








To us at LAVV, 
safeguarding the environment 
is not our job, 
it is our mission.

* This is why both the mix and its packaging are entirely 
biodegradable. Extraordinary flavour, always: Lavv’s 
natural mix maintains its quality, freshness and flavour 
unaltered for 12 months.
In addition, it is possible to store the mix at room 
temperature* if sealed, without affecting its goodness.

*up to max 22°c

LAVV GELATO EQUALS SUSTAINABILITY



LAVV’s Restò

is the ideal machine for bars 
and restaurants.

LAVV MACHINES

* Compact and functional, it 
is suitable for all kinds of 
environments, it is easy 
and intuitive to use and 
requires little everyday 
maintenance.



LAVV’s PRO
Powerful, quick and functional,

the best -cream parlours

LAVV MACHINES

* A powerhouse of 
innovation:
small size and excellent 
performance for big 
quantities.
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DELICIOUS, ORGANIC, NATURAL

NATURALLY ITALIAN GELATO


