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the story of Molo Caffe

Our grains coming directly from South America, in
jute bags, selected for quality, are mixed for the
composition of the blends.

Coffee roasting or roasting is a process in which all the aromatic precursors
contained in coffee beans are transformed into real aromatic vectors.

The beans are cooked at a temperature ranging from
230-250°, based on the characteristics that the coffee
must acquire and also based on the area where it will be
exported and marketed. Before reaching the desired

degree of roasting, there are some phases that it goes
through

EXOTHERMAL PHASE
ENDOTHERMAL PHASE

the t t fth
green coffee absorbs heat © temperature o7 the
reaching 160 ° C coffee beans goes from

160 ° Cto0 230-250°C
(depending on the degree of roasting
of the coffee to be obtained)

COOLING DOWN
process in which the coffee beans
are brought back to room
temperature very quickly

In the coffee roasting or roasting process, the beans undergo evident
transformations depending on the temperature they are subjected to and at the
end of the process, they are profoundly different.

HUMIDITY OF THE BEAN FRIABILITY OF THE BEAN STRUCTURE OF THE BEAN
the water present in the the friability level high porosity due to the
coffee bean decreases to 1% increases to a maximum carbon dioxide released
level

BEAN COLOR SURFACE OF THE BEAN
from white-yellowish the outside of the bean -
gradually to brown, each becomes shiny thanks to the %
type of coffee with its own  oils that come out during b

temperatures the roasting of the coffee



the story of Molo Caffée

After cooking, to ensure the uniformity of the
product, they are left to rest in ad hoc silos for about
20 days.

Finally, the beans are packaged in bags of different
weights, with the appropriate valve that allows you to
have a lasting freshness of the product.

After roasting the coffee or roasting, the coffee beans could be at risk of being
damaged so the preservation of roasted coffee is very important.

Light or oxygen can lead to the oxidation of the coffee bean and its
consequent rancidity, risking to ruin the entire product.

It is preferable to keep roasted coffee (not ground) at a constant temperature
between 16-18 °. Even if the temperature should be above 18 ° (but not by
much) it is important that it is constant: the sudden changes from heat and
cold and vice versa cause much more damage than a slightly higher but
constant temperature.

Furthermore, coffee beans are highly hygroscopic, that is, they tend to easily
absorb environmental humidity which would affect the grain size of the
ground coffee. Therefore, roasted coffee after roasting should be stored in a
closed container in the dark.

All our stages of coffee roasting or roasting ensure that Molo Caffe is special,
paying the utmost attention to all stages of production, to guarantee you one
of the best coffees on the market.

The whole Molo Caffé line is born from our beans!
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molo coffee blends

ORO BLEND

Composition: 97% ARABICA - 3% ROBUST
Caffeine in the pod: 90 mg - 120 mg

Origin: South of America - Africa - Asia
Roasting: Pale

Characteristics in the cup: Creamy - Delicate

CREAMINESS | %X gk 2X kgt k 4k
INTENSITY CREAM | g Xy X gXgXgXgt4xax
AROMA INTENSITY | v ¥ X gk ke atiiex gk
ACIDITY | 2% %%
BITTER P
PERSISTENCE 1 LEREEELELLRL K

BLU BLEND

Composition: 70% ARABICA - 30% ROBUST

Caffeine in the pod: 130 mg - 160 mg

Origin: South of America - Africa - Asia

Roasting: Medium - Dark

Characteristics in the cup: Creamy - Intense - Sweet

CREAMINESS q ﬂgﬁﬁﬁﬁﬂﬂ
INTENSITY CREAM -'Ll-i-_ ‘,C—:’Z -‘ﬁ'II’ .'Ll-i:.’a_l-j: ',L:iT ‘,ﬁ'_:i'. .'Ll-i-_
AROMA INTENSITY ﬁgﬁﬂﬁﬁﬁﬁ
ACIDITY -;L:f:-.ﬁ:_l-’x..ﬁ_l-j:
BITTER -;t_:i:-;t‘_l‘f::t_:’z
PERSISTENCE 1 ﬁﬁﬁﬁﬁﬁﬁ




molo coffee blends

ORANGE BLEND

Composition: 40% ARABICA - 60% ROBUST
Caffeine in the pod: 160 mg - 190 mg

Origin: South of America - Africa - Asia

Roasting: Medium - Dark

Characteristics in the cup: Decided - Full-bodied

CREAMINESS * ﬁﬁﬁggggﬁ

INTENSITY CREAM o2 ' z =5 o

AROMA INTENSITY "ﬁ-?l:"ﬁ-?:?t?:?f—?:lt-?:ﬁ?:ﬁ?:
ACIDITY ;t_?’: ;tlj; ;C.j;

BITTER ';t‘?:'it?:)t,i'-}t.i'.
PERSISTENCE | ﬁﬁﬁﬁﬁﬁﬁiﬁ(

BLACK BLEND
Composition: 25% ARABICA - 75% ROBUST

Caffeine in the pod: 190 mg - 240 mg
Origin: South of America - Africa - Asia

Roasting: Dark
Characteristics in the cup: Intense - Decisive

2 s s v

creaminess | LEALELL LERE R kK
INTENSITY CREAM X AT LT RT LT AT LI LK

# - s v

AROMA INTENSITY ﬁﬁﬁﬁgmmm

s z 2 s

ACIDITY | 2% y%p% kv
BITTER | XX 2% 2k 2%k
PERSISTENCE | 2% 2% 2%k 2Xk2% 2% 2Kk 2k 2%
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pods ess.e. 44 mm

BOX 50 BOX 100
pods pods
Cod. Cod.
GOLD44ESES0 GOLD44ESE100
BOX 150 BOX 200
pods pods
Cod. Cod.
GOLD44ESE150 GOLD44ESE200

BOX 50 BOX 100
pods pods
Cod. Cod.
ORANGE44ESES50 | ORANGE44ESE100
BOX 150 BOX 200
pods pods
Cod. Cod.
ORANGE44ESE150 | ORANGE44ESE200

BOX 50 BOX 100
pods pods
Cod. Cod.

BLUE44ESES0 BLUE44ESE100

BOX 150 BOX 200
pods pods
Cod. Cod.

BLUE44ESE150 BLUE44ESE200

BOX 50 BOX 100
pods pods
Cod. Cod.
BLACK44ESE50 BLACK44ESE100
BOX 150 BOX 200
pods pods
Cod. Cod.
BLACK44ESE150 BLACK44ESE200
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compatible capsules
nespresso*

BOX 50 BOX 100
capsules capsules
Cod. Cod.
GOLDNSS50 GOLDNSS100
BOX 150 BOX 200
capsules capsules
Cod. Cod.
GOLDNSS150 GOLDNSS200

BOX 50 BOX 100
capsules capsules
Cod. Cod.
BLUENSS50 BLUENSS100
BOX 150 BOX 200
capsules capsules
Cod. Cod.
BLUENSS150 BLUENSS200

BOX 50 BOX 100
capsules capsules
Cod. Cod.
ORANGENSS50 ORANGENSS100
BOX 150 BOX 200
capsules capsules
Cod. Cod.
ORANGENSS150 ORANGENSS200

\// * The trademarks do not belong to S.U.N. srl or to companies connected to it

BOX 50 BOX 100
capsules capsules
Cod. Cod.
BLACKNSS50 BLACKNSS100
BOX 150 BOX 200
capsules capsules
Cod. Cod.
BLACKNSS150 BLACKNSS200
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compatible capsules
dolce gusto*

BOX 45 BOX 90
capsules capsules
Cod. Cod.
GOLDDG45 GOLDDG20
BOX 180 BOX 360
capsules capsules
Cod. Cod.
GOLDDG180 GOLDDG360

BOX 45 BOX 90
capsules capsules
Cod. Cod.
ORANGEDG45 ORANGEDG90
BOX 180 BOX 360
capsules capsules
Cod. Cod.
ORANGEDGI180 ORANGEDG360

BOX 45 BOX 90
capsules capsules
Cod. Cod.
BLUEDG45 BLUEDG90
BOX 180 BOX 360
capsules capsules
Cod. Cod.
BLUEDG180 BLUEDG360

BOX 45 BOX 90
capsules capsules
Cod. Cod.
BLACKDG45 BLACKDG90
BOX 180 BOX 360
capsules capsules
Cod. Cod.
BLACKDG180 BLACKDG360

* The trademarks do not belong to S.U.N. srl or to companies connected to it
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compatible capsules
a modo mio*

g

_'g?-
Wote

BOX 50 BOX 100
capsules capsules
Cod. Cod.
GOLDAMMS50 GOLDAMMI100
BOX 150 BOX 200
capsules capsules
Cod. Cod.
GOLDAMMI150 GOLDAMM200

BOX 50 BOX 100
capsules capsules
Cod. Cod.
BLUEAMMS50 BLUEAMMI100
BOX 150 BOX 200
capsules capsules
Cod. Cod.
BLUEAMMI150 BLUEAMM200

BOX 50 BOX 100
capsules capsules
Cod. Cod.
ORANGEAMMS50 ORANGEAMMI100
BOX 150 BOX 200
capsules capsules
Cod. Cod.
ORANGEAMMI50 ORANGEAMM200

BOX 50 BOX 100
capsules capsules
Cod. Cod.
BLACKAMMS50 BLACKAMMI100
BOX 150 BOX 200
capsules capsules
Cod. Cod.
BLACKAMMI150 BLACKAMM200

* The trademarks do not belong to S.U.N. srl or to companies connected to it
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decaffeinated

DEC pods E.S.E.
44mm

DEC blend compatible

Nespresso*
BOX 20 BOX 50

BOX 15 BOX 50

pods pods capsules capsules
Cod. Cod. Cod. Cod.
DEC44ESE20 | DEC44ESES0 DECNSSI15 DECNSS50

DEC blend compatible

DEC blend compatible
Dolce Gusto*

A Modo Mio*

BOX 15 BOX 50

BOX15 BOX 50

capsules capsules capsules capsules
Cod. Cod. Cod. Cod.
DECDGI5 DECDG50 DECAMMI5 DECAMMS50
/-
B
£ lolo

—_—

* The trademarks do not belong to S.U.N. srl or to companies connected to it
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flavored drinks in
capsules

Compatible A Modo Mio* capsule of 7.2gr (0.25 oz)
Compatible Nespresso* capsule of 5.5gr (0.19 oz)
Compatible Dolce Gusto* capsule of 8gr (0.28 oz)

CLASSICo GINSENG AMARO [ CIERNRE PN | G ANODERMA

N CAPPUCCINO CIOCCOLATO ot eaT®
CORTADO CANNELLA SPECULOS %fé%ﬁ%%ﬁlg CIOKOQUIK
CREMEE BRULEE ORI E MAGIC MILK MOKACCINO

CURCUMAE ORZO SOLUBILE

NOCCIOLINO LATTE SCREMATO CANNELLA 100%

RED PASSION ORZO SOLUBILE ORZO SOLUBILE | THE MATCHAE

4 CEREALI NOCCIOLA GINSENG
DOLCE A MODO UNO
* * *
NESPRESSO GUSTO* MIO* CAFFITALY SYSTEM* BIALETTI
BOX 15 BOX 15 BOX 15 BOX 15 BOX 15 BOX 15
capsules capsules capsules capsules capsules capsules
Cod. Cod. Cod. Cod. Cod. Cod.
FLAVORNSS FLAVORDG |FLAVORAMM (FLAVORCAFF (FLAVORUNOS| FLAVORBIA

s 888 "V,

- * The trademarks do not belong to S.U.N. srl or to companies connected to it



tea, infusions and
herbal teas in capsules

Compatible A Modo Mio* capsule of 7.2gr (0.25 oz)
Compatible Nespresso* capsule of 5.5gr (0.19 oz)
Compatible Dolce Gusto* capsule of 8gr (0.28 oz)

INFUSO Al FRUTTI INFUSO A THE VERDE MA-I:Fl-('ZEXEI\F}IEETA
ROSSI SAMBUCA LIQUIRIZIA
TISANA TISANA TISANA TISANA
DEPURATIVA RELAX SNELLENTE ALLA MENTA
INFUSO INFUSO CAMOMILLA
ALL'ANICE ALLO ZENZERO CAMOMILLA | \IELE E ARANCIA
INFUSO . THE NERO THE NERO
ZENZERO E LIMONE THE NERO LIMONE, LIME PESCA, GINSENG
CURCUMA ZENZERO
.| DOLCE A MODO . UNO .
NESPRESSO GUSTO* MIO* CAFFITALY SYSTEM* BIALETTI
BOX 15 BOX 15 BOX 15 BOX 15 BOX 15 BOX 15
capsules capsules capsules capsules capsules capsules
Cod. Cod. Cod. Cod. Cod. Cod.
FLAVORNSS FLAVORDG FLAVORAMM (FLAVORCAFF |FLAVORUNOS| FLAVORBIA

M 888 . "N

* The trademarks do not belong to S.U.N. srl or to companies connected to it



flavored coffees
E.S.E. pods 44mm

FLAVORED blend

Pod of 7.5gr (0.26 0z)
Composition: flavored
BOX of 15 pods
Cod. FLAVOR44ESE

ANICE c?ggc':\gﬁTEo BAILEYS CIOCCOLATO
GINSENG IRISH COFFEE NOCCIOLA BT
RHUM TIRAMISU SAMBUCA LBENEVENTO =
GRAPPA BANANA TORRONCINO | ZAFFERANO
CARAMELLO WHISKY e | ORZQSSIUBILE
VANIGLIA

MCaf‘fe



tea, infusions and herbal
teas pods E.S.E. 44mm

FLAVORED blend

Pod of 7.5gr (0.26 0z)
Composition: flavored
BOX of 15 pods
Cod. FLAVOR44ESE

INFUSO Al FRUTTI INFUSO AL INFUSO
ROSSI CAMOMILLA FINOCCHIETTO DIGESTIVO
INFUSO INFUSO INFUSO THE AL
ZENZERO E LIMONE RELAX VENTRE PIATTO LIMONE
- INFUSO Al R -
THE NERO |FRUTTI DI BOSCO THE ROSSO THE VERDE
INFUSO AL
MELOGRANO TISANA Al FRUTTI ROSSI CICORIA

Mot
M 78
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COFFEE BEANS



coffee beans

Cod. BEANSESPRESSO

Cod. BEANSFORTE

ESPRESSO BLEND

Composition: 70% ARABICA - 30% ROBUST
Origin: South of America - Africa - Asia
Roasting: Medium - Dark

Characteristics in the cup: Firm - Creamy

CREAMINESS \ P L B> L o e e s
INTENSITY CREAM l P L B > i T i S
INTENSITY AROMA | X 2 ERERELELELE LK

ACIDITY | gL uFwE
BITTER | #E4E gLk

PERSISTENCE | k% ik ,cc;_x LERELE

STRONG TASTE BLEND

Composition: 25% ARABICA - 75% ROBUST
Origin: South of America - Africa - Asia

Roasting: Medium - Dark

Characteristics in the cup: Decisive - Full Badied

CREAMINESS | 3 2 2 5 3 2 A 2 2
INTENSITY CREAM ﬁﬁﬁﬁﬁﬁﬁﬁf—?
INTENSITY AROMA ',‘L? ',_L?’: '_,L?’: ;L?’Z;L?’:

ACIDITY :t_l-,’;:ﬁ_l-’x:t_l-’x-i_:‘x-i_:kf_-,’:

BITTER ﬁiﬁiﬁ:ﬁﬁ.&)’:

PERSISTENCE ﬂﬂﬂ:ﬁi:ﬁi;ﬁi;ﬁifi

TASTE NAPLES BLEND

Composition: 50% ARABICA - 50% ROBUSTA

Origin: South of America - Africa - Asia

Roasting: Medium - Dark

Characteristics in the cup: Intense - Creamy (recommended)

CREAMINESS | 2% 2% 2% 252k 22k 2k 2F
INTENSITY CREAM ;5:;_—,:;_—,;;_—5;;_—,:;_—,:;_-;:;5:;_-,:
INTENSITY AROMA ;j:;xﬁxﬁﬁxﬁ_xﬁ_-’x ;

ACIDITY | % 2% 2%
BITTER | 2% 2% ;_x sx %
PERSISTENCE | 5 2% 7 3k ik ok % 2

PACKAGING OF 1KG

-



3434400 d3dNIdD




grinded coffee

Cod. GROUND250

CREAM FLAVOR
BLEND

Composition: 78% ARABICA - 22% ROBUST
Origin: South of America - Africa - Asia
Roasting: Medium - Dark
Characteristics in the cup: Decisive - Full Bodied

CREAMINESS | p . i . i . gy > o - oy > S i
INTENSITY CREAM | XX XX LXLI LXK
INTENSITY AROMA | XX ZIXRIXLX XX XTI XK
ACIDITY | X
BITTER | %X
PERSISTENCE | XX XXX X

[ Maffe PACKAGING OF 250GR
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merchandising

Bi? Mug "home XL"
po

container - sugar - stirrers

Cod. MOLOCUPXL

Espresso cup
n MOLOII

BOX 6 cups with cup cover

Cod. MOLOCUP

Cappuccino Cup
"MOLO"

BOX 6 cappuccino cups

- Cod. MOLOMUG

Big Mug "home L"

pod container - sugar - stirrers

Cod. MOLOCUPL

Fe

Espresso cup
"MOLO"

BOX 6 glass cups

Cod. MOLOCUPGLASS
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Single-Dose Sugar
IIMOLOII

Sugar - Brown sugar - Dietor
Customizable BOX

Cod. MOLOSUGAR



our compatibiles
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BIALETTI* AROMAVERQECFIORFIORE  CAFFITALY*

»

4~
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* ILLY LAVAZZA

DOMO IPERESPRESSO* POINT*
LINEA ESSE* - MITO EMMA* UNO LAVAZZA
NOEMI* SYSTEM* FIRMA*

PODS E.S.E. 44mm WITH YOUR BRAND

5= — Do you want the customized coffee line for your
| your {« restaurant, company, bar or business?
: LOGO . With us you can create your line ** of coffee pods with

YOUR brand, you just need to choose one of our
| here % you

~ MOLO blends.

** Minimum order of 150 boxes of 150 pods

CREATE YOUR BLEND

Compose YOUR blend of coffee beans ***.

- Choose the PERCENTAGES of ARABICA & ROBUSTA
% and choose the ROASTING according to the demands
of your market.

Possibility of customized packaging.
*** Minimum order to be agreed.

Calf

* The trademarks do not belong to S.U.N. srl or to companies connected to it



Molo Caffé Salerno (Italy)

Y .
www.molocaffe.it

e molocaffel0@gmail.com

O tel. +39 0892887272
O tel. +393773678118
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