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1817
It was 1817 when 

Antonio Cova opened 
the “Caffe del Giardino” 
right next to the Teatro 

alla Scala.
Fashionable and 

cosmopolitan meeting 
place for the Reinassance 

patriots, it hosted the 
“cream” of the high 

society. The sumptuous 
interiors and the richness 
of the furnishings made 

it immediately
a sophisticated place,

frequented by
the aristocracy, the 
bourgeoisie and the

nobility. OUR HISTORY

1950
Destroyed by a bombing 
during the Second War 
World, in 1950 Cova 

moves from its original 
venue located at the 
corner between Via 
Manzoni and Piazza 
della Scala towards 

the current site of Via 
Montenapoleone 8, 
where it becomes an
elegant and refined 
setting, reproposing 

furnishings and
atmospheres borrowed 
from the original ones.

1993
The decisive international 
expansion of the brand, 
strongly desired by the 
Patron Mario Faccioli, 
begins in 1993, when 
Cova opens his first 

offshore store in Hong 
Kong. The presence of
Cova becomes always 
more widespread with 
stores in Japan, China,

in the United Arab 
Emirates and in

Montecarlo.

2013
In 2013, Cova joins 

the LVMH Group to 
strengthen its positioning 
of prominent pastry shop 
in the Milanese scenario 

and to continue its 
international expansion. 
With the strong push 
given by the entry in 

the prestigious Holding, 
Cova consolidates its 
presence in the world,
thanks to fruitful new

partnerships.

2017
With an elegant

restyling of the Flagship, 
Cova celebrates two 

hundred years of glorious 
activity. An important 
milestone, shared with 
friends and customers, 

and enriched by the 
realization of a dedicated 
monograph that celebrate 

the bicentenary.

OGGI
The desire to continue 
to be a reference point 
for the City remains 

over time. Courtesy and 
hospitality are essential 

features in the art of 
receiving, aiming to 

serve the customers with 
politeness, taste and 

confidentiality.
To create an emotion 

that engages the senses 
and that remains 

indelible in the memory
becomes the everyday

“Mission” of Cova 
professionals.
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Born after a long process that begins 48 hours earlier than when our customers 
choose it as their favourite, the Cova Panettone is the result of selected ingredients 
and a long and delicate process. At dawn every day our “leavening” expert proceeds 
with the first refreshment of the Mother Yeast: water and flour in well-measured 
quantities are the key ingredients that will give it the right power. Every four hours 
this delicate operation is repeated and only in the late evening the yeast will be 
ready to be finally used. Egg yolks, butter, flour, sugar, raisins, candied fruit and of 
course our precious Mother Yeast are the main ingredients of the two doughs that 
precede the delicate moment of cooking. Golden at the right point, the panettones 
are taken out of the oven and left to rest for the last few hours of this fascinating 
artisanal process.

The best recipes of artisan pastry are created daily, following a tested and 
experienced production. The so-called “line” includes the most classic cakes of the 
tradition, tea biscuits and pastries with creams and fresh fruit. The most delicate 
creations, the spoon desserts with their classic foamy consistency, find their place 
between the specialties of the oven and the personalized cakes on request.

Flavours that celebrate the magic and joy of being together, guardians of rituals 
and traditions: the holidays are sweet at Cova! The scrupulous selection of the 
ingredients, the application of consolidated pastry techniques, the respect for the 
tradition heritage are the elements of a daily search for quality, which through a 
manual processing and decoration create special biscuits, Christmas shortbreads, 
cup cakes, place holders and centrepieces. 

Not just sweet! Even the savoury makes its way into the list of our specialties. 
We choose local producers and selected international suppliers, which guarantee 
superior quality products. From the Scottish smoked salmon to the organic 
certified tomato juice, passing through DOP, DOC, IGP, IGT products. Important 
acronyms, to protect producers and consumers, the best of the national food market.

INGREDIENS AND 
FLAVOURS



OUR CHRISTMAS

The moment is magic, it seems to be on hold, between the wonder of ours children, 
who can’t wait to unwrap their gifts, and the atmosphere of the upcoming Christmas.
We do what we have been doing for generations: we create the most representative 
products of the holidays and we transform every desire, with imagination and creativity, 

in a world of unexpected realities.



A DEDICATED CORNER

A Christmas song plays in the background, like in a typical Christmas market, 
where you live in an enchanted atmosphere. We are between ribbons and gift boxes, 
panettones and cookies, sugar and cinnamon, waiting for our gift to be elegantly 
wrapped, and waiting for a steaming cup of hot chocolate. Suddenly we have a look 

around, eager to taste one of the Christmas specialties that we can order, 
collect, ship or customize.



KNEADING, BAKING AND DECORATING

The funniest shapes of decorated panettone, biscuits, plum cakes and leavened cakes are 
created in our laboratory. From the oven come daily surprises, which leave customers 
breathless. Every specialty dresses up for the holidays: musicians, skiers, golfers and 

players, chimney sweepers and footballers: a colourful and delightful
 crowd, fun and greedy.



THE PANETTONE
The Cova Panettone is the result of a long and careful process, which involves master pastry chefs, expert yeast 
makers and skilled hands for the final packaging. The historical recipe and the raw materials of absolute quality 

give life to a handmade product, classic or in its flavour variables, exported for decades all over the world.
Rigorously packaged by hand, it is the protagonist of the most beautiful moments of the holidays and of any 

private and corporate event.
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TRADITIONAL PANETTONE
in HERITAGE WRAPPING

Kg. 0,5         € 19,50
Kg.0,75        € 29,00
Kg.1          € 37,00
Kg.1,5         € 54,00
Kg.2          € 70,00
Kg.3          € 104,00
Kg.4          € 138,00
Kg.5          € 230,00
Kg.7          € 320,00
Kg.10         € 460,00
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OTHER FLAVORS
in HERITAGE WRAPPING

Panettone with chocolate chips Kg.1     € 39,00
Dark chocolate chips instead of candied fruit and 
raisins: this is the salient feature of a best-selling 
panettone, which relies on the quality of selected raw 
materials to present itself to the public in its fragrant 
simplicity.

Panettone with dates and apricots Kg.1  € 39,00
The sweet of the date meets the sour apricot, in a 
panettone with exotic and unusual flavors. Soft and 
delicate, it comes from a careful search for the most 
exclusive raw materials and their perfect balance.

Panettone with pineapple Kg.1     € 39,00
Delicate candied pineapple bites instead of candied 
fruit and raisins are combined with butter, eggs, 
yeast and flour, to give the public a panettone with 
delicately fruity scents.
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CHRISTMAS SPECIALS
in HERITAGA WRAPPING

Veneziana 
Butter, flour, mother yeast, candied orange and 
almonds, as well as a generous sprinkling of sugar 
grains. Traditional ingredients artfully mixed for 
one of the most typical leavened products of the 
holidays.

gr.500                    € 19,50
Kg.1                    € 37,00

Pandoro 
A golden colored dough with a delicate vanilla scent 
characterizes this Christmas cake with a singular 
“star” shape.  Plain or filled it is a perfect alternative 
to the classic panettone.

gr.500                    € 19,50
Kg.1                  € 37,00
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BABY PANETTONE
250gr.

A perfect choice for a special gift, which combines size and cost 
with a refined and elegant packaging. Great for starting the day, 
perfect for afternoon tea and delicious at the end of the evening, it 
is ideal for a corporate thought or a “tender” personal moment.

Traditional Recipe gr.250
In cellophane                       € 11,00
With Bijoux box          € 17,00

Chocolate Chips gr.250
In cellophane          € 12,00
With Bijoux box          € 18,00



13

TRADITIONAL PANETTONE
in GIFT BOX

Traditional panettone in gift box*
Two colors that symbolize this year’s Christmas campaign. 
White and gold reflect the preciousness and the search for harmony, 
in two gift boxes, cube or hatbox, which form a refined, tone-on-tone 
overall image.

Traditional panettone in gift box* with nougats 

* Cube or hatbox based on availability.
Other Panettone flavors are available in cube or hatbox in the 1 kilo format only,
with or without nougats, at an extra cost of € 2.00 per kilo.

gr.500        € 32,00
gr.750           € 42,00 
Kg.1           € 52,00 
Kg.1,5           € 70,00 

Kg.2               € 90,00 
Kg.3         € 130,00 
Kg.4          € 170,00 
Kg.5         € 265,00

gr.500 con gr.150 di torroncini  €  45,50
gr.750 con gr.200 di torroncini   €  60,00 
Kg.1   con gr.200 di torroncini   € 70,00 
Kg.1,5 con gr.200 di torroncini      €    90,00 

Kg.2 con gr.200 di torroncini  € 108,00 
Kg.3  con gr.400 di torroncini     € 166,00 
Kg.4  con gr.400 di torroncini    € 206,00 
Kg.5  con gr.400 di torroncini     € 300,00
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TRADITIONAL PANETTONE
in  VINTAGE HATBOX

In refined retro style, the Vintage hatbox alternates with the “gold” 
line in the 1 kilo format and in the 7 and 10 kilo big variants.
Panettone in its most important forms does not renounce the charm 
of a practical package to carry and nostalgic in its twentieth-century 
lines.

Traditional recipe
Kg.1        € 52,00
Kg.7        € 345,00
Kg.10       € 520,00

Other flavors
Kg.1          € 54,00



15

PANETTONE GRAND NOËL
in TRASPARENT WRAPPING

Hidden inside a transparent cellophane, and embellished with 
a cornucopia of Christmas decorations, the “Grand Noël” 
panettone is ideal for being eaten in the company of friends and 
family, presented as an elegant centerpiece or under a beautifully 
decorated tree. Available in 2 kilos, 3 kilos and 5 kilos formats,
thanks to the transparency, the special wrapping and the rich 
themed ornaments, it is a different way of conceiving the classic 
Christmas panettone.

* The image of the decorations is purely illustrative of the product. 
The shapes, colors and patterns of the decorations will reflect the 
Christmas theme and will be assorted according to availability.

Kg.2 € 110,00 
Kg.3  € 150,00 
Kg.5 € 310,00



THE HAMPERS
The elegance of a refined packaging meets the quality of a strictly handcrafted product. Double satin ribbons, 
refined decorations and refined wrapping with hot gold prints are elements of a manual packaging process, in 

which every single piece is checked with great accuracy. 
The quality chain checks the direction of the ribbons, the folds of the bows and the brightness of the paper, 
so that every detail is slightly similar to another, but not exactly identical. Our gift boxes are like that ready to 

show themselves to the public in all their elegance.
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BABY SANT’ANDREA
€ 95,00

The “baby” version of the classic Sant’Andrea, appreciated for the 
choice of iconic items and the assortment of Christmas specialties.

- Panettone in heritage wrapping gr. 500
- Bussolotto with gianduiotti gr. 150 
- Mignon giftbox with pralines gr. 160
- Extra jam gr. 220
- Tin of Cova selection leaf tea gr. 100
- Cova Calendar
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SANT’ANDREA
€ 180,00

One of the “best seller” packages, appreciated for the range of 
products that become precious gift ideas. Chosen both as a private 
gift and as a corporate gift, it is a perfect tribute to
our Christmas.

- Panettone in heritage wrapping Kg. 1
- Covino Pinot Nero Brut Sparkling Wine Bottle
- Bussolotto with gianduiotti gr. 150 
- Giftbox with assortment of pralines gr. 160
- “Covella” spreadable gianduia cream gr. 200
- Tin of Cova chocolate or coffee gr. 250
- Tin of Cova selection leaf tea gr. 100
- Cova Calendar

Sant’Andrea Gold  €205,00
The classic Sant’Andrea with
1 bottle of Champagne
Moët Réserve Impérial
instead of the bottle
of Spumante “Covino”.



19

COFANETTO TWINS
€ 105,00

A perfect combination of taste, for a gift box that chooses the twin 
versions of the same products: panettone, nougat sticks and chocolate 
bars in their double declinations
of taste.

- Panettone in heritage wrapping gr.500
- Panettone with chocolate chips in heritage wrapping gr. 500
- Classic nougat bar gr. 100
- Chocolate covered nougat bar gr. 100
- 2 Chocolate bars gr. 50
- Cova Calendar
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COFANETTO GOLD
€ 130,00

Designed in the reusable “trunk” version, the Gold Box is an excellent 
combination of taste, designed for those who want to not miss 
anything of Christmas products and give space to the elegance of 
the shapes. In the packaging, elegant transparencies alternate with 
gold and white wrapping, the main colors of Natale Cova for the 
winter season.

- Panettone in heritage wrapping Kg. 1
- Bussolotto with gianduiotti gr. 150 
- Nougat bar gr. 100
- Christmas jam gr. 400 special edition
- Tin of Cova selection leaf tea gr. 100
- Cova Calendar
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BAGUTTINO
€ 245,00

A particular gift box, which combines artisan pastry products with 
the delicate harmony of flavors of jam and chocolate. For all those 
who at Christmas want to combine the taste of Italian bubbles with 
a selection of delicate holiday products.

- Panettone in classic wrapping Kg. 1
- Covino Pinot Nero Brut Sparkling Wine Bottle
- Covino Pinot Rosé Sparkling Wine bottle
- Bussolotto with gianduiotti gr. 250
- Giftbox Packaging with marrons glacés gr. 320
- Christmas jam gr. 400 special edition
- Tin of Cova chocolate or coffee gr. 250
- Tin of Cova selection leaf tea gr. 100
- N.2 Nougat bar gr. 100
- Cova Calendar

Baguttino Gold  € 335,00
The classic Baguttino with 2
bottles of Moët Grand Vintage 
Extra Brut and Extra Brut Rosé 
instead of the 2 bottles of
“Covino” sparkling wine.



22

MONTENAPO
€ 350,00

The best seller package par excellence, the best of the Italian pastry 
tradition. Two bottles of fine bubbles are combined with figs with 
chocolate, glazed chestnuts and crumbly nougat, as well as a choice 
of quality pralines. A refined gold-colored packaging recalls the 
preciousness of the brightest color of Christmas.

- Panettone in heritage wrapping Kg. 1
- Covino Pinot Nero Brut Sparkling Wine Bottle
- Covino Pinot Rosé Sparkling Wine Bottle
- Bauletto with gianduiotti gr. 500
- Giftbox with assortment of pralines gr. 300
- Giftbox with marrons glacés gr. 320
- N.2 Nougat bar gr. 100
- Christmas jam gr. 400 special edition
- “Covella” spreadable gianduia cream gr. 200
- Giftbox with chocolate figs gr. 200

- Tin of Cova selection leaf tea 
gr. 100
- Cova Calendar

Montenapo Gold  € 440,00
The classic Montenapo with 2 
bottles of Champagne Moët 
Grand Vintage Extra Brut and 
Extra Brut Rosé instead of the 2 
bottles of Spumante “Covino”.
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SPIGA 2020
€ 700,00

The top of the collection takes its name from the famous Milanese 
street, the best of Christmas production for Christmas 2020. The 
choice of the most generous formats of the various Christmas 
specialties and the packaging itself give life to a luxurious and effective 
gift. The selection of “evergreen” products such as gianduiotti, figs, 
chestnuts and jams, as well as high quality Champagne and 1 and 
a half kilo panettone, celebrate the holidays as the best tradition 
dictates.

- Panettone in heritage wrapping Kg.1,5
- Christmas plum cake
- Christmas cookies
- Bottle of Champagne Moët Grand Vintage Extra Brut
- Bottle of Champagne Moët Grand Vintage Extra Brut Rosé
- Giftbox with assortment of pralines gr. 640
- Bauletto with gianduiotti gr. 500
- Giftbox with marrons glaces gr. 320
- Giftbox  with chocolate figs gr. 200
- 3 Nougat bars gr. 100 (normal / chocolate / pistachio)
- 1 Cova coffee Tin gr. 250
- 1 Cova chocolate Tin gr. 250
- Christmas jam gr. 400 special edition
- Tin of leaf tea selection Cova gr. 100
- “Covella” spreadable gianduia cream gr. 200
- Spreadable pistachio cream “Covella” gr. 200
- Calendar Cova
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BUSINESS COLLECTION

PB  € 75,00
The most traditional gift: panettone and bottle, in a 
fine gift box.
- Panettone in heritage wrapping Kg. 1
- Covino Pinot Nero Brut Sparkling Wine Bottle
- Cova Calendar
 
PB Gold   € 100,00
The prestige version of the classic PB, with selected Champagne 
Moët Réserve Impérial.

PB Special  € 110,00
Variation on the theme: panettone and bottle, with a selection of 
gianduiotti and nougats in a fine gift box.
- Panettone in heritage wrapping Kg. 1
- Covino Pinot Nero Brut Sparkling Wine Bottle
- Bussolotto with gianduiotti 150 gr
- Nougat bar 100 gr
- Cova Calendar

PB Gold Special  € 135,00
The prestige version of the PB Special, with selected Champagne 
Moët Réserve Impérial.



COVA IN A CUP
The Cova blend comes from a careful selection that finds its origins in the best plantations in Central America 
and Brazil. Five different fine varieties of Arabica have been chosen for our coffee, the combination of which 
determines a drink with an unmistakable taste. The attention paid to all the individual manufacturing processes, 
from harvesting to roasting, is a guarantee of an exclusive product. Cova tea comes with aromas selected from 
the best gardens in the world in a can version, with an assortment of the following flavors: Darjeeling, Earl 

Gray Imperial, Royal Breakfast, Special Gunpowder, Lapsang Souchong, Ceylon Orange Pekoe.
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COFFEE WORLD

The Tins
A ritual to be repeated at home that starts, at the bar, with the 
grinding of the coffee beans, better if done at the moment: the 
expertise of a real barista consists in calibrating the right grinding 
and in pressing the coffee into the filter for the right time, serving 
the customer a drink at the right temperature, creamy and with a 
wide and intense aroma.

Moka Coffee Tin gr.250   € 10,00
Americano Coffee Tin gr.250  € 10,00
Chocolate Tin gr.250   € 10,00

 “Coffee Tin”  Treasury Box  € 45,00
The three tins with moka coffee, americano coffee and hot chocolate 
in a Christmas assortment, with a white Cova treasury box. For a 
coffee at home, as good as at the bar.
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COFFEE WORLD

 

The Capsules
The same special coffee ritual but in a “capsule” version. They are born 
so are the two practical variants “Intense Americano” and “Delicate 
Espresso”, compatible with Nespresso® machines.

Box with 10 capsules “Intense Americano”    € 6.00
Box with 10 capsules “Delicate Espresso”    € 6.00

Coffee cup
Richard Ginori white porcelain, cup and saucer with pure gold 
finishes, placed in an elegant gift box.

Gift box with 1 coffee cup  € 40.00
Gift box with 2 coffee cups  € 80.00
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TEA WORLD

Tea Tin gr.100  € 15,00
A selection of the smallest and finest loose-leaf tea leaves from 
various exotic destinations are presented in a collection of charming 
jars, evoking a sense of traditional and enchanting style. Flavors: 
Darjeeling, Earl Gray Imperial, Royal Breakfast, Special Gunpowder, 
Jasmine, Ceylon Orange Pekoe.

“Tea Tin”  Treasury Box  € 105,00
The six fragrances of tea from the best gardens in the world in a 
Christmas assortment, with a white Cova treasury box.
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TEA WORLD

Tea Box         € 95,00
Precious leaves collected from the best gardens in the world and 
proposed in filters enclosed in a refined Cova personalized white 
wooden case. The assortment of 60 filters includes the following 
mixtures: Darjeeling, Earl Gray Imperial, Royal Blend, Royal 
Breakfast, Special Gunpowder, Jasmine, Ceylon Orange Pekoe.

Tea Cups  
Richard Ginori white porcelain, cup and saucer with pure gold 
finishes, placed in an elegant gift box.

Gift box with 1 tea cup  € 50.00
Gift box with 2 tea cups  € 100.00



CHOCOLATE
Breathing the olfactory components of cocoa and perceiving its mysterious and enveloping aromas is a unique 
experience. Bring a praline close to your palate and see how it also has a specific bouquet with different scents. 
Do not chew it immediately but let it melt slowly in your mouth, gradually perceiving its delicate consistency.
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GIANDUIOTTI

Small gianduja chocolate miniature bars, characterized by a soft 
mixture of delicate chocolate that meets the best hazelnuts in a 
perfect flavour harmony. Traditionally wrapped in gold-colored 
paper, they have a characteristic geometric shape and boast their 
birth at the time of the carnival, when some Master Pastry Chefs 
combined for the first time cocoa and hazelnuts, giving the public 
these inimitable works of art.

Bussolotto gr.150  € 17,00
Bussolotto gr.250  € 26,00
Bauletto gr.500  € 57,00
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PRALINES

 

Cova pralines are characterized by delicate and enveloping fillings, 
The salty peanut and the flavor of the best Mediterranean pistachios, 
the aroma of Arabica coffee and Pecan nut,Sri Lankan cinnamon 
and peppermint essential oil combine refined aromas with the 
essential presence of cocoa.

gr.160  € 22,00
gr.300  € 40,00
gr.640  € 75,00
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GIFT BOX

Made with special paper, of the highest quality, they are available 
in gold or blue. They contain a selection of assorted pralines and 
quadrotti.

Gift box with 9 pieces gr.90  € 20,00
Gift box with 25 pieces gr.250   € 40,00
Gift box with 77 pieces gr.800   € 85,00
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MARRONS GLACÉS
 

Available from October to February and presented in color 
packaging sand, which recalls the delicate autumn shades of nature 
and the amber color of chestnuts, chestnuts are a typical product of 
Christmas. Frosted one by one, thanks to the atmosphere packaging 
controlled keep their freshness unaltered over time.

gr.100  € 12,00
gr.320  € 32,00
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THE CHRISTMAS CLASSICS

Creme spalmabili  “Covella”
Mastery, dexterity and creativity come together in two 
spreads with a refined taste. The best Italian hazelnuts 
and pistachios are combined with selected ingredients, 
surprising for quality and taste, in a perfect mix of aromas 
and flavors.

“Covella” spreadable gianduia cream  € 12,00 
“Covella” spreadable pistachio cream  € 15,00
 
Christmas Jam gr.400 € 14,00
A dexterity and a delicacy of yesteryear combine with a 
refined and modern taste, making each jar an exclusive 
thought. Aromatic and spicy, our special edition Christmas 
jam pays homage to the best gluttonous tradition that 
characterizes the holidays.

Stecche di torrone gr.100 
A typical product of the Italian confectionery tradition, 
available in three different flavors. Delicate and crunchy, 
it is packaged in elegant transparent packaging.

Classic almond nougat bar gr.100    € 12,00
Chocolate covered classic almond nougat bar gr.100 € 12,00
Soft nougat bar with pistachio gr.100  € 12,00



WINERY
Dozens of fine labels make up a constantly evolving cellar where the passion of

true connoisseurs. Red and white wines of national and international origin alongside sparkling wines and
Champagne Blanc de Blancs, Rosé or vintage. The opportunity for a virtual tour around the world, accompanied 

by the best brands available.
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COVA LABELS
Sparkling wine

Covino” Pinot Nero Brut           
Brut quality sparkling wine. A Brut sparkling wine, an expression 
of the quality of the territory, created to enhance the Oltrepò grapes 
to the maximum through a balanced mix of flavors and aromas. 
With a delicate straw yellow color, it is made with Pinot Nero 
grapes (85%) and Chardonnay (15%). Excellent as an aperitif and 
to accompany first courses and desserts.

Bottle 750 ml.         € 25,00
Magnum 1.500 ml.     € 50,00

“Covino” Pinot Nero Extra Dry Rosé           
Quality sparkling wine. Fresh and fragrant, it has a broad and 
persistent bouquet. With a lively taste, it is a sparkling wine with 
a pink color and a dry and defined flavor. Pleasantly accompanies 
various dishes, both sweet and savory.

Bottle 750 ml.         € 26,00
Magnum 1.500 ml.      € 52,00

Ca’del Bosco Cuvée Prestige             € 38,00
Produced by Ca ‘del Bosco and refined according to the Cova 
taste and style, the exclusive Cuvée Prestige dedicated to Cova 
is the interpreter excellent of elegance and of the highest quality. 
A classic Franciacorta, balanced, pleasantly fresh and acidulous. 
Perfect for
every occasion.
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COVA WINES
White & Red

White Wines

Sauvignon D.O.C. - Friuli € 14,00
Vittorio Puiatti - ml.750 

Pinot Grigio D.O.C. - Venezia Giulia € 14,00
Vittorio Puiatti - ml.750 

Ribolla Gialla I.G.P. - Venezia Giulia € 14,00
Vittorio Puiatti - ml.750 

Red Wines

Dolcetto Dogliani Papà Celso D.O.C.G.            € 18,00
Az. Agr. Marziano Abbona - ml.750 

Barbaresco Faset D.O.C.G.         € 35,00
Az. Agr. Marziano Abbona - ml.750

Barolo Pressenda D.O.C.G.           € 40,00
Az. Agr. Marziano Abbona - ml.750
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CHAMPAGNE SELECTION 

Möet Réserve Impériale ml. 750 Astucciato € 50,00
Möet Grand Vintage Astucciato ml. 750            € 65,00
Möet Grand Vintage Rosé Astucciato ml. 750       € 75,00
 
Roederer Brut Premiere ml.750 Astucciato   € 55,00

R de Ruinart  ml.750*                           € 50,00
Ruinart Blanc de Blancs ml. 750*            € 82,00
Ruinart Rosé ml.750*                           € 82,00
 
Dom Pérignon ml. 750 Astucciato  € 190,00
 
Cristal Roederer ml.750 Astucciato     € 240,00

Other labels available in our wine shop on request. Please ask 
in advance for Vintage and availability.

* Prices subject to the type of packaging.
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GIFT CARDS

 

The most suitable gift to discover the world of Cova and to live a 
“sweet” experience at any time. A practical idea, to always carry with 
you, which can be used for pastry purchases, packaging, bottles and 
drinks in the dining room.

Available amounts:

   € 50.00
   € 100.00

Expiry of the gift card: 30.06.2021. After this period, the gift card 
will no longer be usable and cannot be refunded.

* The card can be used for purchases made only in the shop in Via 
Montenapoleone 8, Milan, and not in other Cova stores. The card 
must be delivered to the operator in charge at the time of payment. 
For tax reasons, the amount can be used in a single solution.
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YOUR ORDERS 

Online:
The 2020 Christmas catalog is available on the website www.pasticceriacova.com 
for online consultation. The dedicated email address natale@covamilano.com will 
allow you to forward your orders, or requests for quotes and to receive a response 
from our team.

Instore:
Compatibly with the health situation in place since the end of November, the shop 
in Via Montenapoleone 8 will be enriched by the presence of an exhibition table 
with the new collection of Christmas packaging. The reception staff will follow 
you in choosing your gifts, supporting you in identifying the gift that best suits 
your needs. The pastry counter staff will be at your disposal for traditional orders, 
requests for decorated panettone and Christmas pastries, as well as taking charge 
of your Christmas menus.
The opening hours are as follows:
- Monday to Saturday: 8:00a.m. - 08:00p.m.
- Sundays and holidays: 9:30a.m. - 07:00p.m.

Delivery:
We will deliver your Christmas gifts almost all over the world, avoiding the 
most problematic areas and checking in advance the feasibility of the shipment. 
Alternatively, we will entrust the well-packed packages to your trusted courier for 
a dedicated collection.
Important:
If at the time of ordering some items are no longer available, we will suggest an 
alternative of equal value, in line with the assortment provided in the chosen 
package.

http://www.pasticceriacova.com
mailto:%20natale%40covamilano.com?subject=
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DELIVERIES AND SHIPMENTS
Q&A

How can I find out the cost of shipping?
The cost of the shipment(s) will be quantified by our Sales Team and will be based 
on the number of packages and on the destination and will be communicated, for 
approval, in the quotation phase.

Can I have an estimate of the delivery date?
It is possible to quantify an estimated delivery date.

How long will it take to receive my order?
The order will be delivered either by our representatives or by international couriers. 
The departure of the goods will take place upon payment, with shipping times 
quantifiable from 1 to 3 working days for Italy and Europe and 3/5 days for 
destinations outside the EEC. The controls carried out by the competent customs 
authorities, beyond our control, may slow down the delivery. 

Is it possible to track my order?
The order can be monitored in real time by requesting the tracking number by email 
to the Sales team.

Alternatively, will I be able to collect my order in-store?
It will be possible to come to our pastry shop and collect your order, but it is subject 
to prior confirmation from our Sales team. Upon arrival, just show the confirmation 
email received.

Covid19 footnote
We confirm that Cova and the involved couriers continue to operate according to 
the restrictions and regulations adopted by the governments and others competent 
authorities to contain the epidemiological emergency from Covid-19. In order to 
promote the OMS guidelines on social distancing and to help prevent the spread 
of COVID-19 within our community, most of the shipments, as requested by the 
couriers, will be delivered without the need to obtain the signature of the person 
receiving it.
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