
 

 

 

Wonder of Sicily 
There is a Sicily that captivates without words.

A land of authentic nobility, made of profound traditions and authentic hospitality.

A living mosaic of ancient cultures, inextricably intertwined over time.

Caffè Teresi is born from this land. From its people, from its slow but decisive rhythms, 

from the value placed here on things made with care.

It's craftsmanship in the cup.

Each bean is carefully selected, roasted Italian-style with precision, to create a coffee with 

a Mediterranean aroma, rich and unmistakable, that with every sip becomes a daily 

gourmet experience.

With its decisive character, profound flavors, and warm like the land it comes from, Caffè 

Teresi transforms a drink into a moment to be shared, a gesture to be treasured.

It speaks of warmth, of strong emotions, of true encounters, that only Sicily can offer.

Of that sincere love for its origins, which never fades with time.

Caffè Teresi is Sicily you can feel. You can taste. You can experience.

It's not a habit.

It's a ritual.

A selection of coffee beans achieved by an accurate evaluation of the best green coffee, 
wisely chosen at the origin of the producing countries. Roasted, blended and matured 
according to the oldest craft traditions that gives unique flavor and aroma to our coffee.



Terra Mia 

My Land 

The strength of our land, in every cup.  

Terra Mia – Teresi Coffee Beans
Blend: 100% Robusta.

Origin: A selection of the finest African and Asian coffees.

Net weight: 1000 g (35,28 oz).

Packaging: Triple-layered bags with aroma-preserving valve. 

Born in Sicily, inspired by the strong character of our island, Terra Mia is a tribute to the 
strength and pride of Sicilian roots.

The coffee boasts a thick, dark crema, offering a pleasant pleasure to the eye and 
the palate. Its flavor is strong and full-bodied.



Essenza 

Essence 

The sun, warmth, and soul of the Mediterranean. 

Essenza – Teresi Coffee Beans
Blend: 70% Robusta – 30% Arabica.

Origin: A selection of the finest South American and African 

Robusta origins

Net weight: 1000 g (35,28 oz).

Packaging: Triple-layered bags with aroma-preserving valve. 

Essence is the blend that captures the spirit of the Mediterranean: warm, welcoming, 
essential. An invitation to slow down and savor the Sicilian lifestyle.

Strong, fullbodied, and creamy: a coffee with a Mediterranean flavor, the perfect 
balance between density and intensity.



All’Antica 

The Old Way 

Authentic tradition, uncompromising quality. 

All’Antica – Teresi Coffee Beans
Blend: 50% Robusta – 50% Arabica.

Origin: A selection of the finest Central and South American 

origins and Eastern Robustas.

Net weight: 1000 g (35,28 oz).

Packaging: Triple-layered bags with aroma-preserving valve. 

There is a coffee that expresses respect for its origins and loyalty to an authentic Sicily. 
All’Antica is a tribute to genuine quality, a perfect balance between memory and modernity. 
An espresso dedicated to those who recognize that true excellence comes from the care and 
art of doing things the way they used to.

It is the true Italian espresso, offering a rich aroma and typical body, capable of 
satisfying every palate thanks to the perfect balance between the finest selections.



Perla di Sicilia 

Pearl of Sicily 

Our most refined expression of Sicily. 

Perla di Sicilia – Teresi Coffee Beans
Blend: 15% Robusta – 85% Arabica.

Origin: A selection of the finest Central and South American, 

South Asian, and African and Asian Robusta varieties.

Net weight: 1000 g (35,28 oz).

Packaging: Triple-layered bags with aroma-preserving valve. 

Created to capture the soul of our island, Perla di Sicilia is our most precious tribute to the 

land we love. A refined blend, delicate like a pearl in the Mediterranean.

This blend produces a light, light hazelnut-colored crema, with subtle "tiger-skin" 
streaks. A finely delicate flavor and pleasantly fragrant: a coffee for connoisseurs.



gioteresi@caffeteresi.com

Follow us on Facebook, Instagram and TikTok: Caffè Teresi

www.caffeteresi.com
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