




The perfect italian espresso:

A N
I TA L I
A N S T
O R Y

25 ML THE QUANTITY OF A REAL ESPRESSO 

CREMA CONSISTENT WITH A VERY FINE TEXTURE 

COLOUR HAZELNUT TENDING TOWARDS DARK BROWN, 
WITH TAWNY HIGHLIGHTS 

AROMA INTENSE WITH NOTES OF FLOWERS, FRUIT, 
CHOCOLATE AND TOAST 

FLAVOUR FULL-BODIED AND VELVETY, BITTER
BUT NOT ASTRINGENT 

Its smell is tied to our first memories of home 
and family, and accompanies our social life 
and times of rest and relaxation, making it 
an intrinsic element of our culture. 

It is therefore only with love and passion that 
one can approach the art of roasting. And 
it was out of immense passion for this intri-
guing drink and love for its roots that Must 
Espresso Italiano was founded in Fano, on 
the Adriatic coast, a stone’s throw from the 
rolling hills of Marche. 

In a few years it grew and became an in-
ternationally established brand, making its 

name in large-scale retail and the hotel/re-
staurant/catering sector worldwide, and of-
fering a wide range of coffees encapsulating 
the Italian tradition for the world’s best-lo-
ved drink.

A culture and ritual born in the Bel Paese 
that today find new life in the Must Espresso 
Italiano brand and its products, crafted with 
care from selecting the grains to roasting, 
from creating the blends to the packaging.

We roast the beans in a traditional way, but 
pay particular attention to innovation and 
quality.

Coffee, the art of preparing it and its aroma have
accompanied life in Italy for over a century.



T H E
R O
A S T
E R Y

QUALITY OF RAW INGREDIENTS 
A fundamental requirement to create a perfect coffee is the choice 
of raw ingredients: the quality of the beans, their freshness and 
origin. We select the best plantations worldwide. This is a delicate 
and fascinating phase where experience and knowledge of bean 
varieties are combined with the ability to interpret new trends and 
satisfy an increasingly expert and sophisticated clientele, capable 
not only of distinguishing robusta and arabica, but also of appre-
ciating single origin blends.

An increasingly international market that appreciates different 
extraction methods, from espresso to filter coffee up to the latest 
development of cold brew.
The hundreds of tons of coffee we’ve roasted in the last year testify 
to the quality of our commitment and our ability to keep up with 
the times and a constantly evolving international market.

CRAFTSMANSHIP AND INNOVATION
And it’s precisely in this diverse scenario of growing experimenta-
tion that Made in Italy tradition and experience are more valuable 
than ever. In fact, the knowledge we’ve acquired in the art of coffee 
and artisanal roasting have proven to be essential foundations for 
mastering every type of roasting and grinding, not least for crea-
ting new blends that are always balanced and preserve the sensory 
characteristics of a good coffee.

The right degree of roasting. Herein lies one 
of the determining factors of a coffee’s final 
quality.



43 distributor countries

8 coffee blends

Franchising

Highest Quality
Certifications

Eco-friendly packaging
solutions

F O
C U S



S U P P O R T
T O Y O U R
B U I S N E S S

Complete assistance worldwide. We are here
to help you fully satisfy your customers.

PRODUCTS
We support your business by providing a 
vast range of products to choose from.
Many blends of coffee beans, including sin-
gle origin blends in compostable packs; a 
selection of ground blends which are also 
suitable for filter coffee; mixtures in capsules, 
ideal for the hotel industry.

EQUIPMENT
To provide our customers with the best 
equipment on the market, we have chosen 
Simonelli, one of the top brands of espresso 
machines.

TRAINING
Our experience is at your service. Guidance 
from professional baristas for up-to-date 
training in line with world market trends. 
Basic courses on preparing the perfect 

espresso, additional training on alternative 
methods, latte art, latte art plus, coffee-ba-
sed recipes and cup testing.

MERCHANDISING 
Thanks to our in-house design department, 
we pay particular attention to the design of 
merchandising and are ready to meet any 
special customer requirements.

FRANCHISING
One of our brand’s greatest strengths is our 
franchise offer, adaptable to your invest-
ment, format and style requirements. 

The latest addition, our Smart Corner, is a 
traditional fully-equipped Italian coffee bar 
with a highly compact size of 9 m2, perfect 
both outdoors (events, festivals, parks, pro-
menades, etc.) and indoors (shopping cen-
tres, airports, media libraries, exhibitions…).



C O F F
E E B E
A N S

G r a n  C a f f è

BODY

AROMA

INTENSITY

ACIDITY

C O F F 
E E B E
A N S

ONLY AVAILABLE AS:
1 Kg pack

G r a n  C a f f è

ORIGIN
Center and South America, Africa, Asia

ONLY AVAILABLE AS:
1 Kg pack

ORIGIN
Center and South America, Africa, Asia

GRAN ARABICA |

C l a s s i c

O r g a n i c

S i n g l e  O r i g i n
A fine, intense and enveloping coffee. 
The medium roasting is expertly regulated 
in this blend to bring out the warm notes
of dark chocolate and hazelnut without losing 
the intriguing spicy hints of pepper
and cinnamon. A golden, slightly brindle 
crema. A strong, perfect espresso. 

BODY

AROMA

INTENSITY

ACIDITY

GRAN ESPRESSO
A blend of the best arabica in the world. 
A sensory journey from Central America 
and Brazil through Africa to arrive in Asia, 
gathering the sweet, fruity aromas of tropical 
flowers. At the base, a soft bed of enveloping 
cocoa notes softens this coffee’s pleasant and 
fresh acidity.

100%
ARABICA
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Center and South America, Africa, Asia

O r g a n i c

Center and South America, Africa, Asia

A strong personality, an unmistakable and
creamy taste of the true espresso italiano where 
sharp notes of the selected african coffee beans 
are enhanced in a triumph of taste while the 
complete aroma and the warm embrace of the 
brazilian coffee beans burst out from its dense 
and velvety cream.

CREMOSO

ORIGIN ORIGIN
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INTENSITY

ACIDITY
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BODY
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INTENSITY

ACIDITY

ONLY AVAILABLE AS:
1 Kg pack

ONLY AVAILABLE AS:
1 Kg pack

ORIGIN
Center and South America, Africa, Asia

ORIGIN
Center and South America, Africa

BIOLOGICO | ORGANIC

An enveloping aroma, round and robust, 
creamy, scented with a captivating aroma 
where the sweet and sour notes are set against
a rich taste of unsweetened cocoa.
Blended flavours that leave a velvety taste
in the mouth.

FOREVER
In total harmony with nature, this blend
of carefully selected organic coffee beans, is 
roasted to reach a sweet decisive flavor with
a soft touch of cocoa.

Dark chocolate, floral, honey and nutty 
aromas within a fruity context, typical
for freshy picked and just toasted coffee beans 
that express in their “simple complexity”
a full and enveloping flavour that blend with 
sweetness, delicacy and rich intensity.

PURO ARABICA

ALSO AVAILABLE AS:
1 Kg / 500 g / 250 g

ALSO AVAILABLE AS:
1 Kg / 500 g / 250 g



WE TAKE CARE OF EVERY ASPECT
OF PRODUCT QUALITY. AS WELL AS
DEDICATING THE UTMOST CARE TO
CREATING THE BLENDS, WE DIRECT OUR
RESEARCH TOWARDS USING
ENVIRONMENTALLY SUSTAINABLE
MATERIALS. 
THAT’S WHY WE’RE ONE OF THE FIRST
COMPANIES TO OFFER COMPOSTABLE
PACKAGING, FULLY DISPOSABLE IN
ORGANIC WASTE. 
NO PLASTIC, NO ALUMINIUM, 100%
BIODEGRADABLE AND COMPOSTABLE.

S i n g l e  O r i g i n
C O F F 
E E B E
A N S

Colombian coffee is produced at an altitude 
of between 1000 and 2000 m on the slopes of 
the Andes. This gives the beans highly valued 
acidic qualities. A graceful, harmonious and 
velvety 100% arabica coffee with an enveloping 
aftertaste of dark cocoa and chocolate.

Peruvian coffee is grown in the rainforest 
climatic zone, on plateaus above 1000 m. The 
diurnal temperature variation creates the ideal 
microclimate for developing a high-quality 
arabica coffee. Full-bodied and aromatic, 
with chocolate notes enhanced by the tender 
embrace of a velvety crema.

Thanks to the volcanic soils where the coffee 
plantations are located, single origin Kenyan 
coffee is one of the most popular arabica 
coffees around the world. A full, penetrating, 
fresh and fruity enveloping aroma, pleasantly 
sour with a citrus taste.

BODY

AROMA

INTENSITY

ACIDITY

C O M P O S TA B L E  P A C K

IT’S COFFEE FROM A SPECIFIC
GEOGRAPHICAL AREA. EACH SINGLE
ORIGIN EXPRESSES PROPERTIES AND 
CHARACTERISTICS TYPICAL OF THE SOIL,
CLIMATE AND ENVIRONMENT THE PLANT
GREW IN. ALONG WITH ENVIRONMENTAL 
FACTORS, METICULOUSLY SELECTED
STRAINS AND DIFFERENT CULTIVATION
AND PROCESSING TECHNIQUES
INFLUENCE THE FLAVOUR. THE RESULT
FOR COFFEE LOVERS IS A TRUE SENSORY 
JOURNEY.

S I N G L E  O R I G I N .  W H AT 
D O E S  I T  M E A N ?

THE LATEST FRONTIER IN COFFEE TASTING 
IS COLD EXTRACTION. THIS METHOD, 
TOGETHER WITH TRADITIONAL FILTER 
COFFEE, BRINGS OUT THE PARTICULAR 
CHARACTERISTICS OF SINGLE ORIGIN 
BLENDS.

C O L D  B R E W : 
T H E  L AT E S T  T R E N D

COLOMBIA | PERU | KENYA | ARABICA
SINGLE ORIGIN

ARABICA
SINGLE ORIGIN

ARABICA
SINGLE ORIGIN

Colombia PeruKenya
ORIGIN ORIGINORIGIN

ALSO AVAILABLE AS:
1 Kg / 500 g / 250 g

ALSO AVAILABLE AS:
1 Kg / 500 g / 250 g

ALSO AVAILABLE AS:
1 Kg / 500 g / 250 g

COMPOSTABLE

PACK
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Two blends of pre-ground coffee designed 
for the filter coffee line.

F I L T
E R C O F
F E E

250 g

Dark chocolate, floral, honey and nutty 
aromas within a fruity context. An enveloping 
flavour that blend with sweetness, delicacy 
and rich intensity. 

The strong and unmistakable creamy taste
of the true espresso italiano. The sharp notes 
of the selected african coffee are enhanced by 
the warm embrace of the dense and velvety 
cream of brazilian coffees.

PURO ARABICA CREMOSO ORO

BODY
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ACIDITY
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Center and South America, Africa, Asia Center and South America, Africa, Asia
ORIGIN ORIGIN



M E R C
H A N D I
S I N G

Thanks to our in-house design department,
we pay particular attention to the design

of merchandising and are ready to meet any
special customer requirements. Below is a small 

selection of our merchandising.

CERAMIC AND GLASS CUPS

NAPKINS | NAPKINHOLDER | SUGAR HOLDER | TRAY | WALL CLOCK | SIGNS FOR INDOOR/OUTDOOR

VARIOUS PROPOSALS FOR WORK CLOTHES



Ultramar Caffè Srl - Corso Matteotti, 67, 61032 Fano (PU) Italy - sales@ultramarcaffe.com
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