


Our history
It was a casual encounter, exactly the type that happens in the 
best love stories, that led to the founding of Morandini Coffee 
Roasting. A meeting which, at the end of the sixties, in a country 
which was lifting its head again after the second World War, 
marked a change in the life of the young Romolo Morandini 
and his descendants. 

A trip to Brescia with his father, a baker, led him to meet the 
owner of a small shop on Corso Garibaldi. There, in that room 
infused with the smell of roasted coffee, Romolo decided that 
his future would be fragrant with coffee. 

This decision soon became reality when Romolo set up his first 
roasting laboratory under his house, and began an adventure 
in the world of coffee that continues today. The first precious 
beans from America that arrived in the Val Camonica entered 
the Victoria 5kg roaster, which today is displayed with pride to 
visitors. 

It was the beginning of an adventure that Pietro and Vigilio, 
Romolo’s two sons, took over from their father in 1991, carrying 
on the same authentic dedication, running the firm with 
enthusiasm, commitment and a serious work ethic, obtaining 
important recognitions and international titles. 
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Coffee producers since the ‘60s 
“We are convinced that reaching a goal does not mean stopping to enjoy our 
success, but rather starting again right away, stimulating our activity through 
meeting new challenges, knowing that we are working with goodwill, humility 

and the correct attitude”.

Pietro and Vigilio Morandini
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Advanced production plant
In July 2012 we installed a fully automated roasting plant, in full respect of the rules concerning the 
removal of dust and smoke.  
This plant makes it possible to treat individually each different coffee qualities, varying with the automatic 
mode the roasting time and temperatures, in order to maintain all the organoleptic characteristics of each 
different coffee quality.  
At the end of the process, coffees are mixed together giving rise to different products that are able to 
satisfy even the most demanding palates  
Moreover, at the beginning of 2018 we invested in machines far in advance for pods and capsules 
production.
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Certifications

2006 2018

ORGANIC 
CCPB- Organic Consortium Bologna 
(authorization number 6830) 

CCPB works as a certification and control 
body for food and non-food products which 
belong to the sector of organic, eco-
compatible and eco-sustainable production. 

Constant research into quality, credibility, an 
increase in added value and innovation: these 
are the factors that have always inspired and 
sustained CCPB. CCPB’s activity aims to favour 
production systems that believe in the activity 
of inspection and certification as qualifying 
elements in their services and products. 

Companies that want to obtain the organic 
certification must respect Regulation CE 
834/2007, which defines the system of 
production, transformation, labelling, control 
and certification in the European Union. 

FAIRTRADE 
FLOCERT-Germay 
(FLO ID: 23718) 
Fairtrade’s mission is to support the most 
disadvantaged workers in developing 
countries, helping them to get into the 
business system with conditions that are 
transparent and correct, to help them 
improve their living conditions.  

The Fairtrade certificate guarantees respect 
for the rights of the farmers and the workers 
in Asia, Africa and Latin America and also 
respect for the criteria that regulate fair 
trade. Fairtrade ensures an equal stable 
price to the producers in developing 
countries (Fairtrade Minimum Price) and an 
additional profit margin to be invested in 
social and health projects in the community 
(Fairtrade Premium). 

OK COMPOST 
Tüv Austria - Ex Vinçotte 
(Cod. S0807) 
TÜV AUSTRIAis an international authority 
that certifies that products and materials, 
used in the production process, comply 
with the UNI Standard EN 13432:2002. This 
regulation refers to the characteristic that 
materials have to embody to be 
considered compostable and 
biodegradable. 

Tüv Austria guarantees the 
compostability of the analyzed products 
by granting the companies the use of its 
registered trademark OK compost. 

Thus, it assures environmental protection 
by certifying the total disintegration of the 
product in a given period of time. 
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Products
Caffè Morandini
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Maxima Biocaffè

Products
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Products NEW

Compostable capsules 
compatible with Nespresso  

and compostable pods 
compatible with E.S.E 

system
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Classe  
Italian style coffee
The desire of the company to involve itself in ever-new challenges 
led in 2018 to the introduction of a completely new product range: 
Classe – Italian Style Coffee pods and capsules were born.
Its mission is to spread the culture of the Italian Espresso in single-
dose packages that respect the values of tradition and
sustainability.

Classe’s product line perfectly embodies the concepts of 
practicality and sustainability. It is a product range that allows
everyone to take a “quick and easy” coffee break while respecting 
the environment. Each pod and capsule is obtained from 
compostable and biodegradable materials, certified by the 
international certification authority TÜV AUSTRIA with the label 
OK Compost.
This means that once used, capsules and pods can be disposed of 
in the organic waste. The rest of the packaging is fully recyclable
in plastic and paper waste.  
This is the right product line for people who want to give 
themselves a tasteful, Classy coffee break, with no waste. 

COMPOSTABLE

NEW
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The style
Class is what makes the difference in the packaging of the 
new product line from Torrefazione Morandini. Each 
product’s packaging, in fact, shows a work of art by the 
Italian artist Sara Lovari.
The artworks chosen by Torrefazione Morandini belong to a 
wider collection called “Le Bambole di carta” from 2017.
Sara Lovari produces these artworks by using an 
assemblage of white splashes of color and used and waste 
materials, such as paper, cartons, and old newspaper 
clippings. It is precisely the subject of the retrieval and 
recycling of used materials that made the coffee roasting
company choose these artworks, which perfectly embody 
the soul of its products that, with Class, take care of the 
environment.

To link the artworks with its products, Torrefazione Morandini 
gave each blend a name that reflects some strictly female 
characteristics: 

DELICATA 100% ARABICA 
AUDACE MISCELA ROBUSTA 
LEGGERA MISCELA DEC 
RESPONSABILE (BIOLOGICA) - Organic blend 

COMPOSTABILE

Compostable

E.S.E System PODS
Compostable CAPSULE 

Compatible with Nespresso
Compostable CAPSULE 

Compatible with  
Lavazza A modo mio
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Miscela Crema 

This perfectly balanced blend of 50% excellent Arabica 
coffee and 50% Robusta coffee produces a very creamy 
espresso. Sweetness and acidity are perfectly balanced. 

Available in packs of 1000 g beans, 250 gr ground 
coffee and packs of 150 compostable pods compatible
with E.S.E system
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Miscela SuperCrema

An intense blend, produced to obtain a cup of coffee 
with a persistent aroma, a good body and the 
excellent creaminess that expresses all the passion of 
the real Italian espresso.

Available in packs of 1000 g beans.
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Miscela Oro
Miscela Oro is a high quality blend consisting of 90% Arabica 
from Central America (with a high percentage of Santos Alta 
Mogiana coffee) and 10% excellent Indian Robusta coffee. 
This produces an espresso with a cream just like a meshed, 
dense, thick, fine texture with a long-lasting full body. 

An exquisite coffee with a harmonious taste, characterised by 
subtle acidity that is also sweet, floral and spicy, with hints of 
cocoa and nut. 

Available in packs of 1000 g beans and 250 gr ground 
coffee.

1000g beans awards: 
International Coffee Tasting 2006 

• Gold Medal in the category “Italian espresso”
International Coffee Tasting 2008 

• Gold Medal in the category “Italian espresso”
International Coffee Tasting 2016 

• Gold Medal in the category “Italian espresso”

NEW
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Miscela Dec

Blend of Arabica and Robusta decaffeinated coffee, 
which gives a product with a delicate taste, 
particularly suitable for those who do not want to miss 
out on an excellent espresso at any time of the day. 

Available in packs of 1000 g beans and packs of 150
compostable pods compatible with E.S.E system.
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Miscela Primo Aroma

This 100% Arabica gourmet blend was invented with the aim 
of creating at home a coffee that was “as good as the coffee 
at the cafè”. Produced to prepare mocha coffee and obtained 
from blending the highest quality Arabica, Primo Aroma is 
characterised by its unique aroma and a taste in which 
sweetness and acidity mix perfectly. 

Available in a refined vacuum-packed wrapping of 250 g of 
ground coffee.

Awards: 

International Coffee Tasting 2014 

• Gold Medal in the “Mocha category”
International Coffee Tasting 2016 

• Gold Medal in the “Mocha category”
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Maxima
Gourmet blend 100% Arabica obtained from the selection of the
highest quality washed Arabica coffee from Central and South
America: it is light, sweet and exquisitely balanced, with a dense 
floral fragrance and notes of spices and cocoa. The result is a cup of 
coffee with a rounded lingering taste, characterised by pleasant, light 
acidity and an enveloping aroma. 

The unique, precious aroma is sealed in a 1000 g and 250 g pack of 
beans; the pack has an ‘aroma-safety-valve’ to ensure that the
product is kept fresh, 250g ground coffee and packs of 150
compostable pods compatible with E.S.E system

1000gr in beans awards:

International Coffee Tasting 2012 

• Gold Medal in the category ‘Italian espresso’
International Coffee Tasting Asia – Tokyo – 2013 

• Gold Medal in the category ‘Italian espresso’”
International Coffee Tasting Asia – Taipei – 2015 

• Gold Medal in the category ‘Italian espresso’
International Coffee Tasting 2018 

• Gold Medal in the category ‘Italian espresso’
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Biocaffè
Fairtrade organic coffee is a blend of 100% Arabica obtained from coffee
coming from organic fair trade agriculture, this is a gourmet coffee 
designed to satisfy the most demanding palates. It is characterised by a 
unique aromaticity which is exotic, perfectly balanced in sweetness and 
acidity, filling the palate pleasantly with slight hints of citrus fruit. 

Morandini organic coffee is certified Fairtrade; this guarantees that the 
products have been manufactured respecting the rights of smaller farmers 
and producers, guaranteeing them equal trading conditions and favouring 
an improvement in the quality of life itself. Furthermore it is an organic 
product, grown without the use of chemicals, and it is also certified by 
CCPB for the roasting process. 

Available in packs of 500 g beans, 250 gr ground coffee and packs of 150
compostable pods compatible with E.S.E system

500 g in beans awards:

International Coffee Tasting Asia – Tokyo – 2013 

• Gold Medal in the category ‘Italian espresso’
International Coffee Tasting Asia – 2018 

• Gold Medal in the category ‘Italian espresso’

Caffè Morandini s.r.l. - via Ruc 1/C Esine (BS) +39 0364.360661 export@caffemorandini.it



Contacts

VIA RUC 1/C ESINE (BS) ITALIA

+39 0364 360661

export@ca emorandini.it




