
Catalogue
2 0 2 6

A R T I S A N  C O F F E E  R O A S T E R S  ·  P A R M A



OU R  S TO RY

The history of Caffè Farnese is a story of two
friends and their dream.

After a long period of training and professional experience in the ho.re.ca sector, in leading companies in the world

coffee market, a PASSION was nurtured.

The love for the raw material, green coffee, grew every day.

The dedication, research and artisanal selection have stimulated the identification of customizations of fine coffee

blends, aimed at and intended for lovers of excellent tasting.

FARNESE  CAFFÈ 2



FA R N E S E  CO L L E C T I O N

Coffee beans
1 kg bags, whole beans. For cafés and restaurants.

1 0 0 %  ARAB I CA

Giglio d'oro
Sweet, balanced, aromatic espresso with pleasant acidity. Notes of dark chocolate,

aftertaste with a liqueur finish.

B L END

Royal Blend
Sweet coffee with notes of liqueur and ripe fruit. Balanced acidity, velvety body,

aftertaste with hints of cocoa.

B L END

Granduca Blend
Decisive, intense espresso, balanced in its syrupy aromas with notes of cocoa and hint

of caramel, prolonged aftertaste with hints of toasted and biscuit.

E S P R E S SO

Decaffeinato
All the flavour of coffee, without the caffeine.
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FA R N E S E  CO L L E C T I O N

Capsules and pods
For home and office, in the most popular formats.

Royal Blend

Sweet coffee with notes of

liqueur and ripe fruit.

Balanced acidity, velvety

body, aftertaste with hints

of cocoa.

Decaffeinato

All the flavour of coffee,

without the caffeine.

Orzo

Soluble barley drink.

Ginseng

Ginseng-flavoured drink.

Nespresso A Modo Mio FAP Cialda 44 mm Cialda 38 mm

Royal Blend ● ● ● ● ●

Decaffeinato ● – ● ● ●

Orzo ● – ● – –

Ginseng ● – ● – –

* Trademarks belong to their respective owners, not affiliated with Farnese Caffè.
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FA R N E S E  CO L L E C T I O N

Machines

Tube Cialde

COMPAT I B L E  FO RMATS

Cialda 38 mm Cialda 44 mm

My Space Capsule

COMPAT I B L E  FO RMATS

FAP

2 Lt. tank made with unbreakable material with hammer

Aluminum heat exchangers

20 Bar vibration pumps

On/off and coffee light

Frame made with ABS

Coffee group safety thermostat

Machine dimensions (LxPxH) in mm: 150 x 330 x 290

Net weight 6.60 Kg

0.6 Lt. tank

Anodized heat exchanger, food and anti-limestone

Fireproof vibration pump

Thermostat 95° MADE IN ITALY

Resistance in stainless steel

Certified fireproof ABS frame

Machine dimensions (LxPxH) in mm: 140 x 337 x 269

Net weight 4.30 Kg
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FA R N E S E  CO L L E C T I O N

Machines

Faber Slot Cialde

COMPAT I B L E  FO RMATS

Cialda 44 mm Cialda 38 mm

My Caps Capsule

COMPAT I B L E  FO RMATS

FAP

Powered by 220-240V at 50Hz

1.30 Lt. tank

Thermoregulator from 95° to 145°

500W of power

Press and brass torpedo

Aluminum exchanger

15 Bar pump

Chrome lever

Visible chrome support plate

Painted metal body and structure

Espresso functions: short and long

Powered by 220-240V at 50Hz or 120V at 60Hz

Total absorbed power: coffee group 550W / steam group 1000W

Glow-wire fire retardant vibrating pump MADE IN ITALY

Pump power: 48W / Max pressure: 20 Bar

Electronic temperature control via NTC probe

Resistance in Stainless Steel

Food-grade ANODISED anti-limestone exchanger

U-boiler for the steam group

Bodywork in certified fireproof ABS

2.00 Lt. tank

2.00 mt. of power cable
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FA R N E S E  CO L L E C T I O N

Machines

Rdl Maxi Cap Capsule

COMPAT I B L E  FO RMATS

FAP

Rdl Mini Cap Capsule

COMPAT I B L E  FO RMATS

FAP

Coffee machine with two capsule groups

5 Lt. tank with double softener

Double aluminum heat exchanger

18 Bar vibration pump for single coffee group

Coffee, steam and on/off light

Painted sheet metal body

New ultra-modern design with sides and front in ABS

New cup holder bulkhead in stainless steel

Large drip tray that is easy to remove and clean

Two and three-way solenoid valves for the coffee and hot water functions

Mechanical safety valve

Machine dimensions (LxPxH) in mm: 540 x 400 x 340

2 Lt. tank made with unbreakable material with water softener

Aluminum heat exchangers

18 Bar vibration pumps

On/off and coffee light

Frame in ABS

Coffee group safety thermostat and steam

Machine dimensions (LxPxH) in mm: 230 x 330 x 310

Net weight 8.00 Kg
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FA R N E S E  ACA D EMY

Training
Courses for baristas and enthusiasts, from the first espresso to advanced technique.

Basic course
Starting with the basics, we offer a course that aims to provide the

techniques and ways to extract a perfect espresso, as well as a

practical knowledge of 'whipping' milk. This level is ideal for those

who wish to acquire the basic skills needed to create the perfect

cup of coffee.

Advanced course
For those interested in taking their skills to the next level, we offer

advanced courses aimed at coffee professionals. These courses

focus on the preparation of specialty coffees, which are authentic

culinary works of art composed of tasty combinations of coffee-

based elaborations. During these courses, participants will learn

the advanced techniques needed to create pleasing compositions

that will delight the most refined palates.
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C O N TAC T S

info@farnesecaffe.it

+39 327 6393981

+39 335 7632872

farnesecaffe.it

R OA S T E R Y

Via Giolitti 8/A

43126 Parma (PR)

R E G I S T E R E D  O F F I C E

Via Cantelli 16

43010 Fontevivo (PR)


