
PRESENTATION

NESTLÉ PROFESSIONAL 



Who are we?

o Global NESTLÉ division focused in coffee and 

beverage consumption in the out-of-home segment;

o More than 15 years experience with solutions for hot 

and cold non-carbonated beverages; 

o Team of professionals from sales, marketing and 

trade assets management functions;

o More than 10,000 customers, operating in different 

segments of the out-of-home market.



PROFESSIONAL COFFEE 

SOLUTION FOR LOBBY BAR



BUONDI. The Perfect Blend.

Perfect Style, Perfect Blend
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The Perfect blend

• An original aesthetic concept, thus giving a sense of 

simplicity, plainness and high design.

• A campaign that will continue by presenting more from 

the amazing world of espresso and it’s perfect blend.

• This idea has two levels of execution and it’s a success 

story because can combine the perfect blend of 

Cosmopolitan Desire & the perfect blend of product.
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BRAND EXPOSURE
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BLENDS CHARACTERISTICS BUONDI CAFFÉ

Sensory Profile

Beans Origins

BUONDI Gold BUONDI Premium

BUONDI Gold is a blend of
Arabica and Robusta coffees. It
has a strong body, low acidity
and good bitterness balanced
by a full and creamy texture
with nice cocoa notes.

BUONDI Premium is a very well
balanced blend of Arabica and
Robusta coffees. It is a full-bodied
espresso, with dark chocolate
and hazelnuts notes.

Mix, majority from Vietnam Mix, majority from Brazil and 

Vietnam

Sensory 
Attributes

Roasty: 6/10

Intensity: 10/10

Fruitiness: 3/10

Cocoa: 3/10

Roasty: 6/10

Intensity: 9/10

Fruitiness: 4/10

Cocoa: 2/10

BUONDI UTZ Organic is a blend of
Arabica and Robusta coffees with
Organic origin and UTZ certified. It is
a full-bodied espresso with strong,
earthy and bold flavor that leaves a
long after taste with spicy notes.

Mix from Peru and Uganda

BUONDI UTZ Organic

Roasty: 6/10

Intensity: 9/10

Fruitiness: 4/10

Earthy: 2/10

BUONDI Perfetto is a 100%
Arabica coffee, certified by
Rainforest Alliance. It has a
medium body, medium acidity,
low bitterness and sweet
almond notes.

BUONDI Perfetto

Roasty: 6/10

Intensity: 7/10

Fruitiness: 5/10

Toasted cereals: 3/10

Mix from Brazil 

& Colombia

Roasting

Grams

Temperature 94°C89°C89°C88°C

7g 7.5g

ml/sec 30ml/27sec30ml/25sec30ml/25sec30ml/25sec

7g7g

Dark roastMedium roastMedium to dark roastMedium to dark roast



Sensory Profile

Beans Origins

Sensory Attributes

Roasting

Grams

Temperature

ml/sec

BUONDI UTZ Organic is a blend of Arabica

and Robusta coffees with Organic origin
and UTZ certified. It is a full-bodied espresso

with strong, earthy and bold flavor that
leaves a long after taste with spicy notes.

Roasty: 6/10

Intensity: 9/10
Fruitiness: 4/10

Earthy: 2/10

Mix from Peru and Uganda

89°C

7g

30ml/25sec

Medium roast
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Sensory Profile

Beans Origins

Sensory 
Attributes

Roasting

Grams

Temperature

ml/sec

BUONDI Perfetto is a 100% Arabica coffee,

certified by Rainforest Alliance. It has a
medium body, medium acidity, low

bitterness and sweet almond notes.

Roasty: 6/10

Intensity: 7/10
Fruitiness: 5/10

Toasted cereals: 3/10

Mix from Brazil & Colombia

94°C

7g

30ml/23sec

Dark roast
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Sensory Profile

Beans Origins

Sensory Attributes

Roasting

Grams

Temperature

Ml/sec

BUONDI Premium is a very well balanced

blend of Arabica and Robusta coffees. It
is a full-bodied espresso, with dark

chocolate and hazelnuts notes.

Roasty: 6/10

Intensity: 9/10
Fruitiness: 4/10

Cocoa: 2/10

Mix, majority from Brazil and Vietnam

89°C

7g

30ml/25sec

Medium to dark roast



• UTZ is the largest 

certification program in 

the world for 

sustainable coffee

• More than 445,000 

coffee farmers benefit 

from the UTZ program

• UTZ CERTIFIED coffee is produced in 23 

countries

• Since 2002, were consumed about of 176 

billion cups of UTZ CERTIFIED coffee in 88 

countries

• Certification and traceability program for a 

production of socially and environmentally 

responsible coffee that unites the interests of 

producers to consumers.

• UTZ certification answers to two essential 

questions:
– What is the origin of coffee

– How was the coffee produced

• The UTZ CERTIFIED coffee is traceable from 

the farmer to the consumer. This guarantees 

that the products have been raised and 

harvested responsibly.
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PRESENTATION
EQUIPMENT

Grinder E8 
On Demand

Barista equipment

BUONDI Caffe

WEGA NEW 
Polaris

Napkin Biscuit 

Espresso set

Cappuccino set

BUONDI Organic 
Napkin 



SUPPORT FOR PERFECT ESPRESSO PREPARATION: 

BARISTA TRAINERS
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Team of Barista/ Coffee experts, 

certified by SCA (Specialty Coffee 

Association)

Training of employees at the

working premises for 2 full days

in order to train the whole team

of baristas. Regular visits – every

30 days.

Checking quality of

beverages in the cafeterias

(settings of the grinder and

machine, recipes and correct

barista technique)



The Specialty Coffee Association (SCA) is a nonprofit, membership-

based association built on foundations of openness, inclusivity, and the

power of shared knowledge. From coffee farmers to baristas and roasters,

our membership spans the globe, encompassing every element of the

coffee value chain. SCA acts as a unifying force within the specialty coffee

industry and works to make coffee better by raising standards worldwide

through a collaborative and progressive approach. Dedicated to building

an industry that is fair, sustainable, and nurturing for all, SCA draws on

years of insights and inspiration from the specialty coffee community.

Our Vision

To create an effective, authentic and dynamic organization to give

voice and substance to the possibilities for specialty coffee worldwide.

Our Mission

Engage, inspire, and expand a sustainable global specialty coffee

trade through leadership in events, education, and research.

SPECIALTY COFFEE ASSOCIATION
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NESCAFÉ® COLD
COCKTAILS 

NESCAFÉ CHOCO 
AMARENA

NESCAFÉ 
SPRITZ

NESCAFÉ PINEAPPLE 
COLADA

NESCAFÉ MANGO 
LEMONADE

NESCAFÉ STRAWBERRY 
LEMONADE

NESCAFÉ CHOCO 
STRAWBERRY

INSPIRATIONAL CATEGORIES - NESCAFÉ SPECIALTIES

NESCAFÉ® LATTES –
BARISTA SPECIALTIES



machine portfolio menu

COLD BEVERAGES



Conference 
rooms

Fitness / SPA 
center

Lobby bar

Restaurant / block 
table

Rooms/ 
apartments

The diversified NESTLÉ offer is suitable for all points of consumption 
in your hotel!

Employees



PORTIONED SOLUTION FOR 

ROOMS AND APARTMENTS17 |



Capsule solution for luxury rooms and apartments

portfolio

NESCAFÉ® Dolce Gusto

Possibility for free on loan machines

 Diversified beverage menu

 Well known beverages with consistent quality 

From bold espresso to 
indulgent hot chocolate 
and creamy latte, this 

coffee pleases your senses 
and takes you to your 
favorite coffee shop.











NESCAFE ALEGRIA SOLUTION FOR 

STORES,RESTAURANTS AND BLOCK TABLES
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FUSION SOLUTION NESCAFÉ 

• Possibility for complete coffee solution

 Freshly ground coffee for espresso

 NESCAFÉ® Alegria coffee and coffee 

specialties

• Elegant sleek design

• Automatic rinsing option

• Fast preparation of the beverages with consistent 

quality

• Possibility for GRANDE напитки

• Capacity of espresso beverages per hour: 70 - 100 

cups

• Audit and servicing

• Machine can be connected either to the water mains 

or to an external water pump.



On-The-Go Paper 
Cups

BUONDI® Organic Set

 Opportunity for 24 

different beverages 

 Milky beverages 

 Coffee Specialties 

 GRANDE format 

beverages 

 NESCAFÉ® 3in1
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Wide Beverages & 

Accessories 

Portfolio

Biscuit

Napkin



BARISTA EXPERTISE 

 In-house barista trainer certified 

by SCA (Specialty Coffee 

Association)

 Staff training at the working 

premises for 2 full days

 Regular visits aiming to maintain 

high quality end cup

Technical service

 Full country coverage

 24 hours reaction time

CAFÉCARE – PROGRAM FOR 

COMPLETE SERVICES

 Internal call center 

registering all requests 



THANK YOU!
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