CAFFE ANTICO

OUR BLEND OF BEANS AND o 2
ROAST AND GROUND

CREAMY ‘CREMOSO’

LA SCALA

The presence of various origins determines a
creamy coffee where you can perceive notes of
vanilla from the Arabian coffee of Central
America and notes of hazelnut and chocolate of
natural Arabian along with the full body and
mellowness of a robust coffee. All in unison that
entices you to drink another.
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The term “washed” means that coffee is treated
with natural processes in order to enhance the
quality of coffee making the product high quality

Washed Coffee

SKU : CAHDU1000GRA (1kg)
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characteristics of this blend of natural and
washed Arabian coffee. Caramel, citrus fruits and
ripe fruit perfectly blend with a streak of
pleasant and never overbearing

acidity.
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Washed Coffee
SKU : CAHLA1000GRA (1kg)

MORE INFO AT WWW.AMBROSIANOFACTORY.IT




CAFFE ANTICO

WHO WE ARE i~

PASSION AND HEART
GIVE ANOTHER MEANING TO WHAT YOU "DO"

Ambrosiano Factory was founded in 1967 in Milan, with the construction of a

Coffee House and a roasting plant inside.

For over fifty years, Ambrosiano Factory has been producing with passion to make

the daily coffee ritual a pleasant break.

Vision Mission
Our Vision is to propose an excellent Our Mission is to spread a Super
coffee that involves all the senses Premium quality coffee in the various
while always maintaining a high quality sales channels and satisfy the palates
and service. of connoisseurs all over the world.
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MADE IN MILANC

AMBROSIANO FACTORY IS MADE IN MILAN

Since 1967 it has been producing and distributing quality coffee in the best bars, restaurants and clubs in Milan.

MORE INFO AT WWW.AMBROSIANOFACTORY.IT




PURSUIT OF EXCELLENCE

Our Roasting company is always looking for the origins to create the

best organoleptic profile.

The main goal of “Ambrosiano Factory” is to always offer an high

quality espresso coffee.

Some of our Origin are classified as “Super Premium Coffee” and all

our coffees are positioned in the high end of the market.

The high quality of the coffees is due to their almost total absence of
defects and to the cultivation in plateaus where the climatic and soil

conditions are optimal.

High quality espresso coffee

From the choice of blends, to roasting, to packaging, everything is

done with the utmost care for a High Quality product.

In the Ambrosiano Coffee laboratory, thanks to the experience and
knowledge acquired in all stages of coffee processing, we carry out
checks, classifications and controls to plan the most compliant

roasting programs.

The roasting of the finest coffees in the world takes place with an
“artisan” process but with sophisticated technology, ensuring a

constant blend throughout the year.

ALL THE ESSENTIAL STEPS TO GUARANTEE QUALITY
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Control on the original sample Check on the sample arriving at
and boarding approval the port of landing.

blends.

aromatic notes.
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Control at the entrance to the Control and evaluation of our
Ambrosiano Factory. blends and those of the

competition.

COMPLETELY NATURAL PROCESS

Ambrosiano Factory uses large quantities of washed coffee in its

The term “washed” means that the coffee is treated with natural
processes IN THE ORIGIN COUNTRIES in order to enhance the quality
of the coffee making the product very valuable and highlighting

MORE INFO AT WWW.AMBROSIANOFACTORY.IT




