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CHARECTARISTICS
RAOST MEDIUM
AROMA INTENSE
BODY MEDIUM-FULL
FLAVOUR DECISIVE
CUP CREAMY

CHARECTARISTICS
RAOST LIGHT
AROMA DELICATE
BODY MEDIUM
FLAVOUR MILD
CUP SWEET-ACIDIC

CHARECTARISTICS
RAOST VERY DARK
AROMA INTENSE
BODY FULL
FLAVOUR DECISIVE
CUP VIGOROUS

AVAILABLE IN: 1kg Bag 
CASE SIZE: 6x1kg
35% ARABICA / 65% ROBUSTA

AVAILABLE IN: 1kg Bag 
CASE SIZE: 6x1kg
35% ARABICA / 65% ROBUSTA

AVAILABLE IN: 1kg Bag 
CASE SIZE: 6x1kg
50% ARABICA / 50% ROBUSTA

EXTRA
CREAM

CREMA
SUPREMA

PREMIUM

A very precious Arabica and Robusta blend with a strong and
charming taste. On the palate it recalls the aromas of cinnamon and
nutmeg. The talent of Kimbo in blending and roasting have produced a
blend with a medium body, pleasantly fragrant with a balanced
acidity. A blend that exploits all the secrets of the Neapolitan
roasting tradition.

An outstanding product made blending Robusta and
Arabica origins from the South American and Asian
continents. Its medium roasting profile creates a blend
with a full creamy texture complimented with
predominant sweet-acidic notes.

Extra Cream defines in a single product the Neapolitan 
talent in crafting a coffee, that embodies the tradition 
and coffee culture of the beautiful city of Naples.

A blend that has roots of Southern Italian coffee culture. A careful
blending of coffee varieties with different characteristic gives life
to a product with an intense aroma that recall notes of cinnamon
and freshly baked bread and bitter nuances given by the presence of
the Asian Robusta refines its sensory experience.

WHOLE BEANS 



CHARECTARISTICS
RAOST MEDIUM
AROMA ENVELOPING
BODY MEDIUM
FLAVOUR DELICATE
CUP WELL BLANCED

CHARECTARISTICS
RAOST LIGHT
AROMA UNMISTAKEABLE
BODY MEDIUM
FLAVOUR SWEET
CUP SMOOTH

CHARECTARISTICS
RAOST MEDIUM
AROMA RICH
BODY MEDIUM
FLAVOUR SWEET
CUP PLEASANTLY ACIDIC

WHOLE BEANS 

AVAILABLE IN: 1kg Bag 
CASE SIZE: 6x1kg
65% ARABICA / 35% ROBUSTA

AVAILABLE IN: 1kg Bag 
CASE SIZE: 6x1kg
70% ARABICA / 30% ROBUSTA

AVAILABLE IN: 1kg Bag 
CASE SIZE: 6x1kg
100% ARABICA

PRESTIGE

A fine blend created by a clever combination of different qualities of
Arabica and Robusta. Very well balanced with medium body and
elegant sweetness. It has a soft density, with pleasant hints of caramel
and dried dates. An enjoyable acidic note makes the taste experience
unforgettable.

SUPERIOR

A sweet and harmonious blend predominantly designed with Arabica
origins. An unmistakable aroma with pleasant hints of caramel and
vanilla supported by delicate floral notes. On the palette a smooth body
with a pleasant and persistent acidic aftertaste making this a very
distinguished blend.

TOP FLAVOUR 
100% ARABICA

An excellent blend of natural dried and washed Arabica variety.
Full body balanced with a fine acidity, evoking sensations of
fresh flowers and a sweet fragrance of freshly baked caramel
cookies. Primary notes of almond and a secondary hint of sun-
dried plum envelop the palate.



AVAILABLE IN: 3kg TIN 
CASE SIZE: 2x3kg
80% ARABICA / 20% ROBUSTA

AVAILABLE IN: 3kg TIN
CASE SIZE: 2x3kg
100% ARABICA

AVAILABLE IN: 1kg Bag
CASE SIZE: 6x1kg
50% arabica /50% ROBUSTA

CHARECTARISTICS
RAOST LIGHT
AROMA DEFINED-BALANCED
BODY MEDIUM
FLAVOUR SUAVE
CUP MILDLY ACIDIC

A selection of fine Arabica and Robusta varietals with a sweet taste 
and notes of freshly made biscuits. The soft density and elegant acidity 
evoke aromas of tropical fruits to conclude all together in a delicate a 
persistent aftertaste. Gran Gourmet is an exceptional blend able to 
define a pure passion for coffee.

GRAN GOURMET TOP SELECTION 
100% ARABICA 

CHARECTARISTICS
RAOST MEDUIM
AROMA BALANCED
BODY MEDIUM
FLAVOUR SWEET
CUP DELICATLY ACIDIC

A refined blend made with a variety of Arabica origins. Distinguished by
the aroma of malt as primary notes and the inebriating traces of exotic
fruit. A very fine acidity completes a caramel and silky-smooth
aftertaste.

AROMA
ORGANIC & FAIRTRADE

CHARECTARISTICS
RAOST LIGHT
AROMA DEEP | RICH
BODY MEDIUM
FLAVOUR SWEET
CUP WELL BALANCED

Created with respect for plantations and growers, officially
acknowledged by Fair Trade and Organic Certification.

A refined blend of washed Arabica and selected natural dried Robusta
coffee beans creating an espresso with a well-defined sweetness.
Marked floral aroma over a well-structured body, with an interesting
almond tone and a faint hint of spice. Persistent and pleasantly sweet
aftertaste.

WHOLE BEANS 
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PODS | SACHETS | WHOLE BEAN

AVAILABLE IN: BEANS / PRE-GROUND SACHET
CASE SIZE (BEANS) 12x500g
CASE SIZE (SACHET) 80x7g
60% ARABICA / 40% ROBUSTA

NAPOLETANO
ESE PODS

DECAFFEINATO
ESE PODS

A refined blend resulting from a selection of bean 
varieties from the best coffee plantations.  A 
combination of this coupled with the medium 
roasting level creates a balance of sweetness, 
acidity and body, creating a persistent hint of 
hazelnut

A wonderfully balanced product designed with a 
clever selection of South American and Indian 
coffee beans, decaffeinated using the CO2 method 
preserving all its sensory principles. Each sip 
evokes hints of dried chestnuts accompanied by 
sweet-acidic notes.

A balanced and harmonious blend of the finest
coffee species from South America and Indian
plantations, decaffeinated using the CO2 method
the most effective decaf process. A sweet and
slightly sour cup characterized by a pleasant hint
of chestnut and dried fruit.

CHARECTARISTICS
RAOST MEDIUM
AROMA RICH
BODY MEDIUM
FLAVOUR PERSISTANT 
CUP SPICY - SWEET

DECAFFEINATO

CASE SIZE: 100x7gCASE SIZE: 100x7g



FILTRO

CHARECTARISTICS
ROAST LIGHT
AROMA INTENSE
BODY MEDIUM
FLAVOUR MILD
CUP SPICE- SWEET

AVAILABLE IN: 1kg Bag PRE GROUND 
CASE SIZE: 6x1kg 

35% arabica /65% ROBUSTA

A light roast blend of Arabica and Robusta created for filter 
coffee & bulk brewing. Notes of dried fruit and sweet spices 
together with a light body and marked acidity create a cup 
with a refined and delicious taste. 

FILTER COFFEE

FILTRO
100% ARABICA

CHARECTARISTICS
RAOST DARK
AROMA RICH & INTENSE
BODY MEDIUM
FLAVOUR LIHTLY ACIDULOUS
CUP BALANCED

A superb blend of pre-ground natural and washed 
Arabica varieties producing an intriguing cup of filter 
coffee characterized by a pleasant acidity reminiscent 
of fresh flowers, freshly baked bread with 
predominant and persistent notes of almond and 
cocoa

AVAILABLE IN: PRE GROUND SACHET
CASE SIZE: 30x64gm

20x226gm
100% ARABICA
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