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HISTOR| A

OUR
HISTORY

V roku 1886 sa Federico Bonomi, vtedajsi majitel
malého obchodu s potravinami, rozhodol otvorit
zdvod na prazenie kavy v susedstve Conca del
Naviglio, ktord sa nachadza v centre Milana.
Bonomiho zrucnosti a vasen pri spracovani a miesani
najlepsich kav bola coskoro ocenend v celom meste.

V prvom roku 20. storocia zacali praziace prevadzky
a zariadenia Caffe Bonomi, dodavat rastiicemu
poctu obchodov s potravinami v Milane a jeho
predmestiach.

Kratko po druhej svetovej vojne, v obdobi
hospodarskeho oZivenia, sa Bonomi otvoril novym
obchodnym prilezitostiam ponukajucim nové zmesi
a nakoniec vytvoril obchodnd struktiru osobitne
ur¢enu na zadsobovanie miestnych barov. Vdaka
skdsenostiam ziskanych v tomto odbore v priebehu
rokov, sa spoloc¢nost Bonomi nakoniec rozhodla
zamerat na komercény vyvoj a distribldciu svojich
vyrobkov do sektora hotelov, restauracii a kaviarnfi
(HoReCa). Kvalita Bonomiho zmesi a efektivnost
jeho distribu¢nych sluzieb sa premietli do kldc¢ovych
faktorov rastu a prosperity jeho spoloc¢nosti.

In 1886 Federico Bonomi, then owner of a small grocery store in Via Fabbri,
decided to open a coffee roasting plant in the neighborhood of Conca

del Naviglio, located in the center of Milan. Bonomi’s skills and passion in
processing and blending the best coffees was soon appreciated throughout
the whole city.

During the first year of the 20th century, Caffé Bonomi's roasting business
and facility began supplying a growing number of groceries in Milan and its
suburbs.

Shortly after World War I, in the midst of the economic recovery, Bonomi
opened up to new commercial opportunities offering new blends and
eventually creating a commercial structure specifically dedicated to supplying
local bars. Thanks to the experience acquired in the business over the

years, Bonomi finally decided to focus on the commercial development and
distribution of its products to the Hotel-Restaurant and Café (HoReCa) sector.
The quality of Bonomi’s blends and the efficiency of his distribution service
turned to be key factors in the growth process the company.



UCIME SA

z tradicie, riadenej histériou a reSpektom

GARANTUJEME

kvalitu nasich vyrobkov, podstatu nasej znacky

/DIELAME

taliansku dusu kavy po celom svete

We LEARN from the tradition, guided by history and respect.
We GUARANTEE the quality of our products, the essence of our brand.

We SHARE the Italian soul of coffee around the world.
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Kavy, ktoré sa vyberu a pouziju do nasich zmesi, sa
podrobia velmi dékladnym kontroldm este pred opustenim
krajiny pévodu. Schopnost vybrat si najlepsiu pontkanu
kavu je nevyhnutna na zarucenie kvality nasich zmesi. Na
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prazia, aby nasa zmes ziskala neporovnatelnd chut.

The coffees that are selected to be included in our blends undergo very
thorough controls even before leaving the country of origin.

Being able to select the best coffee lots offered is essential in guaranteeing the
quality of our blends.

The final touch is provided by our “Bonomi taste experts” who skillfully
combine the varieties of raw coffee to be roasted in order to obtain our blends’
incomparable taste.



Pred prazenim skontrolujeme v nasom laboratériu

organoleptické vlastnosti kv pouzitych v réznych zmesiach.
Testy, ktoré sa vykonavaju, sa v zasade tykaju vizudlneho
aspektu vzorky sarze kavy ktora sa ma schvalit na prazenie,
najma na strane defektov: obsah vlhkosti, pocet defektov -
ak existuju - farba a velkost zfn.

Akonéhle sa prazenie uskutocni, vykona sa niekolko analyz:
po kontrole arémy nasleduje cupping aby sa overila
konzistencia peny a tela kavy, stalost salky a dochut. Po
zabaleni konec¢ného produktu sa vykonavaju ndhodné
kontroly, aby sa monitorovalo zachovanie produktu.

Before roasting takes place, we check in our laboratory the organoleptic
characteristics of the coffees used in our various blends. The tests that are
performed, basically concern the visual aspect of the sample of the coffee
batch, especially on the defects side, to be approved for roasting: moisture
content, defect counts - if any - and color and size of the beans. Once roasting

has taken place, several analysis are conducted: a check on the aromas is : e e, N ; O U R Q UALI | \V4

followed by a cupping session in order to verify the consistency of the coffee’s
cream and body, the cup persistence as well as the aftertaste. Once the final

product is packed, random controls are performed in order to monitor the ; ; ; I S TR s
B - 1 PERFECTIONATED

conservation of the product.
IN TIME AND WITH
MODERN TECHNOLOGY



IN OUR COURSES

WE TRAIN THE
YOUNG PROFESSIONALS
L™ SEGTOR

Kéva, ktord si vychutname v salke, musi reprezentovat
vietko Usilie a dlhU cestu, ktord sa tam dostala.
Starostlivost v kultivacii, pozornost pri zbere, presnost
spracovania a vynikajuca plnost extrakcie.

Na dosiahnutie tohto ciela trénujeme profesionalov roky.

Musia sa naucit styri hlavné prvky, ktoré maju bezchybne
ovladat v praxi

ZMES - ktord urcuje chut, arébmu a telo
MLYNEC - na ktorom sa voli stupen mletia zfn
STROJ - starostlivo vybrany na zéklade potrieb

ZRUCNOST BARISTU - ktort trénujeme a vedieme k
zdokonaleniu techniky.

The coffee we enjoy in the cup must represent all the efforts and the long
journey it has made to get there.

Care in cultivation, attention in harvesting, precision in processing and
excellent extraction capacity.

To achieve this goal we have been training professionals for years.

Four main elements, to be put into practice impeccably, must be taught and
handed down.

Mixture- which determines the taste, aroma and body.

Grinder- which chooses the degree of grinding of the grains.

Machine- to be carefully selected on the basis of needs.

Hand of the bartender- that we train and guide up to the perfection of the
technique.
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COLECTION: Svieza zmes korenia, sladkého drievka a
¢okolady charakterizuje tito zmes s mimoriadne jemnou
a komplexnou texturou.

COLLECTION: A lively spices, licorice and chocolate combination characterizes
this blend, with extra texture of finest complexity.



DECAFFEINATO: Speciélne vyvinutad zmes vytvorena
na udrzanie vSetkych voni a chuti pravého espressa, so
znizenym obsahom kofeinu, ¢o neznehodnocuje chut.

DECAFFEINATO: A specifically developed blend created to maintain all the
aromas and flavors of a regular espresso, with the lack of caffeine not spoiling
the flavor.

NOVY VZHLAD

A STYL PRE
NASE ZMESI

BLU: Vyrobena z najlepsich odréd arabica na svete, je to
jedna z najstarsich tradi¢nych zmesi Bonomi.

BLU: Made with the world’s best Arabica varieties, it is one of the oldest
traditional Bonomi blends.

BOSSANOVA: Dobre struktirovana kava s intenzivnym
telom a silnou chutou s pretrvavajdcimi korenistymi a
mandlovymi ténmi a homogénnym krémom.

NEW LOOK
AND STYLE FOR
OUR BLENDS...

BOSSANOVA: A well-structured coffee, full-bodied with a strong taste and
consistent cream with a final touch of spice and roasted almonds notes.




AL

VYNIKAJUCOU
CHUTOU,
KTORA NAS

RePREZENTUJE

CBUTWITH THE

GREAT TASTE

THAT REPRESENTS US

CENTENARIO: Vyvazena zmes primérne zlozena z odrod
Arabica zmiesanych s malym percentom najlepsich robust
s tonmi tmave] cokolady.

CENTENARIO: A balanced blend primarily composed of Arabica varieties set
off by a small percentage of the finest Robusta with dark chocolate notes.

MACUMBA: Harmonicka symbidza arabiky a robusty.
|dedlna ranné kéva, perfektné nakopnutie na zaciatok dna.

MACUMBA: A harmonic symbiosis of Arabica and Robusta. The ideal morning
coffee, the perfect kick to start the day.

KAFFA: Espresso s kvetinovymi ténmi a lahkym nddychom
sladko-kyslej chuti. Kombinacia chuti a jemne korenenych
voni.

KAFFA: An espresso with floral notes and a light touch of sweet-and-sour taste.
A mix of enveloping tastes and slightly spiced aromas.

SPECIAL BAR: Perfektna ranna kéva s plnym telom a nizkou
aciditou, vytvorena s najkvalitnejsich zfn arabica a robusta.

SPECIAL BAR: Perfect morning coffee with its full body and low acidity, created
with the very finest Arabicas and Robustas.



PRE TYCH
KTORI'SI CHCU
VYCHUTNAT
NASE KAVY

PRIPRAVENE AKO MOKA

FOR THOSE WHO WANT THE
TASTE OF OUR COFFEE
DIRECTLY FROM THE MOKA

Mletd
Ground

250 g

Dostupné zmesi:

Blends available

Bossanova, Blu, Decaffeinato, Macumba



MERCHANDISING

1886BONOM|

Drziak na servitky
Napkins Holder

Mala cukrova miska na
stol

Little sugar bowl for table

OUR MERCHANDISING

X il - Sme si plne vedomi hodnoty kazdodennych gest
spojenych s kdvovou kultirou.
\%GBONOM Vieme, Ze je to dolezity moment a starostlivost, ktorou
dbéme na to, aby sme splnili potreby nasich klientov,
sa rodi z vedomia, ze svet kdvy je zlozeny z mnohych
vyznamnych detailov, ako napriklad dizajn salok kavy
alebo barmanska uniforma, obaly kév, papierové servitky,
cukrova miska s barovym cukrom, hodiny ktoré dohliadaju
na nas ¢as na kavu. Inymi slovami si myslime, Ze vsetko,
¢o poméaha personalizovat a zvySovat momenty kavy, je
sucastou toho, ¢o nazyvame integrovanou kvalitou kavy
Bonomi.

We are fully aware of the value of the daily gestures connected to the culture
of coffee. We know this is an important moment and the care we take to ensure

. P4 P4 we fulfil our client’s needs is born out of the awareness that the world of coffee
Pa p I e I'OVG p O h a re is made up of many significant details that add to its flavour. The design of
the coffee cups for example, or the barman’s uniform, the coffee sachets or
Pa per cups the paper napkins, the bar counter sugar bowl or the clock that oversees our

coffee time. In other words we think that everything that helps to personalise
and heighten the coffee moments is part of what we call the Integrated Quality

85 ml 450 ml 280 ml of Bonomi Coffee.
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CAFFE BONOM
PRE PLANETU

Rain Forest zmes
a papierove pohare

RainForest blend and Paper cups

Sme velmi hrdi na to, Ze sme tento rok odstranili plasty
vo vsetkych nasich ,take away” vyrobkoch a nahradili ho
recyklovatelnou vysoko kvalitnou lepenkou na podporu
Zivotného prostredia.

N3&s pléan sa zacal v roku 2017, ked sme zacali podporovat

alianciu RainForest Alliance, ktora certifikuje nasu zmes z
dazdovych pralesov.

We are very proud to share that this year we have eliminated plastic in all our
/ . . . . . .
take away products, replacing it with recyclable high quality cardboard, in
CA ’: ’: E B Q N Q M ‘ support of the environment.
FO R TH E P LAN ET Our plan has begun in 2017, when we started to support the Rainforest
Alliance certifying our rainforest blend.



Caffe Bonomi S.p.A.
20082 Binasco, Italy
Viale delle Scienze, 6
Tel. +39 02 9502330
www.caffebonomi.com

@1886CaffeBonomi

SANTTOS s.r.o.
M.R. Stefanika 1666/50
96001 Zvolen
SLOVENSKA REPUBLIKA
Mobil: 0903 413 913,
0902 966 931
www.kavabonomi.sk






