate wafer rolls 3 Wooden Box 98x198
Marzipan with fruit Large almonds 4 Wooden Box 355x115
Cream and walnut marzipan Chocolate-covered almonds 5 Transparent box
Coconut marzipan Sugar-coated 6 Cardboard Box 210x205
Marzipan BCENS 7 Brown plastic box 140x180
Caramelized egg-yolk Céadiz marzipan rolls 8 Wooden Box 200x200
Egg vk hougat with cinnamon Glories 9 Wooden/cardboard box 310x140
Egg-yolk 10 Wooden Box 315x280
Prétine 11 Wooden Box 345x240
Truffle

Cava Marc truffle
Coffee truffle
Flambéed rum truffle
Cointreau truffle
Nyoca
Gianduja
Crunchy chocolate with hazelnut
Milk chocolate cake
Dark chocolate cake
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, ALICANTE

.......... TETTEETR

supreme quality

A robust, crunchy nougat with plenty of
character. The intense flavor of toasted
almonds stands out, along with the
clean, mild taste of orange blossom
honey. This nougat bears the Protected
Geographical Indication seal and the
Designation of Origin seal.

X <OVIC

supreme quality

Raw almonds, egg yolk and
syrup with a thin layer

of burnt sugar.
It is one of our most iconic
nougats. A unique,
high-quality product.

150/ 400/ 600 g bars

150 g bar 66 x 183
X 30 mm

TORRO DE
XIXONA

QUALITAT SuPREMA

!
NOUGAT

FROM ALICANTE
SUPREME QUALITY

supreme quality

Nougat characterized by the predominant
flavor of toasted almonds and

a mild, pleasant aroma of orange
blossom honey. The almond oil
gives it a clean aftertaste and
makes it smoother.

|

EGG YOLK
BURNT '

SUPREME QUALITY

150 g bar 66 x 183
X 30 mm
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supreme quality anm‘ supreme quality 2 NOUGAT OF
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Nougat made with ground raw anaumg..ﬁo Dark chocolate nougat with XIXOVIC : : NYOCA

almonds, coconut and syrup. Almond A Mediterranean nuts (almond, g QUALITAT SUPREMA

marzipan and grated coconut. o hazelnut, pine nut, DANIEL SRV e .. : < S5 ‘.
Thin layers of dark chocolate run W‘m walnuts and raisins). - + 7 ’ e
through this sweet mixture, giving this antedd Crunchy texture. L S/ odute
nougat a distinctive taste and \_/ ‘ - S
character. / E—
.................................................................. —_— — :

Bars of 150 / 400 / 600 g Bar 150 g 66 x 183 T rTE

x 30 mm X 30 mm

|
| MARZIPAN
o) #wiaMas  AMBNATAY 00 0 e WI_IF{I_|ARZIPAN ......................................................
XIXOv i FRUIT
Zer wupreme qulity £ WITH FRUIT
: This nougatisbasedon W AGEETTE e
ground almonds and the TR supreme quality
syrup used in marzipan. %W .
To this base, we add whole walnuts M\i’dﬁ Nougat made with ground
and cream. e, raw glmonds, syrup apd
.................................................................. B : the finest candied fruit.
Bars of 150 / 400 / 600 g —— PP

Bar 150 g Bars of 150 /400 /600 g
66 x 183 x 30 mm

o
PRALINE |
............................................................ NOUGATng
. PRALINEg
supreme quality QUALITAT sUPREMA
Nougat made with roasted dark
hazelnuts, cocoa butter and sugar. PG
Smooth texture that melts in the mouth. W
Delicious hazelnut aroma. ‘\_/E
Bars of 150 / 400 g . ———

Bar 150 g 66 x 183

X 30 mm
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supreme quality

A robust, crunchy nougat, full
of character. The powerful
taste of toasted almonds
stands out, along with the
clean, smooth taste of
orange blossom honey. This
nougat bears the Protected
Geographical Indication seal
and the Designation

of Origin.
Bars of 150 / 300/
600 g

400 g bar
80 x 175 x 22 mm

300 g bar
80 x 175 x 22 mm

supreme quality

A nougat characterised by
the dominant taste of
toasted almonds and a
gentle orange blossom
honey aroma, leaving a
clean, pleasant aftertaste.
The almond oil it releases
makes it more

Bars of 150 / 300 /
400/ 600 g
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supreme quality

Raw almonds, egg yolk
and syrup with a thin layer
of caramelised sugar. It is
one of our most iconic
nougats. A unique product
of great
quality.
Bars of 150 / 400 /
600 g

80 x 175 x 22 mm

400 g bar ]

400 g bar 80 x 175

X 22 mm
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supreme quality

Nougat made with ground
raw almonds, coconut and
syrup. Almond marzipan
and grated coconut. Fine
layers of dark chocolate run
through this sweet mixture,
giving it a distinctive
flavour and personality

to this unique
nougat.
Bars of 150 / 400/
600 g



top quality

This nougat is based on
ground almonds and the
syrup used in marzipan.
To this base, we add
whole walnuts

and cream.

Bars of 150/ 400/
600 g

400 g bar
80 x 175 x 22 mm

400 g bar
80 x 175 x 22 mm
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top quality

Nougat made with ground
raw almonds, syrup and
the finest candied fruit.

Bars of 150/ 400/
600 g

top quality

Nougat made with
toasted dark hazelnuts,
cocoa butter and sugar.
Soft texture that melts in
the mouth. Delicious
hazelnut aroma.

Bars of 150 /400 g

300 g bar
80 x 175 x 22 mﬂ

400 g bar 80 x 175
X 22 mm
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top quality

Chocolate nougat with almonds
is one of the three varieties we
make in Xixona, along with
Xixona and Alacant nougat. It is
a hard-textured nougat made
with the finest quality almonds
and milk chocolate.

Bars of 300 /500 g



supreme quality

A robust and crunchy nougat, with lots
of character. The strong taste of
toasted almonds and the clean, smooth
taste of orange blossom honey stand
out. This nougat bears the Protected
Geographical Indication seal and the
Designation of Origin seal.
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supreme quality

This crunchy nougat stands out for the
rich taste of roasted almonds with skin
and the taste of honey and the

caramelized sugar.

Cake 250 g / % 210 mm
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supreme quality
Nougat with the delicious, intense taste of
roasted hazelnuts and crunchy caramel,
made with orange blossom honey

and sugar.

Cake 250 g/ @ 210 mm
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Delicious giant chocolate in nougat
form. Made with fresh cream. It has
a soft center and a crisp shell.

Delicious giant chocolate with
cava pomace in nougat form.
Made with fresh cream. It has
a soft center and a crisp
shell.

Delicious giant coffee chocolate in
nougat form. Made with fresh
. cream. It has a soft center and a

crisp shell.
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Delicious giant chocolate with
burnt rum. With a touch of
lemon, orange and cinnamon.

Delicious giant chocolate with
Cointreau.
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delicious R R I e e
Halfway between a bonbon and

nougat. Delicious nougat made with
toasted almonds and chocolate with

milk that melts in your mouth.

250 g bar
40 x 256 x 30 mm

Small assortment of Jijona
and Alicante nougat,
burnt-yolk nougat and truffle.

400 g kit
185 x 138 x 25 mm -
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XIXOVIC

TORRONS | DOLCOS
DANIEL SIRVENT

LET Rt

CHOCOLATE CAKE CHOCOLATE CAKE
______________________ DARK ... o NITH MILK
2509 /9170 mm 2509 /9170 mm
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Plain / Chocolate
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SUGARED
............. A.LMON.DS.............................

200/610 g

500/275/135¢

400 /200 g
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Coconut with dark chocolate.
Raspberries coated in chocolate.
Coffee coated in chocolate

with milk.

T e ,L’_ll_il'l_llw
3 .-_-#-"

,
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THE
LOTS

CUSTOM
PRESENTATIONS
AND COMBINATIONS

Combinations of nougats, cakes and extras.
Combinations with Osona Terra products.

Jijona Almond Hazelnut Polvorones
Alicante Guirlache Dark Wafers
Milk chocolate with almonds chocolate Chocolate wafers
Fruit marzipan Marzipan with Large sugared
cream and walnuts Coconut Crunchy chocolate with hazelnut Snones
marzipan Marzipan Toasted Mini hazelnut cakes almonds Glories
egg-yolk paste Egg-yolk Mini Alicante cakes Chocolate-covered almonds
paste with cinnamon Pearls Cadiz

marzipan loaves

Egg-yolk Sausage Cava

paste e,
Praline
Truffle
Coffee truffle Cava marc
truffle Cointreau truffle

Flambéed rum truffle

Ask us and we'll surprise you:

Nyoca xixovic.com

Gianduja

Marzipan and chocolate pearls,
Jijona nougat and gianduja.
Presented in ingot form.
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The most varied assortment and the Xixona nougat /
more modern format. Burnt-yolk nougat
150 g bars 98 x 198 mm

.................. "
| DO
TOR?\O;SL S\RVENT
DES O 1944 |
___d._---—_J_.#v"“’“'v. g -
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Praline nougat / Gianduja truffle TRANSPARENT

nougat / Chocolate-covered almonds

Xixona nougat / Chocolate nougat
Polvorones

355 x 115 mm
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Alacant Cake / Xixona BROWN

Nougat Petaca Ratafia Bosch

/{,{P?\ Mini hazelnut cakes /
210 x 205 mm > g'f fex‘f’ i \ Filled almond sweets /
! ey - Burnt-yolk nougat

140 x 180 mm
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WOODEN BOX/
Alicante cake /

Burnt-yolk nougat /

CARDBOARD
Chocolate nougat

Jijona nougat / Alicante
nougat / Burnt-yolk
200 x 200 mm nougat / Chocolate nougat
/ Coffee and chocolate
pearls

XIXOVIC

SIRVENT DANIEL
SWEET SISIQ/[AGATS
DESOF

To E S
o e
AT .". St /!:E.I___I: % hl
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Chocolate nougat / Bottle of cava
Alicante cake / Salami
polvorones / Chocolate-covered almonds
Marzipan and coconut nougat Coffee Large almonds Alicante
and milk chocolate pearls / nougat Marzipan and fruit
Sugar-coated nougat Marzipan nougat
..................... almonds. .. ... with cream and walnuts
315 X 280 mm ...........................................................
345 x 240 mm

XIXOVIC

NOUGATS AND SWEETS
DANIEL SIRVENT

DESDE 1944
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PAIRING
SUGGESTIONS

Nougat is perfect alongside a good glass of
cava, a digestif, sweet wine... Perfect to
serve with coffee or at teatime. Delicious
between meals or as a snack.

Jqu;
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NOUGATS AND SWEETS

DANIEL SIRVENT
SINCE 1944

82 years

of history and craftsmanship

WWW.Xixovic.com

R.S.1 28.533 / B - XIXOVIC SCP
Placa Major, 26. 08500 Vic
Tel. 93 886 06 16




