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D\ ODACIO

L1\ STORMIO

An intense coffee,
Stormio’s myriad
aromas stem from
its highly roasted
Nicaraguan and
Guatemalan Arabica
coffee beans that
evoke spicy, woody
and cereal notes.
Adding milk softens the
intensity of Stormio but
distinct roasted notes
remain.
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An audacious blend
of fine Arabicas
from Nicaragua and
Ethiopia, Odacio is
a full-bodied coffee
with cereal notes
accented by a slight
East African fruitiness
Addling milk softens the
flavor, bringing dairy,
Sweet notes.
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LD\ MELOZIO

Fine quality Brazilian
Bourbon and Central
American Arabicas
are lightly roasted

to create a rounded
coffee that is smooth
and perfectly
balanced.

Addling milk opens up
the softer, sweeter sides
of the coffee, enhancing

the biscuity notes.
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ELVAZIO Y

A fragrant blend of
fine Arabica coffee
beans from South
America, lightly
roasted to release
abundant flavors, in
a coffee full of light
fruity notes.

With milk, the fruitiness
fades to reveal a much
creamier brew;, with
cereal and caramel

notes. ¢ (
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HAZELINO*

A blend of slightly
roasted Brazilian and
Central American
Arabicas infused with

a hazelnut flavor which
creates a smooth,
balanced coffee that is
sweet to the taste with a
distinct, nutty aroma.
Addling milk gives a praline
note to the original hazelnut
flavor.
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LN\ VANIZIO**

The flavor of vanilla
brings a velvety layer of
taste to the roundness
found in this smooth
and balanced blend of
Brazilian and Central
American Arabica coffee
beans.

With milk, Vanizio becomes
creamy and biscuity, for a

L1\ DECAFFEINATO***

Created from Costa Rican
and South American
Arabicas, the Decaffeinato
blend is deliciously rounded
and smooth. This coffee is
rich in flavor, with generous
malted and cereal notes.

The addition of milk establishes a
new balance of flavors, releasing
notes reminiscent of fresh nuts.
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LN\ CAFFEINATO***

This perfect marriage of
caffeinated and decaffeinated
Arabicas, mainly from Brazil
and Africa, displays a smooth
texture and medium intensity,
with delicate hints of biscuit.
Maintaining its light sweet
character, milk opens up new
dimensions of Half Caffeinato, as
caramel and nutty notes are also
brought into play.
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£ DIAVOLITTO

ESPRESSO

(40 ml / 1.4 oz)

Our current Grands Crus range is ranked from 4
to 11 on Intensity scale. Note that this refers to the
richness of a coffee (roasting, body, bitterness),
not its amount of caffeine.

A high intensity espresso for coffee
aficionados. Energized by highly
roasted Robusta and Brazilian
Arabica coffee beans, with an
aroma that hints at oak wood and
leather, balance is achieved with a
creamy texture.
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£\ ALTISSIO

This highly roasted full-bodied
espresso is made with Arabicas
from Costa Rica and South
America. The hint of Robusta
contrasts with smooth cereal notes.
The addition of milk complements its
natural full body.
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L1 VOLTESSO

Lightly roasted, Voltesso is a
balanced, round coffee that reveals
biscuity notes and pronounces a
distinctly sweet aroma thanks to its
South American Arabicas.
For an even smoother result, blend
Voltesso with milk for a delicious new
take on this espresso.
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LD\

DECAFFEINATO
INTENSO

The pleasure of an intense
decaffeinated espresso with
body. Colombian and Brazilian
coffees subtly blend with fine
Asian Robusta to create harmony,
releasing cocoa and fruity notes.
Add milk for a sweet taste and creamy
texture.
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Artificial hazelnut flavor. ** Natural vanilla flavor with other natural flavors. (US) ** Decaffeinato and Half Caffeinato: naturally decaffeinated with water and carbon dioxide. Both originate from natural sources. (CA)




12 VertuoLine Grands Crus
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Volume Key
Ristretto = .85 0z / 25 ml

Espresso = 1.4 oz / 40 ml

Lungo =3.70z /110 ml

Coffee = 7.77 0z / 230 ml
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