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...fruit from the community garden...

Jams and preserves of Bose are made with fruit grown in the community garden (exept for citrus fruits which come 
from Southern Italy).

All the fruits are picked only when ripe, and are immediately processed. In this way we need to add only a very 
small quantity of sugar for the best results in terms of taste and preservation.

We do not make use of pectin, or other kinds of additives and preservatives. For this reason our jams have to be kept in 
the fridge when open.

Lab tests have revealed that no chemical residue is present in our products.

 

 

 

jams of Bose

Besides many different sorts of jams we also produce:

special jams

compotes

fruit jellies

jams made with soft fruits

vegetable preserves

sweet-and-sour, flavoured or spiced sauces and fruit jellies

hot peppers

jams of Bose

All our products are on display in the hall next to the reception room of the monastery.

 

 

 

 

For further information contact:

Jams and other specialities of Bose 
Monastery of Bose

I – 13887 Magnano BI
Tel (+39) 015.679.115

(8.00-12.00; 14.00-17.00 Mon.-Fri.)
Fax (+39) 015.679.49.49
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