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155 NOT AIRIETON

Panforte Pro is distribuited with a Free For
personal / non commercial use license provided
with the download. It allows unlimited use of the
Font(s) on all personal CPUs For non-commercial
uses (i.e. no-profit projects, student work, pro-
bono assignements).

IF you want to use our Fonts in 3 commercial
project, you must buy the rights to do so by
paying a Fee. Payment is done through paypal
- gither with an account or with credit card, on
our website: www.zetafonts.com.

IF you're designing a Logo or artwork for
print or digital advertising, and are the sole au-
thor of the design you need to buy a Personal
License From www.zetafonts.com.

The basic personal license cannot be purchased
by agencies of corporations. For non-personal
uses, from software embedding to Font-kit
integration, to corporate use, we have a set of
alternate licenses: the small studio license, the
software license, the broadcast license, the and
the worldwide license.

IF you're designing a Logo or artwork for
print or digital advertising, and are part of
a two-five people studio you need the Small
Studio License.

Both the personal and small studio licenses
apply to web/app use of your design, as long
as it stays in rasterized Form; if you plan to use
include the Font in a website or in an app for
dynamic text generation (e.g. Font-face) you
need the Software/Internet License.

All the above licenses don't apply to broad-
cast use (designing logos or dynamic text For
broadcast/tv/cinema).

IF you plan to use include the Font as part of
dynamic or static typesetting For broadcast use,
Yyou need the Broadcast License.

All the above licenses don't allow for re-
distribution of the Font to your client or his
employees (eg. corporate Font usage). IF you
want your client to be able to use personally
the font to adapt/modify your design, he must
buy a Personal or Small Business License.

IF your client is a corporate entitg that wants
to freely distribute the font to employees and
agencies For brand/product developement, a
Worldwide License is Necessary.

Feel Free to contact us For Further enquiries.

mailto: info@zetafonts.com
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WHO DID IT?

Panforte Pro was designed by Debora Manetti
(typeface design) with Cosimo Lorenzo Pancini
(additional Open Type Features and character
sets) and Francesco Canovaro (supervision).

HOW WAS IT BORN?

Panforte was developed by Debora Manetti as
part of her personal research work in hand drawn
characters with a vernacular ook and feel that
can work properly as text Fonts at small point
sizes and on the web.

As in her previous Sala de Fiestas, the aim
was to create an informal sans-serif that allows
typesetting of text in a space saving but highly
readable way.

Its grungy, handmade characteristics are vis-
ible at medium and high point sizes but do not
impact the effect of the Font when set in text.

WHERE DOES THE NAME COME FROM?

Panforte is a traditional Italian dessert con-
taining fruits and nuts, and resembles Fruitcake
or Lebkuchen. It may date back to 13th century
Siena, in Italys Tuscany region. Documents From
1205 show that panforte was paid to the monks
and nuns of 3 local monastery as a tax or tithe
which was due on the seventh of February that
Year. Literally, panforte means “strong bread”
which refers to the spicy Ravour.

The original name of panforte was “panpepa-
to” (peppered bread), due to the strong pepper
used in the cake.

There are references to the Crusaders carry-
ing panforte, a durable confection, with them
on their quests, and to the use of panforte in
surviving sieges.

The process of making panforte is Fairly
simple. Sugar is dissolved in honey and various
nuts, Fruits and spices are mixed together with
Rour. The entire mixture is baked in a shallow
pan. The finished cake is dusted with icing sugar.
Commercially produced panforte often have a
band of rice-paper around the edge.

OPEN TYPE FEATURES

Panforte has been created with a set of
proper small case characters and alternate
oldstyle numerals that are accessible through the
OpenType menu of your design software

SMALL CASE — SMALL CASE
123456789 — 123456789

REALLY HANDMADE LOOK

To keep the hand drawn quality of the Font,
Open Type ligatures are employed so that dou-
ble letters are replaced by an appropriate variant
Form:

SSW — §SW

This Feature applies to both uppercase and
lowercase pairs and can be switched off by un-
checking the “standard ligatures” option in your
design software.

00 ss fF ee - 00 ss ff ee

LIGATURE DINGBATS

All versions of Panforte include some ligature
dingbats, accessible by typing the corresponding
seuqence Of characters.

line ---
X crossed line -0-
—— dotted line -X-
- right arrow -->

> right feathered arrow > - - >
- left arrow <--

— left Feathered arrow <--¢<

eo00 hipster feuron 000
x hipster crossed arrows > <

Unwanted ligature dingbats can be switched
Off by unchecking the “standard ligatures” option
inyour design software.
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LIGHT

LIGHT ITALIC

REGULAR

ITALIC

BOLD

BOLD ITALIC

HIPSTER TITLING

abcderghijklmnopgrstuvwxyz
ABCDEFGHIJKLMNOPQRRSTUVWXYZ
0123456789 ;.,?18%&/{[(="""#@)]}

abcaef ghijklmnopgrstuvwxyz
ABCDEFGHITKLMNOPGQRSTUVWXYZ
0123456789 ;., 18 %&/{[(="""#Q)]}

abcdefghijklmnopqrstuvwxyz
ABCDEFBHIJKLMNOPQRSTUVWXYZ
0123456789 ;.,?18%&/{[(="""#@)]}

abcdefghijklmnopgrstuvwxyz
ABCDEFGHITKLMNOPGQRSTUVWXYZ
0123456789 ;., 718 %6/{[(="""#@)]}

abcdefghijklmnopqrstuvwxyz
ABCDEFGHIJKLMNOPQRSTUVWXYZ
0123456789 ;.,?18%8/{[(=""*#0@)]}

abcdefghijklmnopgrstuvwxyz
ABCDEFGHITKLMNOPQRSTUVWXYZ
0123456789 ;., 218 %E/{[(="""#8)]}

At mopyetomn
AECOEFBILHNOPCRSTUNMNYZ
010346789 %6/ (=" Q)



SN LOVINGY HANDCRAFTED CHARACITRS =

FULL CHARACTER
SETS APPLY TO
LIGHT, REGULAR &
BOLD IN ROMAN
& ITALIC - ALL
OTHER WEIGHTS
CONTAIN SuB
SETS.

ALL CONTAIN
THE SAME
LANGUAGE

RANGE.

LATIN UPPERCASE LOWERCASE
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcderghijklmnopgrstuvwxyz

SMALL CASE
ABCDEFGHIJKLMNOPQRSTUVWXYZ

NUMERALS & OLDSTYLE NUMERALS
1234567890 1234507890

LIGATURES
B & FiAFFFRFALTj ece ACE BB CC DD EEFF 66 LLMMNNOOPPRR
SSTIVWZZbbeeddeeffgg lmmnnss ttwzz
PUNCTUATION & SYMBOLS

e Rjgsro-—— \[[@OO™MA~ 18T

MATH & CURRENCY
+<=>X+— 2 UTAQD [[[VIO]} % %0 €52¥¢ f

ACCENTED & LANGUAGE LATIN
AAAAAAAAA/ECCCCCBDBEEEEEEEEEGGGGHH| 111 IJJKLLL LANN
NNHOOOOOOOO@@RRRSSSSSWTUUUUUUUUUUV\/V\/V\/V\/

YYYYZ/7bAg33a5333a08ecd 6deeeeeeee@gggghhl 7T KL
{nnnnnr_]oooooooomrrr383§s[3tttuuuuuuuuuuwwwwggggzzzp

BREEK
ABIEZHOIKAMNZOMNPLTYOXY
aB 6€ZHQIK?\V€OTIPOTU¢XL|JLU[;
AEHIIOYYQoennouuwu

CYRILLIC
ABBFFHE?KMHKHMHOHPCTYCDXLWLIJ b
bIbIIOAEBI ESIIT/bRKYL
aGBrme>K3mmKﬂMHoanTy(bxuwmm
bbIb3IORER TSI bIBhKYL

DECORATIVE SYMBOLS

» > — «— &« X (BN
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PANFORTE COVERS OVER 40 LANGUAGES THAT USE THE LATIN ALPHABET
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FRENCH

La préparation était demandée aux pharmaciens
de tépoque, les speziali, et €tait uniquement
destinée aux nobles, aux riches et au clergé,
parce quelle contenait des fruits confits (orange,
cédrat et melon), des amandes et des épices
extrémement colteuses en ce temps-(a.

Au cours de [Histoire, (3 recette ne subit pas
de modifications substantielles et ses ingrédients
resterent plus ou moins les mémes, jusquen
1879.

CZECH

Pernik je sladké pecivo tmavé hn&dé barwy,
jehoz pivodnf receptura se sklddala z medu,
mouky a pepre. Prdvé pepr dal vzniknout ndzvu
pernik, pdvodné peprnfk. Postupng se recepty
zataly upravovat, nynf je tésto Casto tvoreno
smésf psenicné a Zitné mouky, mieka, vajec, kara-
melizovaného cukru a medu. Testo je kofenéno
skoficl 3 zdzvorem, obCas take hrebiCkem,
kardamomem, muskdtovjm offSkem, an(zem a
levandulr.

GREEK

O Aiag, uTtipEe avéKaBev PETEWPONOYIKOG,
Bede, eXeykTAG TNG aoTparig, TOU
Kepauvol Kai Tng Bpoxic Kai eTiong, ATav o
SuvatdTepog kai omoudaldTepog, 8eds, GAwy
TWV HUBOMOYIKWY OVTWY Kal Bewy.

O Bedkpitog, mepimou 10 265 NKE.
éypaje: «XTo opnpikd émog Tng Miadag,
€0TeAVE TOUG Kepauvolg aToug exBpouc».

GERMAN

Panforte ist ein siBes Geback aus Italien.
Es ist eine Spezialitdt der toskanischen Stadt
Siena und deren naherer Umgebung. Schon die
Romer kannten einen einfachen Honigkuchen,
den sie panus mellitus nannten. Aus dem Italien
des Mittelalters sind ahnliche Kuchen als mela-
tello, panmielato oder panmelato Gberliefert. Es
handelte sich um eine nahrhafte Speise Fir den
Winter; eine Art Friichtebrot aus Mehl, Apfeln
vund Nissen.

POLISH

Piernik — twarde ciemnobrgzowe ciasto
robione z mieszaniny mgki pszennej i 2ytnie],
mleka, jajek, karmelizowanego cukru, miodu,
mocno przyprawione cynamonem, imbirem, a
czasem takze goZdzikami, kardamonem, gatkg
muszkatotows, anyzem i lawendg.

Nazwa piernik wywodzi sig od staropolsk-
lego stowa “pierny”, czyli pieprzny. Pierwszy
cech piernikarzy (kichlarzy) w Polsce powstat w
Krakowie.

RUSSIAN

ﬂaHtpopTe (Panforte) - aTO TpaaMLIMOHHOE
MTATbAHCKOE 11BKOMCTBO, KOTOPOE ObbIYHO
FOTOBST Ha POX[ECTBO.

[pe/CTaBNIAET COBOM NMOTHbIA NPAHKK,
KOBPIXKY MM NMPOT C MAHAANEM, OPEXaMH,
cyxo¢1pyKTaMM n arofiamu. Ha3sauve aToro
N3KOMCTBA NPONCXOMT OT MTaNTbAHCKKX CIIOB
«pane» - «xneb» n «forte» - «CunbHbIA».



GERMAN Victor jagt zwOlF Boxkamprer quer Uber den
groBen Sylter Deich

FRENCH (a: voix ambiqué d'un cceur qui au zéphyr
préfere (s jattes de kiwis.

SPANISH [ veloz murcielago hindd comia Feliz cardillo
I kiwi: (3 ciguena tocaba el saxofdn detrds del
palenque de paja.

SWEDISH Flygande backasiner soka strax hwila pd mjuka
tuvor.

POLISH Pojdzze, Kin te chmurnost w b Aaszy!
TURKISH Pijamall hasta Yagiz sofCre gabucak guvendi.

LITHUAANIAN ]{inkusi Fechtuotojo Spaga blykciodama greze
apvaly arbuzg.

CZECH Necht' JiZ hriSne saxofony dabld rozzvutf sif
Udésngmi téng waltzu, tanga 3 quickstepu.

SREEK TQxIoTN qAwmng Badnc, Ynuévn yn,
OPACKEAIZE! UTTED VWBPOU KUvdL,

RUSSIAN P83b9p€HHbIVl YTEL, 3rONCTUYHO BLET NATHIO
KEPIAMK LYCTPOTO (bEXTOBaﬂbUJ,VIKa.
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PANFORTE LIGHT
13/1% PTS

Panforte is a traditional Italian dessert
containing fruits and nuts, and resembles
Fruitcake or Lebkuchen. It may date back to
13th century Siena, in Italys Tuscany region.
Documents from 1205 show that panforte
was paid to the monks and nuns of a ocal
monastery as a tax or tithe which was due on
the seventh of Februarg that year. Literallg,
panforte means “strong bread” which refers to
the spicy Ravour.

The original name of panforte was “pan-
pepato” (peppered bread), due to the strong
pepper used in the cake. There are references
to the Crusaders carrying panforte, 3 durable
confection, with them on their quests, and to
the use of panforte in surviving sieges. The
process of making panforte is Fairly simple.
Sugar is dissolved in honey and various nuts,
Fruits and spices are mixed together with
flour. The entire mixture is baked in a shallow
pan. The finished cake is dusted with icing
sugar. Commercially produced panforte often
have 3 band of rice-paper around the edge.

Currently there are many shops in Italy
producing panforte, each recipe being their
Jealously quarded interpretation of the origi-
nal confection and packaged in distinctive
wrapping. Usuallg a small wedge is served with
coffee or a dessert wine after a meal, though
some enjoy it with their coffee at breakfast.

In Siena—which is regarded by many, if
not most inhabitants of that city, as the
panforte capital of Italy—it is sometimes said
that panforte should properly contain seven-
teen different ingredients, seventeen being the
number of Contrade within the city walls.

PANFORTE REGULAR
13/17 PTS

Panforte is 3 traditional Italian dessert
containing Fruits and nuts, and resembles
Fruitcake or Lebkuchen. It may date back to
15th century Siena, in Italys Tuscany region.
Documents From 12035 show that panforte
was paid to the monks and nuns of a local
monastery as a tax or tithe which was due on
the seventh of Februarg that Year. Literallg,
panforte means “strong bread” which refers
to the spicy Ravour.

The original name of panforte was “pan-
pepato” (peppered bread), due to the strong
pepper used in the cake. There are references
to the Crusaders carrying panforte, a durable
confection, with them on their quests, and
to the use of panforte in surviving sieges.The
process of making panforte is Fairly simple.
Sugar is dissolved in honey and various nuts,
Fruits and spices are mixed together with
Aour. The entire mixture is baked in a shallow
pan. The finished cake is dusted with icing
sugar. Commercially produced panforte often
have a band oF rice-paper around the edge.

Currently there are many shops in Italy
producing panforte, each recipe being their
jealously guarded interpretation of the
original confection and packaged in distinc-
tive wrapping. Usually a small wedge is served
with coffee or a dessert wine after a meal,
though some enjoy it with their coffee at
breakFast.

In Siena—which is regarded by many, if
not most inhabitants of that city, as the
panforte capital of Italy—it is sometimes
said that panforte should properly contain
seventeen different ingredients, seventeen
being the number of Contrade within the city
walls.



PANFORTE BOLD
13/17 PTS

Panforte is a traditional Italian dessert
containing Fruits and nuts, and resembles
Fruitcake or Lebkuchen. It may date back
to 13th century Siena, in Italys Tuscany
region. Documents From 1205 show that
panforte was paid to the monks and nuns
of a local monastery as a tax or tithe
which was due on the seventh of February
that year. Literally, panforte means “strong
bread” which refers to the spicy Ravour.

The original name of panforte was
“panpepato” (peppered bread), due to the
strong pepper used in the cake. There are
references to the Crusaders carrying pan-
forte, a durable confection, with them on
their quests, and to the use of panforte
in surviving sieges. The process of making
panforte is Fairly simple. Sugar is dissolved
in honey and various nuts, Fruits and
spices are mixed together with flour. The
entire mixture is baked in a shallow pan.
The Finished cake is dusted with icing sugar.
Commercially produced panforte often
have a band of rice-paper around the edge.

Currently there are many shops in Italy
producing panforte, each recipe being their
jealously guarded interpretation of the
original confection and packaged in dis-
tinctive wrapping. Usually a small wedge is
served with coffee or a dessert wine after
a meal, though some enjoy it with their
coffee at breakFast.

In Siena—which is regarded by many, i
not most inhabitants of that city, as the
panforte capital of Italy—it is sometimes
said that panforte should properly contain
seventeen different ingredients, seventeen
being the number of Contrade within the
city walls.

SMALL CASE & OLDSTYLE NUMERALS
13/17 PTS

PANFORTE 1S A TRADITIONAL ITALIAN DESSERT
CONTAINING FRUITS AND NUTS, AND RESEMBLES
FRUITCAKE OR LEBKUCHEN. IT MAY DATE BACK
TO 13TH CENTURY SIENA, IN [TALY'S TUSCANY RE-
GION. DOCUMENTS FROM 1205 SHOW THAT PAN-
FORTE WAS PAID TO THE MONKS AND NUNS OF A
LOCAL MONASTERY AS A TAX OR TITHE WHICH WAS
DUE ON THE SEVENTH OF FEBRUARY THAT YEAR.
LITERALLY, PANFORTE MEANS “STRONG BREAD”
WHICH REFERS TO THE SPICY FLAVOUR.

S

PANFORTE IS A TRADITIONAL |TALIAN DESSERT
CONTAINING FRUITS AND NUTS, AND RESEMBLES
FRUITCAKE OR LEBKUCHEN. IT MAY DATE BACK
TO 13TH CENTURY SIENA, IN ITALY'S TUSCANY
REGION. DOCUMENTS FROM 1205 SHOW THAT
PANFORTE WAS PAID TO THE MONKS AND NUNS
OF A LOCAL MONASTERY AS A TAX OR TITHE
WHICH WAS DUE ON THE SEVENTH OF FEBRU-
ARY THAT YEAR. LITERALLY, PANFORTE MEANS
“STRONG BREAD” WHICH REFERS TO THE SPICY
FLAVOUR.

s

PANFORTE IS A TRADITIONAL ITALIAN DES-
SERT CONTAINING FRUITS AND NUTS, AND
RESEMBLES FRUITCAKE OR LEBKUCHEN. IT
MAY DATE BACK TO 13TH CENTURY SIENA, IN
ITALY’S TUSCANY REGION. DOCUMENTS FROM
1205 SHOW THAT PANFORTE WAS PAID TO THE
MONKS AND NUNS OF A LOCAL MONASTERY
AS A TAX OR TITHE WHICH WAS DUE ON THE
SEVENTH OF FEBRUARY THAT YEAR. LITERALLY,
PANFORTE MEANS “STRONG BREAD” WHICH
REFERS TO THE SPICY FLAVOUR.
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Char Name

Adieresis
Aacute
Agrave
Atilde
Acircumfiex
Aring
adiersis
aacute
agrave
atilde
acircumfex
aring
Ediersis
Eacute
Egrave
Ecircumfiex
ediersis
gacute
egrave
ecircumfex
diersis
lacute
Igrave
Icircumfiex
idiersis
jacute
igrave
icircumflex
Odiersis
Oacute
Ograve
Otilde
Ocircumfiex
odiersis
oacute
ograve
otilde
ocircumrex
Udiersis
Uacute
Ugrave
Ucircumfiex
udiersis
uacute
ugrave
ucircumrex
Ydieresis
dieresis

Macintosh

option-u, + A
option-g, + A
option-, + A
option-n, + A
option-i, + A
option-, + A
option-u, + 3
option-e, + 3
option-', + 3
option-n, + 3
option-i, + 3
option-', + 3
option-u, + shift-£
option-e, + shift-t
option-", + shift-t
option-i, + shift-£
option-u, + e
option-g, + e
option-, + ¢
option-i, + e
option-u, + shift-|
option-e, + shift-I
option-", + shift-|
option-i, + shift-|
option-u, + |
option-g, + |
option-", + 1
option-i, + |
option-u, + shit-O
option-g, + shift-O
option-", + shift-O
option-n, + shift-O
option-i, + shift-O
option-u, + 0
option-¢, + 0
option-', + 0
option-n, + 0
option-i, + 0
option-u, + shift-|
option-e, + shift-I
option-, + shift-|
option-i, + shift-|
option-u, + |
option-¢, + i
option-', + 1
option-i, + 1
option-u + Y
option-u +y

Windows

alt + 0196
alt + 0193
alt + 0192
alt + 0195
alt + 0194
alt + 0197
alt + 0228
alt + 0225
alt + 0224
alt + 0227
alt + 0226
alt + 0229
alt + 0203
alt + 0201
alt + 0200
alt + 0202
alt + 0235
alt + 0233
alt + 0232
alt + 0234
alt + 0207
alt + 0205
alt + 0204
alt + 0202
alt + 0239
alt + 0237
alt + 0236
alt + 0238
at + 0214
at + 0211
alt + 0210
alt + 0213
alt + 0212
alt + 0246
alt + 0243
alt + 0242
alt + 0245
alt + 0244
alt + 0220
alt + 0218
alt + 0217
alt + 0219
alt + 0252
alt + 0230
alt + 0249
alt + 0231
alt + 0139
alt + 0255
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Char Name

Cedillia

cedillia
dotlessi
dagger

dagger double
fi ligature

A ligature
ordfeminine
ordmasculine
quillemotleft
quillemotright
quilsinglleft
quilsinglright
bullet
period-centered
sharp s

Z section
paragraph

cent

florin
perthousand
sterling

yen

degree

euro
registered
copyright
trademark

AE

3e

O slash

O slash

Ot

oe

question down
exclam down
ellipsis

en dash

em dash

quote dbl left
quote dbl right
quote sgl left
quote sql right
quote sgl base
quote dbl base

Macintosh

shift + opt +C
opt +¢

shift + option + b
opt +t

shift + option + 7
shift + option + 5
shift + option + 6
option + 9

option + 0

option +\

shift + option +\
shift + option + 3
shift + option + 4
opt + 8

shift + option + 9
opt+s

option +6

option +7

opt +4

option + F

shift + option +r
opt +3

option + Y

shift + option + 8
shift + option + 2
opt +r

opt +9

opt +2

shift + opt +°
opt +°

shift + option + o
option + 0
option + shift + q
option +q

shift + option + /
option + 1

option + ;

opt + -

shift + opt + -
opt + [

shift + opt + [
opt + |

shift + opt + ]
shift + opt + zero
shift + opt +w

Windows

alt + 0199
alt + 0231
alt + 0245
alt + 0134
alt + 0189

alt + 0170
at + 0186
at + 0171
alt + 0187
alt + 0139
at + 0155
alt + 0149
alt + 0183
alt + 0223
at + 0167
alt + 0182
alt + 0162
at + 0131
at + 0137
alt + 0163
at + 0165
at + 0186
at + 0164
at + 0174
alt + 0169
alt + 0153
alt + 0198
alt + 0230
alt + 0216
alt + 0248
alt + 0140
alt + 0156
at + 0191
at + 0161
alt + 0133
alt + 0130
alt + 0157
alt + 0147
alt + 0148
alt + 0145
alt + 0146
alt + 0130
alt + 0132
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it PANFORTE INSILATION

MACINTOSH OSX INSTRUCTIONS

Download the Font file archive (.zip) from the
site www.zetaFonts.com, saving it in a Folder,
then extract the file from the archive with the
shell (right clic) or with software (.g. Winzip).

To install, simply click on the Font file to
install using System Font Book, or copy the
fonts to the “Fonts” Folder inside your “Library”
folder.

IF you want your Fonts to be available to ap-
plications running in “Classic” mode, copy your
Fonts in the OS 9.1 System Folder in the “Fonts”
folder.

Fonts installed in the OS 9.1 System Folder
will also be available in OSX in classic applica-
tions.

THIRD PARTY FONT MANAGEMENT
SOFTWARE

IF you're using ATM Deluxe, Suitcase, Master
Juggler, Font Reserve or some other third party
utility, please refer to their instructions.

WINDOWS INSTRUCTIONS

Download the font file archive (.zip) from the
site www.zetaFonts.com, saving it in a Folder,
then extract the file from the archive with the
shell (right clic) or with software (.g. Winzip).

Open Control Panel and double-click the
Fonts folder, then go to the “file” menu and
select “Install new Font”

Browse to the location where you extracted
the .zip file, select and click OK.

OPENTYPE COMMENTS

OpenType Fonts (Pro versions) will work
with Macintosh OS 8.1 and above with Adobe
Type Manager 4.6 or higher. They will work with
Microsoft Windows 95 or higher with Adobe
Type Manager 4.1 or higher. The OpenType Font
files are cross-platform compaztible—you can
use them on a Macintosh or PC.

NEED HELP?

Contact us: infFo@zetafonts.com



