
PRESS RELEASE 

 
ALMONDELI AT SIAL PARIS 2026 
When Almonds Meet Cheese: Gourmet Pairings to Discover… and 

Taste! 

 

Paris, October 17–21, 2026 — What if the next essential pairing around cheese 

were to be found not only in a wine cellar, but also in a fruit creation? 

On the occasion of SIAL Paris 2026, Almondeli presents its new gourmet 

specialties and invites food journalists, chefs, artisan cheesemakers and fine 

food professionals to come and discover them at our stand — and, above all, 

to taste them. 

 

SIAL 2026 NEW PRODUCT LAUNCH 
Creations Designed to Enhance Farmhouse Cheeses 

Almondeli revisits the great classics of cheese accompaniments such 

as Chutney, and Quince Paste. 

 

The Pairing Is Told… But Above All, It Is Tasted 
At Almondeli, we are convinced that a gourmet product should first and 

foremost be discovered through taste. 

That is why we particularly invite food journalists and media specializing in 

gastronomy to come and meet us at SIAL. 

 

Come taste our products, try our pairings with cheeses and speak directly 

with our team. 

 

You will have the opportunity to discover: 

• Marcona Almonds, with their sweet, buttery flavor and delicately 

crunchy texture. 

• Valencia Almonds, available in a variety of flavored creations. 

• Fig Paste with Almonds, Date Paste with Walnuts and Apricot Paste 

with Almonds. 

• Quince Paste, a great classic revisited for new gastronomic pairings. 

• Other gourmet creations developed for fine food retailers, restaurants 

and caterers. 

 



A Taste Story Since 2008 
Founded in 2008, Almondeli develops specialties inspired by Mediterranean 

gastronomic heritage, combining quality ingredients, know-how and 

creativity. 

Today, the brand offers a range designed for fine food retailers, restaurants, 

caterers, cheesemongers and food professionals. 

 

PRESS APPOINTMENT — SIAL PARIS 2026 
ALMONDELI — STAND 2R229 

October 17–21, 2026 

Paris Nord Villepinte 

Food journalists: come and meet us and taste our new products! 

Because a new gastronomic pairing should not only be described… it 

should be tasted. 
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