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WONNERBAR® COFFEES

Wonnerbar offers a rich and
sophisticated selection for coffee
enthusiasts. Our Turkish coffee,
regional specialties, espresso, and
filter coffees each possess their own
unique character, catering to
discerning palates with distinct flavor
profiles. These exceptional coffees are
presented at the highest standards
and are available either as whole
beans or ground.

Carefully selected from the world’s
most prestigious regions, our
premium quality coffee beans are
blended with unique aromas to
provide a refined experience in every
cup. Our coffees are not just
beverages but a sensory journey; each
sip is filled with rich and sophisticated
flavors that leave a lasting impression.

Wonnerbar coffees redefine your daily
coffee habits with elegance. These
special coffees, embodying luxury and
refinement, turn ordinary moments
into extraordinary experiences. With
every cup, you will discover that
coffee is an art form and savor every
moment to the fullest.

Wonnerbar ofrece una seleccién ricay
sofisticada para los amantes del café.
Nuestro café turco, especialidades
regionales, espresso y cafés filtrados,
cada uno posee su propio caracter
unico, satisfaciendo a los paladares
mas exigentes con perfiles de sabor
distintos. Estos cafés excepcionales se
presentan con los mas altos
estdndares y estan disponibles en
grano entero o molido.

Cuidadosamente seleccionados de las
regiones mas prestigiosas del mundo,
nuestros granos de café de la mas alta
calidad se mezclan con aromas unicos
para ofrecer una experiencia refinada
en cada taza. Nuestros cafés no son
solo bebidas, sino un viaje sensorial;
cada sorbo estd lleno de sabores ricos
y sofisticados que dejan una
impresion duradera.

Los cafés Wonnerbar redefinen tus
habitos diarios de café con elegancia.
Estos cafés especiales, que encarnan
el lujo y la refinacién, convierten los
momentos ordinarios en experiencias
extraordinarias. Con cada taza,
descubrirds que el café es una forma
de arte y disfrutaras cada momento al
maximo.

Wonnerbar, kahve tutkunlari igin
zengin ve sofistike bir secki
sunmaktadir. Turk kahvesi, yoresel
kahveler, espresso ve filtre
kahvelerimiz, her biri kendine 6zgu
karakteriyle seckin damaklara hitap
eden farkli tat profilleri sunar. Bu ozel
kahveler, en yUksek standartlarda
sunulmakta olup, ¢ekirdek ya da
6gUutulmus olarak tercih edilebilir.

DuUnyanin en prestijli yorelerinden
6zenle segilen Ustun kaliteli kahve
cekirdekleri, benzersiz aromalarla
harmanlanarak her fincanda rafine bir
deneyim sunar. Kahvelerimiz, yalnizca
bir icecek degil, ayni zamanda
duyusal bir yolculuk sunar; her
yudum, damakta kalici izler birakan
zengin ve sofistike tatlarla doludur.

Wonnerbar kahveleri, gundelik kahve
aliskanliginizi zarafetle yeniden
tanimlar. Luks ve incelikle somutlasan
bu 6zel kahvelerle, siradan anlari
olaganustu bir keyfe dénusturan. Her
fincanda, kahvenin bir sanat formu
oldugunu kesfedecek ve her anin
tadini doyasiya ¢ikaracaksiniz.
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TURKISH COFFEES
MEDIUM ROASTED

EN | PREPARATION: Itis prepared with a coffee pot or Turkish
coffee machine. For 1 cup: Prepared by adding 65ml hot waterto
1 teaspoon of ground coffee (510 6 g). Sugaris added if desired.
The same proportions of coffee and water should be added for
each additional cup. For the coffee pot: Mix the coffee
thoroughly over low heat. The resulting foom is divided into
cups. The remaining coffee is boiled once again until foam forms
and pouredinto cups.

Nutritive Value / Valor nutritivo /

ES | PREPARACION: Se prepara con cofefera o cofefera furca
Para 1 faza: Se prepara afiadiendo 65 ml de agua caliente o 1
cucharadita de café molido (de 5 0 6 g). Si se desea, se oiade
azicar. Para cado tozo adicional se afiaden los mismas
proporciones de café y agua. Para la cafefera: Se mezcla bien
el café a fuego lento. La espuma resultante se reparte en fazas.

TR | HAZIRLANISI: Cezve veya Tirk kahvesi makinesi ile
hazirlonir. 1 fincon igin: 1 tath kagigr 6gitilmis kahve (5ilo 6
g) icin 65ml sicak su eklenerek hozilanir. istege gore seker
eklenir. Her ek fincan icin ayni oranda kahve ve su eklenmelidir
Cezve icin: Kisik ateste kahve iyice kanghnlir. Ortaya gkan
képik fincanlara pay edilir. Kalan kahve bir kez doha kipik

kaynatilir

El café restante se hierve d hosta que s fc pumay
sevierteen lastazas

Eneriji ve Besin Ogeleri for / por 100 g igin
Energy / Energia / Enerji (ki/kcal) 380 keal / 1588 ki
Fat / Grasa / Yog (g) 16,69

- Saturated Fat / Grasas saturadas / Doymus Yag (g) 7.2
Carbohydrate / Carbohidrato / Karbonhidrat (g) 1889

- Sugars / Azdcares / Sekerler (g) 169
Fibre / Fibra / Lif (q) 5059

Protein / Proteina / Protein () 1349
Salt/ Sal / Tuz (g) 00g

100% ARABICA
I

kod bosaltilr.

COFFEETYPE/TIPO DE CAFE /KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | Ogutiulmus veya Cekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 250g, 1kg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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TURKISH COFFEES
DARK ROASTED

EN | PREPARATION: Itis prepared with a coffee pot or Turkish
coffee machine. For 1 cup: Prepared by adding 65ml hot waterto
1 teaspoon of ground coffee (510 6 g). Sugaris added if desired.
The same proportions of coffee and water should be added for
each additional cup. For the coffee pot: Mix the coffee
thoroughly over low heat. The resulting foom is divided into
cups. The remaining coffee is boiled once again until foam forms
and pouredinto cups.

Nutritive Value / Valor nutritivo /

ES | PREPARACION: Se prepara con cofefera o cofefera furca
Para 1 faza: Se prepara afiadiendo 65 ml de agua caliente o 1
cucharadita de café molido (de 5 0 6 g). Si se desea, se oiade
azicar. Para cado tozo adicional se afiaden los mismas
proporciones de café y agua. Para la cafefera: Se mezcla bien
el café a fuego lento. La espuma resultante se reparte en fazas.

TR | HAZIRLANISI: Cezve veya Tirk kahvesi makinesi ile
hazirlonir. 1 fincon igin: 1 tath kagigr 6gitilmis kahve (5ilo 6
g) icin 65ml sicak su eklenerek hozilanir. istege gore seker
eklenir. Her ek fincan icin ayni oranda kahve ve su eklenmelidir
Cezve icin: Kisik ateste kahve iyice kanghnlir. Ortaya gkan
képik fincanlara pay edilir. Kalan kahve bir kez doha kipik

kaynatilir

El café restante se hierve d hosta que s fc pumay
sevierteen lastazas

Eneriji ve Besin Ogeleri for / por 100 g igin
Energy / Energia / Enerji (ki/kcal) 380 keal / 1588 ki
Fat / Grasa / Yog (g) 16,69

- Saturated Fat / Grasas saturadas / Doymus Yag (g) 7.2
Carbohydrate / Carbohidrato / Karbonhidrat (g) 1889

- Sugars / Azbcares / Sekerler (g) 169
Fibre / Fibra / Lif (q) 5059

Protein / Proteina / Protein () 1349
Salt/ Sal / Tuz (g) 00g

100% ARABICA
I

kod bosaltilr.

COFFEETYPE/TIPO DE CAFE / KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | Ogutiulmus veya Cekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 250g, 1kg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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REGIONAL COFFEES
ETHIOPIA

EN | PREPARATION: It is prepored with a filter coffee  ES | PREPARACION: Se prepora con cofeteradefilirooprensa TR | HAZIRLANISI: Filtre kahve makinesiveya Frenchpressile
machine or French press. For 1 cup: Prepared by adding 180ml franceso. Para 1 foza: Se prepara ofiadiendo 180 ml de agua  hozirlonir. 1 fincan gin: 1 yemek kagigi giitilmiis kahve (20 g)
hot water fo 1 tablespoon of ground coffee (20 g). The same  caliente a 1 cucharada de café molido (20 g). Se deben ofiadir icin 180ml sicak su eklenerek hazirlanir. Her ek fincan icin ayni
proportions of coffee and water should be added for each  losmismas proporciones de caféy agua por cadatoza adicional.  oranda kahve ve su eklenmelidir. 4 dakika demlenmesini
additional cup. Let it brew for 4 minutes. Sedejainfusionar durante 4 minutos. bekleyin.

Location: Sidamo Guji (Oromia) | Bean type: Arabica (Mixed Heirioom) | Altitude: 2000-2400m | Processing: Washed

Tasting notes: Complex, big bold fruit notes (tropical fruit, blueberry, sweet peach efc), caramelized sweetness reminiscent of
sugarcane and honey, robust body with floral notes and silky long lasting flavor on the palate.

00000 00000 00000 00000

STRONGNESS AciDiTY CONSISTENCY AROMA
FORTALEZA ACIDEZ CONSISTENCIA AROMA
SERTLIK ASIDITE KIVAM AROMA
|

COFFEETYPE/TIPO DE CAFE / KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | Ogutiulmus veya Cekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 250g, 1kg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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REGIONAL COFFEES
KENYA

EN | PREPARATION: It is prepored with o filter coffee  ES | PREPARACION: Se prepora con cofeteradsfilirooprensa TR | HAZIRLANISI: Filtre kahve makinesiveya Frenchpressile
machine or French press. For 1 cup: Prepared by odding 180ml franceso. Para 1 foza: Se prepara ofiadiendo 180 ml de agua  hozirlonir. 1 fincan gin: 1 yemek kagigi dgiitilmiis kahve (20 g)
hot water fo 1 tablespoon of ground coffee (20 g). The same  caliente a 1 cucharada de café molido (20 g). Se deben ofiadir icin 180ml sicak su eklenerek hozirlanir. Her ek fincan icin ayni
proportions of coffee and water should be added for each  lasmisma fones de café y agua por cada dicional.  oranda kahve ve su eklenmelidir. 4 dakika demlenmesini
additional cup. Let it brew for 4 minutes. Sedejainfusionar durante 4 minutos. bekleyin.

Nutritive Value / Valor nutritivo /

Eneriji ve Besin Ogeleri for / por 100 g igin
Energy / Energia / Enerii (ki/keal) 345 keal / 1442 ki
Fat / Grasa / Yog (g) 142¢

- Saturated Fat / Grasas saturadas / Doymus Yag (g) 6.3 9
Carbohydrate / Carbohidrato / Karbonhidrat (g) 14,69

- Sugars / Azbcares / Sekerler (g) 10g
Fibre / Fibra / Lif (g) 509
Protein / Proteina / Protein (g) 143g
Salt/ Sal / Tuz (g) 00g

Location: Central West Africa | Bean type: Arabica | Variety: Typica | Altitude: 1500-2100m | Processing: Washed
Tasting notes: Medium consistency, high acidity, grape and blackberry

00000 00000 00000 00000

STRONGNESS ActoiTy CONSISTENCY AROMA
FORTALEZA ACIDEZ CONSISTENCIA Aroma
SERTLIK ASIDITE KIVAM AROMA
]

COFFEETYPE/TIPO DE CAFE / KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | ®gutiulmus veya Gekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 250g, 1kg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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REGIONAL COFFEES
COSTA RICA

EN | PREPARATION: It is prepored with o filter coffee  ES | PREPARACION: Se prepora con cofeteradsfilirooprensa TR | HAZIRLANISI: Filtre kahve makinesiveya Frenchpressile
machine or French press. For 1 cup: Prepared by odding 180ml franceso. Para 1 foza: Se prepara ofiadiendo 180 ml de agua  hozirlonir. 1 fincan gin: 1 yemek kagigi dgiitilmiis kahve (20 g)
hot water fo 1 tablespoon of ground coffee (20 g). The same  caliente a 1 cucharada de café molido (20 g). Se deben ofiadir icin 180ml sicak su eklenerek hozirlanir. Her ek fincan icin ayni
proportions of coffee and water should be added for each  losmismas proporciones de caféy agua por cadatoza adicional.  oranda kahve ve su eklenmelidir. 4 dakika demlenmesini
additional cup. Let it brew for 4 minutes. Sedejainfusionar durante 4 minutos. bekleyin.

Nutritive Value / Valor nutritivo /

Eneriji ve Besin Ogeleri for / por 100 g igin
Energy / Energia / Enerii (ki/keal) 326 keal /1363 ki
Fat/ Grasa / Yag (g) 1319

- Saturated Fat / Grasas saturadas / Doymus Yag (g) 5.6 9
Carbohydrate / Carbohidrato / Karbonhidrat (g) 794

- Sugars / Azdcares / Sekerler (g) 11g
Fibre / Fibra / Lif (q) 580¢
Protein / Proteina / Protein (g) 151¢
Salt/ Sal / Tuz (g) 00g

Location: West Valley Region | Bean type: Arabica | Variety: Typica | Altitude: 1220-1600m | Processing: Washed, EU proportion
Tasting notes: Balanced, medium soft body and vibrant acidity with floral, spicy, pleasant citrus, nut-like notes.

00000 00000 00000 00000

STRONGNESS AcipiTy CONSISTENCY AROMA
FORTALEZA ACIDEZ CONSISTENCIA AROMA
SERTLIK ASIDITE KIVAM AROMA
|

COFFEETYPE/TIPO DE CAFE /KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | Ogutiulmus veya Cekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 250g, 1kg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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REGIONAL COFFEES
COLOMBIA

EN | PREPARATION: It is prepored with o filter coffee  ES | PREPARACION: Se prepora con cofeteradsfilirooprensa TR | HAZIRLANISI: Filtre kahve makinesiveya Frenchpressile
machine or French press. For 1 cup: Prepared by odding 180ml franceso. Para 1 foza: Se prepara ofiadiendo 180 ml de agua  hozirlonir. 1 fincan gin: 1 yemek kagigi dgiitilmiis kahve (20 g)
hot water fo 1 tablespoon of ground coffee (20 g). The same  caliente a 1 cucharada de café molido (20 g). Se deben ofiadir icin 180ml sicak su eklenerek hozirlanir. Her ek fincan icin ayni
proportions of coffee and water should be added for each  lasmisma fones de café y agua por cada dicional.  oranda kahve ve su eklenmelidir. 4 dakika demlenmesini

additional cup. Let it brew for 4 minutes. Sedejainfusionar durante 4 minutos. bekleyin.

Nutritive Value / Valor nutritivo /

Eneriji ve Besin Ogeleri for / por 100 g igin
Energy / Energia / Enerii (ki/keal) 339 keal /1417 ki
Fat / Grasa / Yog (g) 1274

- Saturated Fat / Grasas saturadas / Doymus Yag (g) 559
Carbohydrate / Carbohidrato / Karbonhidrat (g) 184 ¢

- Sugars / Azbcares / Sekerler (g) 07¢
Fibre / Fibra / Lif (g) 493q
Protein/ Proteina / Protein (g) 14,44
Salt/ Sal / Tuz (g) 00g

Location: Narifio | Bean type: Arabica | Variety: Catuai | Altitude: 1800-1900m | Processing: Washed
Tasting notes: Heavy, cane sweetness, chocolate, peach, walnut

00000 00000 00000 00000

STRONGNESS ActoiTy CONSISTENCY AROMA
FORTALEZA ACIDEZ CONSISTENCIA Aroma
SERTLIK ASIDITE KIVAM AROMA
]

COFFEETYPE/TIPO DE CAFE /KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | ®gutilmis veya Gekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 250g, 1kg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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REGIONAL COFFEES
ANTIGUA

EN | PREPARATION: It is prepored with o filter coffee  ES | PREPARACION: Se prepora con cofetera defiliroo prensa
machine or French press. For T cup: Prepared by adding 180ml  francesa. Para 1 faza: Se prepara aiiadiendo 180 ml de agua
hot water to 1 tablespoon of ground coffee (20 g). The same  caliente a 1 cucharada de café molido (20 ). Se deben afadir
proportions of coffee and water should be added for each  lasmismas proporciones de caféy agua por cada toza adicional.
additional cup. Let it brew for 4 minutes. Sedejainfusionar durante 4 minutos.

TR | HAZIRLANIS]: Filtre kahve makinesiveya Frenchpressile
hazidonir. 1 fincanicin: 1 yemek kagigi dgitilmis kahve (20 g)
icin 180ml sicak su eklenerek hozirlanir. Her ek fincan icin ayni
oranda kahve ve su eklenmelidir. 4 dokika demlenmesini
bekleyin.

Location: Anfigua Sacatepequez | Bean type: Arabica | Variety: Catuai, Bourbon | Altitude: 1600-1800m | Processing: Washed

Tasting nofes: A strong and balanced body, with the sweetness of dark chocolate and caramel highlighting its complex flavor,

a lively acidity from spicy volcanic earth with light citrus notes.

00000 00000 00000 00000

STRONGNESS ActoiTy CONSISTENCY AROMA
FORTALEZA ACIDEZ CONSISTENCIA Aroma
SERTLIK ASIDITE KIVAM AROMA
]

COFFEETYPE/TIPO DE CAFE / KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | &gutiulmis veya Gekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 250g, 1kg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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REGIONAL COFFEES
EL SALVADOR

EN | PREPARATION: It is prepored with o filter coffee  ES | PREPARACION: Se prepora con cofeteradsfilirooprensa TR | HAZIRLANISI: Filtre kahve makinesiveya Frenchpressile
machine or French press. For 1 cup: Prepared by odding 180ml franceso. Para 1 foza: Se prepara ofiadiendo 180 ml de agua  hozirlonir. 1 fincan gin: 1 yemek kagigi dgiitilmiis kahve (20 g)
hot water fo 1 tablespoon of ground coffee (20 g). The same  caliente a 1 cucharada de café molido (20 g). Se deben ofiadir icin 180ml sicak su eklenerek hozirlanir. Her ek fincan icin ayni
proportions of coffee and water should be added for each  lasmisma fones de café y agua por cada dicional.  oranda kahve ve su eklenmelidir. 4 dakika demlenmesini
additional cup. Let it brew for 4 minutes. Sedejainfusionar durante 4 minutos. bekleyin.

Location: Santa Ana Volcano | Bean type: Arabica | Variety: Red Bourbon
Altitude: 1400-1500m | Processing: Washed and naturally dried

Tasting notes: Honey sweetness, strong and balanced body, light spice notes and lively acidity from the aroma of red apple.

00000 00000 00000 00000

STRONGNESS ActoiTy CONSISTENCY AROMA
FORTALEZA ACIDEZ CONSISTENCIA Aroma
SERTLIK ASIDITE KIVAM AROMA
]

COFFEETYPE/TIPO DE CAFE / KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | &gutiulmis veya Gekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 250g, 1kg (3.5 0Z, 8.8 0Z, 35.3 0Z)

MICKIZSE llalll Bl IK SR 3l la ll Ba



COFFEES ""':“..
REGIONA’& {

\\Y

\\'
WONNERBAR

COFFEE

FiMEARD M

GROUNDED COFFEE
1OLI00 | OGOTILMES KAHYE
1'& 0T WE 00y el



3
o
z
4
m
o
©
>
o

]
I
o
m
m
m
m
0

REGIONAL COFFEES
SANTOS

EN | PREPARATION: It is prepored with o filter coffee  ES | PREPARACION: Se prepora con cofeteradsfilirooprensa TR | HAZIRLANISI: Filtre kahve makinesiveya Frenchpressile
machine or French press. For 1 cup: Prepared by odding 180ml franceso. Para 1 foza: Se prepara ofiadiendo 180 ml de agua  hozirlonir. 1 fincan gin: 1 yemek kagigi dgiitilmiis kahve (20 g)
hot water fo 1 tablespoon of ground coffee (20 g). The same  caliente a 1 cucharada de café molido (20 g). Se deben ofiadir icin 180ml sicak su eklenerek hozirlanir. Her ek fincan icin ayni
proportions of coffee and water should be added for each  lasmisma fones de café y agua por cada dicional.  oranda kahve ve su eklenmelidir. 4 dakika demlenmesini
additional cup. Let it brew for 4 minutes. Sedejainfusionar durante 4 minutos. bekleyin.

Nutritive Value / Valor nutritivo /

Eneriji ve Besin Ogeleri for / por 100 g igin
Energy / Energia / Enerii (ki/keal) 352 keal / 1471 kj
Fat / Grasa / Yog (g) 142¢

- Saturated Fat / Grasas saturadas / Doymus Yag (g) 6,19
Carbohydrate / Carbohidrato / Karbonhidrat (g) 16,1g

- Sugars / Azbcares / Sekerler (g) 08¢
Fibre / Fibra / Lif (g) 4744
Protein / Proteina / Protein (g) 16,29
Salt/ Sal / Tuz (g) 00g

Location: South America | Bean type: Arabica
Altitude: 1100-1350m | Processing: Natural dried bean

Tasting notes: Smooth taste with low consistency, low acidity, floral, nutty notes.

00000 0000 @e0000 eeeee

STRONGNESS ActoiTy CONSISTENCY AROMA

FORTALEZA ACIDEZ CONSISTENCIA Aroma

SERTLIK ASIDITE KIVAM AROMA
]

COFFEETYPE/TIPO DE CAFE /KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | ®gutilmis veya Gekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 250g, 1kg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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REGIONAL COFFEES
GUATEMALA

EN | PREPARATION: It is prepored with o filter coffee  ES | PREPARACION: Se prepora con cofeteradsfilirooprensa TR | HAZIRLANISI: Filtre kahve makinesiveya Frenchpressile
machine or French press. For 1 cup: Prepared by odding 180ml franceso. Para 1 foza: Se prepara ofiadiendo 180 ml de agua  hozirlonir. 1 fincan gin: 1 yemek kagigi dgiitilmiis kahve (20 g)
hot water fo 1 tablespoon of ground coffee (20 g). The same  caliente a 1 cucharada de café molido (20 g). Se deben ofiadir icin 180ml sicak su eklenerek hozirlanir. Her ek fincan icin ayni
proportions of coffee and water should be added for each  lasmisma decaféy agua por cado dicional.  oranda kahve ve su eklenmelidir. 4 dakika demlenmesini

additional cup. Let it brew for 4 minutes. Sedejainfusionar durante 4 minutos. bekleyin.

Nutritive Value / Valor nutritivo /

Eneriji ve Besin Ogeleri for / por 100 g igin
Energy / Energia / Enerii (ki/keal) 344 keal /1438 ki
Fat / Grasa / Yog (g) 129

- Saturated Fat / Grasas saturadas / Doymus Yag (g) 5.6
Carbohydrate / Carbohidrato / Karbonhidrat (g) 20,1¢g

- Sugars / Azbcares / Sekerler (g) 02¢g
Fibre / Fibra / Lif (g) 465¢
Protein / Proteina / Protein (g) 157¢
Salt/ Sal / Tuz (g) 00g

Location: Huehuetenango | Bean type: Arabica | Variety: Caturra, Bourbon, Typica | Altitude: 1350m | Processing: Washed
Tasting notes: Medium consistency, soft drink, abundant acidity, sooty smell and spicy structure
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STRONGNESS ActoiTy CONSISTENCY AROMA

FORTALEZA ACIDEZ CONSISTENCIA Aroma

SERTLIK ASIDITE KIVAM AROMA
]

COFFEETYPE/TIPO DE CAFE /KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | ®gutiulmis veya Gekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 250g, 1kg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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ESPRESSO COFFEES
ESPRESSO

EN | PREPARATION: Prepured with an espresso coffee  ES | PREPARACION: Preporado con una cafetora espresso. TR | HAZIRLANISI: Espresso kahve makinesiile hozilanir 1
machine. For 1 cup: Prepared by adding 65ml hot water to 1 Para 1 taza: Se prepara afiadiendo 65 ml de agua calientea 1 fincan igin: 1 tath kagigr 6gitilmis kahve (7 ilo 8 g) icin 65ml
teaspoon of ground coffee (7 to 8 ). The same proportions of  cucharadita de café molido (de 7 a 8 g). Se afiadirdn lasmismas  sicak su eklenerek hozirlanir. Her ek fincan icin ayni oranda
coffee and water should be added for each additional cup de caféyagua para cadafoza adicional kahvevesu eklenmelidir.

Nutritive Value / Valor nutritivo /

Eneriji ve Besin Ogeleri for / por 100 g igin
Energy / Energia / Enerji (ki/kcal) 351 keal / 1467,2 ki
Fat / Grasa / Yog (g) 157g

- Saturated Fat / Grasas saturadas / Doymus Yag (g) 7.4 9
Carbohydrate / Carbohidrato / Karbonhidrat (g) 10,2g

- Sugars / Azdcares / Sekerler (g) 089
Fibre / Fibra / Lif (q) 5224
Protein / Proteina / Protein (g) 161¢
Salt/ Sal / Tuz (g) 00g

100% ARABICA
I

COFFEETYPE/TIPO DE CAFE /KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | Ogutiulmus veya Cekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 250g, 1kg (3.5 0Z, 8.8 0Z, 35.3 0Z)

3
o
z
4
m
o
©
>
o

]
I
o
m
m
m
m
0







WONNERBAR® COFFEES




COFFEES '

FILTER COFFEES

\\Y

WONNERBAR

COFFEE

FINMEARDMA

FILT ElRE
COFFEE

100N ARABICA

REGULAR

GROUNDED COFFEE
MOLIDO | OGDTDLMIS RARVE
1'% Wil wi oy & ESET



FILTER COFFEES
REGULAR

EN | PREPARATION: It is prepared with o filter coffee
machine or French press. For T cup: Prepared by adding 180m|
hot water fo 1 tablespoon of ground coffee (20 g). The same
proportions of coffee and water should be added for each
additional cup. Let it brew for 4 minutes.

Nutritive Value / Valor nutritivo /

ES | PREPARACION: Se prepara con cofetera defiltroo prenso
franceso. Para 1 taza: Se prepara aiiadiendo 180 ml de agua
caliente o 1 cucharada de café molido (20 ). Debe ofadirse la
misma proporcion de café y agua por cado toza adicional. Se
dejoinfusionar durante 4 minufos.

Eneriji ve Besin Ogeleri for / por 100 g igin
Energy / Energia / Enerji (ki/kcal) 339 keal /1419 kj
Fat / Grasa / Yog (g) 1539

- Saturated Fat / Grasas saturadas / Doymus Yag (g) 8¢
Carbohydrate / Carbohidrato / Karbonhidrat (g) 794

- Sugars / Azbcares / Sekerler (g) 094
Fibre / Fibra / Lif (q) 5744

Protein / Proteina / Protein (g) 139¢
Salt/ Sal / Tuz (g) 00g

100% ARABICA
I

TR | HAZIRLANIS]: Filtre kahve makinesiveya Frenchpressile
hazilonir. 1 fincanicin: 1 yemek kagigi dgitilmis kahve (20 g)
icin 180ml sicak su eklenerek hozirlanir. Her ek fincan icin ayni
oranda kahve ve su eklenmelidir. 4 dokika demlenmesini
bekleyin.

COFFEETYPE/TIPO DE CAFE /KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | Ogutiulmus veya Cekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 250g, 1kg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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FILTER COFFEES

DECAF | DESCAFEINADO | KAFEINSIZ

EN | PREPARATION: It is prepared with o filter coffee
machine or French press. For T cup: Prepared by adding 180m|
hot water fo 1 tablespoon of ground coffee (20 g). The same
proportions of coffee and water should be added for each
additional cup. Let it brew for 4 minutes.

Nutritive Value / Valor nutritivo /

ES | PREPARACION: Se prepara con cofetera defiltroo prenso
franceso. Para 1 taza: Se prepara aiiadiendo 180 ml de agua
caliente o 1 cucharada de café molido (20 ). Debe ofadirse la
misma proporcion de café y agua por cado toza adicional. Se
dejoinfusionar durante 4 minufos.

Eneriji ve Besin Ogeleri for / por 100 g igin
Energy / Energia / Enerji (ki/kcal) 339 keal /1419 ki
Fat / Grasa / Yog (g) 1539

- Saturated Fat / Grasas saturadas / Doymus Yag (g) 8¢
Carbohydrate / Carbohidrato / Karbonhidrat (g) 794

- Sugars / Azicares / Sekerler (g) 094
Fibre / Fibra / Lif (q) 5744

Protein / Proteina / Protein (g) 139¢
Salt/Sal / Tuz (g) 00g

100% ARABICA
I

TR | HAZIRLANIS]: Filtre kahve makinesiveya Frenchpressile
hazilonir. 1 fincanicin: 1 yemek kagigi dgitilmis kahve (20 g)
icin 180ml sicak su eklenerek hozirlanir. Her ek fincan icin ayni
oranda kahve ve su eklenmelidir. 4 dokika demlenmesini
bekleyin.

COFFEETYPE/TIPO DE CAFE /KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | Ogutiulmus veya Cekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 250g, 1kg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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FILTER COFFEES

HAZELNUT | AVELLANA | FINDIKL]

EN | PREPARATION: It is prepared with o filter coffee
machine or French press. For T cup: Prepared by adding 180m|
hot water fo 1 tablespoon of ground coffee (20 g). The same
proportions of coffee and water should be added for each
additional cup. Let it brew for 4 minutes.

Nutritive Value / Valor nutritivo /

ES | PREPARACION: Se prepara con cofetera defiltroo prenso
franceso. Para 1 taza: Se prepara aiiadiendo 180 ml de agua
caliente o 1 cucharada de café molido (20 ). Debe ofadirse la
misma proporcion de café y agua por cado toza adicional. Se
dejoinfusionar durante 4 minufos.

Eneriji ve Besin Ogeleri for / por 100 g igin
Energy / Energia / Enerji (ki/kcal) 334 keal /1399 ki
Fat / Grasa / Yog (g) 1.8g

- Saturated Fat / Grasas saturadas / Doymus Yag (g) 539
Carbohydrate / Carbohidrato / Karbonhidrat (g) 1529

- Sugars / Azdcares / Sekerler (g) 384
Fibre / Fibra / Lif (q) 555¢

Protein / Proteina / Protein (g) 142¢
Salt/ Sal / Tuz (g) 00g

100% ARABICA
I

TR | HAZIRLANIS]: Filtre kahve makinesiveya Frenchpressile
hazilonir. 1 fincanicin: 1 yemek kagigi dgitilmis kahve (20 g)
icin 180ml sicak su eklenerek hozirlanir. Her ek fincan icin ayni
oranda kahve ve su eklenmelidir. 4 dokika demlenmesini
bekleyin.

COFFEETYPE/TIPO DE CAFE /KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | Ogutiulmus veya Cekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 2509, Tkg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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FILTER COFFEES

CARAMEL | CARAMELO | KARAMELL]

EN | PREPARATION: It is prepared with o filter coffee
machine or French press. For T cup: Prepared by adding 180m|
hot water fo 1 tablespoon of ground coffee (20 g). The same
proportions of coffee and water should be added for each
additional cup. Let it brew for 4 minutes.

Nutritive Value / Valor nutritivo /

ES | PREPARACION: Se prepara con cofetera defiltroo prenso
franceso. Para 1 taza: Se prepara aiiadiendo 180 ml de agua
caliente o 1 cucharada de café molido (20 ). Debe ofadirse la
misma proporcion de café y agua por cado toza adicional. Se
dejoinfusionar durante 4 minufos.

Eneriji ve Besin Ogeleri for / por 100 g igin
Energy / Energia / Enerji (ki/kcal) 333 keal /1394 ki
Fat / Grasa / Yog (g) 1.8g

- Saturated Fat / Grasas saturadas / Doymus Yag (g) 539
Carbohydrate / Carbohidrato / Karbonhidrat (g) 1494

- Sugars / Azdcares / Sekerler (g) 384
Fibre / Fibra / Lif (q) 555¢

Protein / Proteina / Protein (g) 142¢
Salt/ Sal / Tuz (g) 00g

100% ARABICA
I

TR | HAZIRLANIS]: Filtre kahve makinesiveya Frenchpressile
hazilonir. 1 fincanicin: 1 yemek kagigi dgitilmis kahve (20 g)
icin 180ml sicak su eklenerek hozirlanir. Her ek fincan icin ayni
oranda kahve ve su eklenmelidir. 4 dokika demlenmesini
bekleyin.

COFFEETYPE/TIPO DE CAFE /KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | Ogutiulmus veya Cekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 2509, Tkg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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FILTER COFFEES

VANILLA | VAINILLA | VANILYALI

EN | PREPARATION: It is prepared with o filter coffee
machine or French press. For T cup: Prepared by adding 180m|
hot water fo 1 tablespoon of ground coffee (20 g). The same
proportions of coffee and water should be added for each
additional cup. Let it brew for 4 minutes.

Nutritive Value / Valor nutritivo /

ES | PREPARACION: Se prepara con cofetera defiltroo prenso
franceso. Para 1 taza: Se prepara aiiadiendo 180 ml de agua
caliente o 1 cucharada de café molido (20 ). Debe ofadirse la
misma proporcion de café y agua por cado toza adicional. Se
dejoinfusionar durante 4 minufos.

Eneriji ve Besin Ogeleri for / por 100 g igin
Energy / Energia / Enerji (ki/kcal) 335 keal / 1402 ki
Fat / Grasa / Yog (g) 1.8g

- Saturated Fat / Grasas saturadas / Doymus Yag (g) 5.3 9
Carbohydrate / Carbohidrato / Karbonhidrat (g) 1544

- Sugars / Azbcares / Sekerler (g) 384
Fibre / Fibra / Lif (q) 555¢

Protein / Proteina / Protein (g) 142¢
Salt/ Sal / Tuz (g) 00g

100% ARABICA
I

TR | HAZIRLANIS]: Filtre kahve makinesiveya Frenchpressile
hazilonir. 1 fincanicin: 1 yemek kagigi dgitilmis kahve (20 g)
icin 180ml sicak su eklenerek hozirlanir. Her ek fincan icin ayni
oranda kahve ve su eklenmelidir. 4 dokika demlenmesini
bekleyin.

COFFEETYPE/TIPO DE CAFE /KAHVE CIiNSi:

Ground or Bean Coffee | Café molido o en grano | Ogutiulmus veya Cekirdek Kahve

PACKAGING /EMBALAJE / PAKETLEME
100g, 2509, Tkg (3.5 0Z, 8.8 0Z, 35.3 0Z)
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COFFEES
TURKISH COFFEE MACHINES

Minio Turkish Coffee Machine
Cafetera Turca Minio

Minio Tiirk Kahvesi Makinesi

Power: 480W

Patented Washable Coffee Pot: Yes
Ideal Cooking on Low Heat: Yes
Cup Capacity: 4

Overflow Prevention System: Yes
Audio Warning System: Yes

Light Warning System: Yes

Safety System: Yes

Potencia: 480W

Cafetera lavable patentada: Si
Coccion Ideal a Fuego Bajo: Si
Capacidad de la taza: 4

Sistema antidesbordamiento: Si
Sistema de advertencia de audio: Si
Sistema de advertencia de luz: Si
Sistema de seguridad: Si

Grandio Duo Turkish Coffee Machine
Cafetera Turca Grandio Duo

Grandio Duo Tiirk Kahvesi Makinesi

Power: 710W

Cup Capacity: Yes

Cup Capacity: 10

Overflow Prevention Sensor: Yes
Brewing Point Detection Technology: Yes
Water Unit: Yes

Touch Panel: Yes

Coffee on the Crill Feature: Yes
Automatic Water Feeding: Yes
Patented Washable Coffee Pot: Yes
Cup Size Adjustment: Yes

Audio Warning System: Yes

Light Warning System: Yes
Security System: Yes

Potencia: 710 W

Capacidad de tazas: Si

Capacidad de tazas: 10

Sensor de prevenciéon de desbordamiento: Si
Tecnologia de deteccién del punto de preparacion: Si
Unidad de agua: Si

Panel tactil: Si

Funcién de café en la parrilla: Si
Alimentacién automatica de agua: Si
Cafetera lavable patentada: Si

Ajuste del tamafio de la taza: Si

Sistema de advertencia de audio: Si

Sistema de advertencia de luz: Si

Sistema de seguridad: Si

Gug: 480W
Patentli Yikanabilir Kahve Makinesi: Evet
Dusik Isida ideal Pisirme: Evet

Fincan Kapasitesi: 4

Tasma Onleme Sistemi: Evet

Sesli Uyar Sistemi: Evet

Isikh Uyari Sistemi: Evet

Guvenlik Sistemi: Evet

Gug: 710W

Fincan Kapasitesi: Evet

Fincan Kapasitesi: 10

Tagma Onleme Senséri: Evet

Demleme Noktasi Algilama Teknolojisi: Evet
Su Unitesi: Evet

Dokunmatik Panel: Evet

Izgarada Kahve Ozelligi: Evet

Otomatik Su Besleme: Evet

Patentli Yikanabilir Kahve Makinesi: Evet
Fincan Boyutu Ayari: Evet

Sesli Uyari Sistemi: Evet

Isikh Uyari Sistemi: Evet

Guvenlik Sistemi: Evet

Turkish Coffee Machine - Chrome - Black
Cafetera Turca-Cromo - Negro

Tiirk Kahve Makinesi - Krom - Siyah

Power: 710W

Direct Service to Cup: Yes

Boiling Point Adjustment Technology: Yes
Patented Cooking Technology: Yes
Self-Cleaning: Yes

Cup Capacity: 2

Cup Size Adjustment: Yes

Coffee on the Grill Feature: Yes
Audio Warning System: Yes

Light Warning System: Yes

Water Unit: Yes

Safety System: Yes

Potencia: 710 W

Servicio directo a la taza: Si
Tecnologia de ajuste del punto de ebullicién: Si
Tecnologia de coccién patentada: Si
Autolimpieza: Si

Capacidad de tazas: 2

Ajuste del tamaro de la taza: Si
Funcién de café en la parrilla: Si
Sistema de advertencia sonora: Si
Sistema de advertencia luminosa: Si
Unidad de agua: Si

Sistema de seguridad: Si

Gug: 710W
Dogrudan Fincana Servis: Evet

Kaynama Noktasi Ayarlama Teknolojisi: Evet
Patentli Pisirme Teknolojisi: Evet

Kendi Kendini Temizleme: Evet

Fincan Kapasitesi: 2

Fincan Boyutu Ayarlamasi: Evet

Izgarada Kahve Ozelligi: Evet

Sesli Uyari Sistemi: Evet

Isikli Uyari Sistemi: Evet

Su Unitesi: Evet

Guvenlik Sistemi: Evet
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N\ COFFEES
TURKISH COFFEE CUP SETS

12 Piece Topkapi Cup Set for 6 People
Juego de tazas Topkapi de 12 piezas para 6 personas
12 Parga 6 Kisilik Topkapi Fincan Takimi

Coffee Set Consisting of 12 Pieces, Juego de café compuesto por 12 piezas, 12 Pargadan Olusan Kahve Takimi,
6 Cups 70 cc 6 Tazas 70 cc 6 Adet Fincan 70 cc
6 Cup Plates. Consta de 6 tazas y platillos. 6 Adet Fincan Tabagindan olusmaktadir.

Lima 12 Piece Coffee Set for 6 People
Lima Juego de café de 12 piezas para 6 personas
Lima 12 Parga 6 Kisilik Kahve Takimi

6 Pieces 100 cc Coffee Cups 6 Piezas de Tazas de Café de 100 cc 6 Adet 100 cc Kahve Fincani
Consisting of 6 Pieces of Cup Saucers. Consta de 6 Tazas y Platillos. 6 Adet Fincan Tabagindan Olusmaktadir.

12 Piece Coffee Set for 6 People Silver Leaves
Juegode café de 12 piezas para 6 personas Hojas de plata
12 Parca 6 Kisilik Kahve Takimi Silver Leaves

N - -
—
6 Pieces 80 cc Coffee Cups 6 Piezas de Tazas de Café de 80 cc 6 Adet 80 cc Kahve Fincani
Consisting of 6 Pieces of Cup Saucers. Consta de 6 Tazas y Platillos. 6 Adet Fincan Tabagindan Olusmaktadir.

Pilea 4 Piece Coffee Set for 2 People
Juego de café Pilea de 4 piezas para 2 personas
Pilea 4 Parca 2 Kisilik Kahve Takimi

2 Pieces 90 cc Coffee Cups 2 Tazas de Café de 90 cc 2 Adet 90 cc Kahve Fincani
Consists of 2 Cup Saucers Consta de 2 platillos de taza. 2 Adet Fincan Tabagindan Olusmaktadir
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