CCOSTAMAESD
HUTHMER, EH6ETZHcosTAmYg.

EH. RNUE. o6 S35, RRton. 5 &8 Q7 , 0,
=, A8, HEH, DESE. REW RUt0OE N 5= 96T,

A, WER. SNERE. EREE aNE WHE. %E
( BAHRAIN )

(__BULGARIA )
. _camA )
[ CYPRUS )




SARE REfRD
A DROP OF HISTORY IN EVERY CUP
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Crn a grey day in London in 1971, an incredible thing happened:

a cup of Costa coffec was poured for the very firstime. lis crearors
were the brothers Sergio and Bruno Cossa, They sold their coffee 10
a handful of local carerers, Then w some delicatessens. And a few
years later, they opened their first coffee shop.

Today, just merres from the spor where they starved their joumey,
the Costa Roastery continues po produce the sameunique blend of
coffee they worked so hard o creare.

Until recendy, it remained our only roastery. [c's hard w believe, bur
virtually every cup of Costa coffee that’s ever been drunk has been
made using beans thas have been roasted here,
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The perfect blend

The Cosra brothers called their special blend of coffee
beans Mocha ltalia. Its creation owes everything to their
perfectionism = and its survival to this day speaks
volumes about its qualicy,

Made exclusively from sow-roasted beans, it's beaurifully
balanced, with the sweetness, hitterness and body

needed 1o produce the perfect eup of coffiee.

As for the blend iself? Well, that's a dosely guarded
secrer. Bur you can enjoy its distinctive favour — and

a warm welcome — at any of our 1,700 Cosra stores

in 25 countries worldwide,

T T

!P{-’ -‘9.?3 J':ﬁ?.ﬂ' I_'P:?ﬁl‘ 2‘0?6 Zﬂl.'ﬂ 2“39 MJI'I
Cosaf R MBrune  ComaRBERYN ERIFEN EMRAHTE Costalf MAR  Comalf WEHT AREZTRUEEN  ComioME
HicrpioMAETE ZRANEZMA EFEERRN it 1 1] ETHR®E BTEwooes APENCRENE ER
AHREWRER HRHTE-TW EHERH BiooREHE Costa. HEFETR
H. HRNEREE 90 B%tE&swm MErB@HI0OM0EE
L L) 11}




o F 9 5 i

AN OBSESSION WITH EXCELLENCE
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To the untrained eye, a coffes bean is a coffee bean is a coffec bean.
But not at Costa. We have people whodevore their entine working
lives ro sourcing. checking and blending our beans,

At our roastery, for instance, Gennaro (our coffee Maestro) and his
team spend every day examining, cupping and charting the exact
acidiry, body, sweetness, bitterness and aroma profiles of our Mocha
Iralia blend. If any coffee doesn’t make the grade, it doesn't make it
tor a Costa store.

We've been sfﬂm—rm'srfng ﬁir years

T ensure that they reach the required standard, we only ever show-roast
our coffee beans. We've been doing it this way since 1971, Why? Because
this is the only way to extract their true, as-nature-intended, favour and

aromi. Every batch of beans is roasted at low temperatures in a Petroncini

and Probar drum roaster — the best available, namrally.

We stop the roast just before the beans” narural oils appear on the surface
s0 they're only released when we grind them in the Costa store.
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6 things you might not know about Costa

* Costa was the first retail coffee chain 1o control the whaole
mlﬁl:—m:]:ingpm from start o Anish — we souroe, store, blend,
roast, grind and pour all our own coffee, Mo ene else is involved.

* We source our beans from as far afield as Cenrral and
South America, Africa and the Far East.

= Only 1% of the world's rmw coffee beans are good
enough for us to choose from.

* The world's finest Arabica beans, as well as some Robusta beans,
are the main ingredients in the Costa brothers’ secrer Mocha Tralia
blend.

+ Gennaro Pelliccia, our Coffee Maestro, i an Tralian
Licensed Espresso Taster. His skill is so rare thar his
tonguee was insured for millions of pounds.

* All of our i inforest Alliance Cerrified ™.
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REAL COFFEE, REAL BARISTAS
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It takes more than grear beans o make grea
Skill, arvention o detail and expertise are requin
abundance — and our baristas are taughe ar our academi
around the Eli:lhl’. Fourteen days of hard E_mﬁ; gointo-
learning the ar of perfect coffee. On average. our baristas
will make over 1,000 cups before they're ready o serve
you your perfectly exeracted, extured, favoured,
steamed and froched mascerpiece.

Every Costa harista wears perfection with pride. One
the shirt collar means they've made the grade. And v bea
reserved for a barista maestro - the ultimare accolade.
Well, almost. ..

The best of the best

Onice a year, we look for the

very finest alent from our

17,000 baristas worldwide, w

compete at the Barista of the Year

competition. The contenders are

judged on a number of eriteria, including
technical skill. presentation and personality.

Bar critically, they're also judged on the passion
they show for their craft — an essential ingredient
of every cup of Costa coffee.

‘The eventual winner is hailed as the Champion of
Champions. Why do we invest in this competition?
To celebrare the art of coffee making. To recognise

and reward the ineredible work of sur people. And

to maintain the standards of excellence thar we live by,
Because we believe thar coffee is muore than just a drink:
it's a way of life.
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OIVING SOMETHING BACK
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Ax Costa, we're commitied o looking afier coffee-growers,
That's why, in 2006, we set up the Costa Foundation -

a registered charity that improves the social and economic
welfare of coffec-growing communities in countries

such as Colombia, Costa Rica, Ethiopia, Guatemala,
Uganda and Vietnam.

Its main aim is wo provide access 1o education for
coffee-growers' children, So far, we've buile 11 schoals
- anid made a very real difference o thousands of children.
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We also take our environmental responsibilities very seriously.
100% of the coffee we use to make our unique Mocha lralia
blend comes fromsustainably-grown beans sourced from
Bainforest Alliance Certified™ farms.

To achieve the Rainforest Certification, farms must ensure
the people who grow the coffee, and the land they grow it
aon, are carefully supported and sustained. So whenever you
drink Costa coffee, you're also doing your bit for coffee

growers and their communiries.
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KNOW YOUR COSTA
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Or unigue Mocha Iralia blend = creared by the Costa
brothers in 1971 = is the foundation for all of these

delicious coffecs

ESPRESSO

A short, SIrOng black coffee, with o milk.

ESPRESS0 DOPPIO

A double |.:.1.|.r||.'w|1 shot. For those who like it SLFORgE.

MACCHIATO

Espresso topped with just a dash of milk. Yum
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CAPPUCCINO

A shor of Espresso with steamed, frochy milk.

CAFFELATTE

Caoffee with steamed milk. Mot as strong as a
Cappuccino, but just as goodd.

AMERICANO

A blend of Espresso and hot warer. Add milk if vou like.

MOCHA

Espresso with hor chocolare, topped with frothed milk.
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