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ITALIAN COFFEE PASSION

Od roku 1950 jsme v PAVIN CAFFE’
vzdy vénovali velkou pozornost vybéru
neprazenych kavovych zrn, protoze
vime, ze to je vychozi bod pro ziskani
jedine¢nych a nezaménitelnych chuti.
Vybrali jsme vyrobce z dvanacti zemi

s kavou $pickové kvality. Nasim cilem
je provést naseho zékaznika prehlidkou
kavovych chuti z celého svéta a pomoci
mu objevit specifické vlastnosti kazdé

z nich. Prostfednictvim tohoto projektu,
ktery potrva celkem 24 mésica,
seznamime nase zakazniky s unikatnim
kavovym monoriginem z kazdé vybrané
zemé, kazdé dva mésice z jiné.

Since 1950, Pavin Caffé has always
paid high attention to the selection

of raw coffee beans, aware that this
is the starting point to obtain unique
and unmistakable blends.

We have selected twelve producing
Countries for their very high quality
coffee. The goal we have is to guide
our customer through a world-class
tour tasting in order to discover

the specific features of each of them.
With this project, which will last a total
of 24 months, we will let our customers
known the best monoquality of each

METODA
ESPRESSO

ESPRESSO METHOD

Espresso je vysledkem
extrakce pomoci kavovaru,
priblizné 7-9 gramd mleté
kavy, kdy za 20-25 sekund

je pfipraven sélek o objemu
20-25 mililitrl kévy. Espresso
je oblibené pro ofiskove
zbarvenou sametovou pénu,
ma konzistenci sirupu a velmi
intenzivni aroma.

The Espresso is the result of the
extraction, using the Espresso

machine, of about 7,5 grams

of ground coffee which,

in 20/25 seconds, gives a cup

of 20/25 milliliters. The Espresso

is appreciated for the hazelnut
color of its velvety cream, its syrup
and the concentration of its aromas.

METODA
FILTR

FILTER METHOD

Filtrovana kéva vznika
extrakei vody pres filtr pfi
teploté asi 92 °C. Mnozstvi
mleté kavy je pfiblizné 60
gramu na jeden litr vody

a doba extrakce se mirné lisi
podle pouzitych pomicek.
Takto pfipravena kava je
obzvlasté cenéna pro své
Cerstvé a ovocné aroma.

The filter coffee is the result

of the extraction of water at a
temperature of about 92 ° C
through a filter. The quantity of
ground coffee is of about 60
grams per liter of water, and the
extraction time slightly varies
according to the tools used.

The drink is especially appreciated
for its fresh and fruity aromas.

STUDENA
KAVA

COLD COFFEE

Studenou kavu ziskdme
extrakei studené vody pres
filtr s kdvou. Mnozstvi mleté
kavy je asi 80 gramu na

litr vody a doba extrakce

je priblizné 10 - 12 hodin.
Vysledkem je svézi napoj

s jemnou kyselinkou a velmi
prijemnymi citrusovymi
tony na zavér.

The cold coffee is obtained

by extraction of cold water
through a filter. The quantity

of ground coffee is about 80
grams per liter of water, and
the extraction time is about
10-12 hours.

The result is a drink with fresh
and fine acidity and with
extremely p\easmg citrus notes.
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selected Country, one every two months.

PAVIN /[CAFFE’

PANI I\LSUCAFFE?

PAVIN CAFFE CZ s.r.o. | Trnkova 109 | 628 00 Brno
tel.: +420 544 214 856 | tel.: +420 544 214 159 | fax: +420 544 214 781
info@pavincaffe.cz | www.pavincaffe.cz

PAVIN CAFFE'
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2017

PROSINEC
LEDEN

2017 / 2018

ETIOPIE
WASHED SIDAMO

Kéva charakteristicka lehéim
télem s jemnou kyselinou
a vyraznou kvétinovou
a citrusovou vani (pomeranc
a bergamot). Déle pretrvavajici o
chut kdvy zduraznuje jemné
tény Cerstvého ovoce a koreni.

UNOR
Medium -bodied coffee with BREZEN
particular floral, acidic and citric 2018
notes ( orange and bergamot).
The prolonged aftertaste
underlines fine notes of
fresh fruits and spices.

KENA
AA TOP QUALITY

Kéva se strednim télem

a zvySenou kyselosti, s

vyraznymi tény zralého

citronu a jemnou, ale

jasnou chuti rize. Dochut —_—
podtrhuje ndznaky medu,

citrust, kofeni a cedru.

DUBEN
KVETEN
Medium-bodied coffee with high 2018
citric acidity and precise notes
of ripe lemon, with subsequent
evident rose taste.
The prolonged aftertaste underlines
pronounced hints of honey and
citrus, spices and cedar.

TANZANIE

AA TANGA

Kava s vyraznéjsim télem

a prijemnym aromatickym
zékladem, tony sladkého
ovoce, liskového ofisku a
mandle. Doznivajici chut kavy
vynika jemnou kyselinou s
naznaky prvniho medu.

Medium high-bodied coffee
with a pleasant aromatic base,
notes of sweet fruit, hazelnut
and almond. The aftertaste

is characterized by a slight
acidity with hints of raw honey.

INDIE

PLANTATION AA BABUDAN
Kava ma piijemné stredni
télo s tény ¢okolddového
fondanu a prazenych
liskovych ofiskd. Pro dochut
je charakteristicky elegantni
nadech vlasského orechu.

Lovely medium-bodied
coffee with notes of dark
chocolate and toasted
hazelnuts. The prolonged
aftertaste underlines

an elegant walnut
perception.

CERVEN
CERVENEC

2018

SRPEN
ZARi
2018

NEPAL

MOUNT EVEREST SUPREME
Kava s vyraznéjsim télem

a nizkou kyselosti v chuti
kombinuje kakaovy fondan,
se stopami rebarbory a horce.
Dozvuk chuti kdvy nabidne
pryskyfiénou stopu borovice
mugo.

Medium high-bodied coffee

with low acidity characterized

by a combination of aromas

of dark cocoa spices, rhubarb

and gentian.

The particular aftertaste almost
gives a resinous hint of mugo pine.

MALANGSARI
JAWA MEDIUM

Kava se stfednim télem s
jemnym ténem &okolady a
pikantni chuti. Doznivajici
chut kavy je charakteristicka
néaznakem dfevitych téna.

Lovely medium-bodied
coffee with chocolate notes
and a spicy taste.

The prolonged aftertaste

is characterized by an
almost inperceptible
woody note.

RIJEN
LISTOPAD
2018

PROSINEC
LEDEN

2018/ 2019

BRAZILIE
GUSTO ANTICO

Pro kavu je charakteristické
plné télo a vyrazna chut po
cokoladé, kterad predstavuje
typickou vlastnost brazilskych
kav. V podténech najdeme
susené ovoce. V dochuti jsou
loupané mandle a naznaky
sladu.

Strong-bodied coffee, with
important hints of chocolate which
represents the classic flavor of
natural brazilians. There are notes
of dehydrated fruit. The prolonged
aftertaste expresses peeled almond
and malt hints

KUBA
SERRANO LAVADO

Pro kdvu je charakteristické
plné télo s podtény kakaa
a dymkového tabaku.
Pretrvavajici a pfijemna
dochut ma nadech ofechil
a obilovin.

Full-bodied coffee with notes

of cocoa bean and pipe tobacco.
The persistent and pleasant
aftertaste brings out notes

of nuts and cereals.

UNOR
BREZEN
2019

COLOMBIA

DUBEN
KVETEN

2019

PERU
TRES MOSQUETEROS

Kéva s plnym télem a mirnou
kyselinkou diky ¢okolddovym
téndm s ndznaky sladu a
karamelu. V pfijemné dlouhé
dochuti najdeme velmi jemné
nuance vlasskych ofecht a
pecenych kastand.

Full-bodied coffee with low

acidity that arises from chocolate,

malt and caramel notes.

The persistent aftertaste
expresses a walnut hint that is
enriched by a pronounced smell
of roasted chestnut.

KOLUMBIE
SUPREMO RIO MAGDALENA

PIné télo, stfedni kyselost

s charakteristickou vini
karamelizovanych citrust,
zralych $vestek a susenych
datli. Prodlouzena dochut kavy
odhali Gzasnou chut kakaového
fondéanu a hrozinek.

Full-bodied coffee with medium
acidity characterized by scents
of caramelized citrus, ripe plums
and dried dates. The prolonged
aftertaste reveals amazing dark
cocoa and raisins taste.

CERVEN
CERVENEC

2019

SRPEN
ZARI
2019

KOSTARIKA
SAN RAFAEL TARRAZU

Kéva s vyraznéjsim télem a
kyselinkou s rafinovanymi
tény citrust. Doznivajici
chut kavy obohacuji tony
tmavé cokolady a korent.

Medium High-bodied coffee

with a refined acidity characterized
by citrus notes.

The prolonged aftertaste enriches
coffee with hints of dark chocolate
and spices.

INDIE
MONSONATO AA

Velmi chutna kéva se stfednim
télem a lehkymi, pfijemnymi
naznaky sladkého dreva.
Dochut je klasicka s tény
orientélnich koteni.

Lovely medium-bodied coffee
with light and pleasant hints of
sweet wood. The aftertaste
reveals classic and pleasant
notes of oriental spices.
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