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At Le Piantagioni del Caffè, we’ve been roasting single estate coffee beans since 1994.

What makes us different is our direct relationship with the producers in the countries of origin: 
we travel there in person to get to know them and their coffee where it all begins, where the beans 
are grown. We work with them and exchange information to create products we know will give 

their very best in the cup, taking our coffee lovers on an imaginary voyage to the estate.

We research constantly to source the best beans to roast, 
which go into our blends and our ‘single estate’ coffees.

Our customers are always at the forefront of our minds: we don’t roast premium artisan coffee 
just because we like it, but most of all because we know that on the market, premium quality,

 a precise market strategy and uniqueness are all things which reward.

That’s why our work is led by our ‘disruptive’ image and distinctive products, 
designed to meet our markets’ expectations; we aim to satisfy a target audience of people 
who are passionate about quality and have a higher-than-average sensibility for coffee. 

We like to call them ‘Specialty People’.  

Specialty Coffee since 1994



The Specialty People Blends are the ideal everyday coffees. They are comprehensible, enjoyable, eclectic 
and dynamic, just like our customers!

They are all made with single estate coffees that we combine to create quality blends easy to understand.
You don’t have to be an expert to appreciate these coffees. You just need to be passionate for life, like we 
are. We intend the coffee break as a joyful moment to share with friends. Give in to the temptation of these 
coffees, let them guide and enchant you. Try them and become one of our Specialty People.

SPECIALTY
PEOPLE
BLENDS



IRIDAMO
100% ARABICA

Complex aroma, citrus nuances, 
pleasant acidity

CERTIFICATIONS

This is a blend of single estate arabica coffees 
with a very complex aroma. It combines 
flowery perfumes and an intense citrus flavour 
with a sweet, light taste and a delicate body.

It is an unusual and unexpected coffee to be 
enjoyed at breakfast, between meals or even 
in the evening!

CB2105

SIZE ARTICLE NUMBER

ORIGINS

ESPRESSO

ETHIOPIA - sel. Yrgalem
GUATEMALA - Finca El Hato Blue

EL SALVADOR - Finca San Luis
BRAZIL - Fazenda Samambaia

Coffee beans
500 g



FILTER C
100% ARABICA

Candied citrus, jasmine, gentle 
acidity, fresh aftertaste

CERTIFICATIONS

SIZE ARTICLE NUMBER

ORIGINS

BRAZIL - Fazenda Samambaia ETHIOPIA - sel. Yrgalem

DRIP

This is a combination, i.e. a blend of only 
two single estate arabica coffees roasted 
purposely for filter brewing.
A kind and friendly coffee with fresh and 
lovely notes.

Its aromatic character meets a smooth 
body making it the ideal coffee with an for 
international breakfast or as a pleasant 
afternoon drink.

CB2110Coffee beans
500 g



WATER
DECAF
100% ARABICA
Caffeine < 0,1%

ESPRESSO

Water decaf, with sweet 
and delicate taste 

The water caffeine removal process is a 
chemical free technique that preserves all the 
qualities of the coffee. To remove caffeine, the 
beans are exposed to steam, soaked in water 
(containing the components to be preserved), 
carbon filtered and then dried in ovens.

Our water decaffeinated coffee has a light 
and delicate taste, with no trace of those 
unpleasant flavours which are often found in 
decaffeinated coffees. 

SIZE ARTICLE NUMBER

ORIGINS

BRAZIL - Cerrado, Sul de Minas

CZ2952

CZ2951

Coffee beans

Coffee beans
250 g

500 g



DI 
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Estate coffees are our coffees coming exclusively from single estates. We roast our beans with care, in order 
to offer top quality coffees and to enhance the peculiarities and the uniqueness of each producing farm. We 
wish to namely bring you a corner of the countries of origin and make you dive into the territory where the 
coffee plants root. We personally travel in search of the most original, typical and appealing beans. After 
selecting them, we have them shipped to Italy where the fine-tuning of the roasting process starts, in order 
to get the best out of each coffee. The outcome is part of our own essence: unique quality coffees.



DAMBI UDDO
100% ARABICA

ESPRESSO

Strawberry and berries, raspberry 
and red apple aftertaste

ORIGINS

ETHIOPIA - Dambi Uddo Farm, Wadessa plot
Area: Guji, Shakiso
Proc.: Natural
Alt.: 2.140 - 2.160 m asl
Var.: Typica

In the Dambi Uddo farm, the coffee is grown 
alongside with honey and wood, according 
to the so called “agroforestry” system and it is 
exclusively worked by hand.

Thanks to this technique, this coffee has 
obtained an 86+ SCA score and the GRADE 
1-Q1 which represents the top of the quality 
level for an Ethiopian specialty coffee.

Tasting it, you will detect strawberry hints in 
the smell, aromas of soft fruits, raspberry and 
red apple in the aftertaste.

CERTIFICATIONS

FOREST COFFEE ORGANIC COFFEE

SIZE ARTICLE NUMBER

CC2222

CB2222

Coffee beans

Coffee beans
250 g

500 g



LA CUMBRE
100% ARABICA

Apple, cherry and banana, 
enveloping sweetness, silky body

La Cumbre is one the coffees with the most 
incredible aromatic characteristics. It is 
produced by the farm awarded with the Cup 
of Excellence 2018. It has a fruity character 
without compromise: apple aroma, cherry and 
banana taste, enveloping sweetness and silky 
body.

Enjoy it between meals and preferably without 
any milk or sugar, in order to better appreciate 
its peculiarity.

ORIGINS

EL SALVADOR - Finca La Cumbre
Area: Illamatepec
Proc.: Natural
Alt.: 1.500 - 1.600 m asl
Var.: BourbonESPRESSO

SIZE ARTICLE NUMBER

CC2516

CB2516

Coffee beans

Coffee beans
250 g

500 g




