JEDNODRUHQVE
KAVY

Kava podla chuti, intenzivne Struktirovana vona sprevadza magicku cestu tropickych
esencii a exotického ovocia.

A coffee to be tasted, an intensely structured scent accompanies
in a magical journey of tropical essences and exotic fruit.

Najznamejsia kadva strednej Ameriky. Nazov mé z oblasti kde sa pestuje, Antigua, od 1500
do 1900 metrov nad morom. Spracovanie sa stale vykonava ruc¢ne, podla tradi¢nych
metdd.

Kombinuje sladkost, telo a kyslost so silnou a nezabudnutelnou chutou.

Sladkéa kéava s vyraznym telom.

The most famous coffee of Central America. It takes name from
the region where it is grown, Antigua, aroud 1,500/1,900 meters.
The processing is still done by hand, according to traditional
methods.

Combines sweetness, body and acidity with a strong and
unforgettable taste.

A sweet coffee, with a marked full body.

Bonomi single-origin s vybrané kavy s najlepsimi vlastnostami a kvalitou, z malych
plantazi. Ludia, ktori tam pracujd, sa staraju o jedinecnost svojho produktu a zdéraznuju
jeho osobitné vlastnosti.

Bonomi single-origin are selected among the best coffee qualities from small plantations. The people who work there
care most at uniqueness of their product and their peculiar characteristics.

Zndma svojou sladkou chutou a vénou so strednym telom. Etidpia single-origin, je
korenista a vonava a Casto sa prehodnocuje a hodnoti ako jedna z najkvalitnejsich kav
arabiky na svete.

Known for its sweet flavor and aroma with a medium body.
Ethiopia single-origin are spicy and fragrant, and are frequently
reviewed and rated as some of the highest quality Arabica
coffees in the world.

Kéva sa vyznacuje lahkym telom, jasnou kyslostou a jazminovou arémou s chutou medu a
citrusov, ktord vytvara vynikajuci charakter a profil v sélke.

Okrem toho v oblasti Panamy starsie deti nemusia pracovat.

Pre nich je organizovany bezplatny studijny program podporovany spolupracou medzi
vyrobcami a kupujicimi.

The coffee is distinguished for its light body, bright acidity

and jasmine aroma with honey and citrus tastes creating an
outstanding cup character and profile.

Moreover, in the region of Panama the labour does not inlcude
children.

For them, is organized a free study program, supported by
collaboration between producers and buyers.
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