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Press Release
HAUSBRANDT AT THE TUTTOFOOD FAIR FOR THE FIRST TIME – MILAN, 
3 - 6 MAY 2015
Capitalizing on more than one hundred years of experience in the world of coffee roasting and other areas, Hausbrandt will appear with its products for the first time at Tuttofood (World Food Exhibition), scheduled for this upcoming 3 – 6 May in Milan. 

The company will be in Hall 14, Stand L31/L33.
Tuttofood provides an opening event for discussing and reflecting on the important topic of nutrition, the central theme of Expo 2015. Hausbrandt will also be participating in the expo, which is scheduled to open at the same time, with a space in the Federalimentare Corporate group hall.
At the stand on Monday 4 May, Hausbrandt coffee will meet the great pastry creations of Iginio Massari, the undisputed master of this noble culinary art. The company has been collaborating with Massari for years in the production of its exquisite panettone cakes and exclusive Colomba Delice. Quality and beauty, the values shared by Hausbrandt and Massari, are the focus of this exploration of the art of pastry making, enhanced by pairings with the best Hausbrandt blends. For the occasion, the blends will be prepared using the special Espresso Freddo Cremoso (frozen coffee cream) recipe, offering a cool, creamy delight.  
The event will be hosted by Irene Colombo, the official presenter of the Pastry World Championship, a competition that Martino Zanetti’s company has sponsored for years. 
The stand will have a rich programme of tastings of the best coffee blends: Gourmet Columbus, a 100% Arabica blend with a subtly citrusy and pleasingly sweet aroma made by carefully selecting the best single origin coffees, including Colombia and Ethiopia Sidamo, Academia, a fine blend of coffees from Brazil and Central and South America with a smooth, intense flavour, and H. Hausbrandt, a select blend of coffees with an extraordinary fragrance, aroma and taste.
At breakfast time each morning, Hausbrandt will host Latte Art and Single Origin Coffees. Visitors can enjoy an exceptional cappuccino prepared with a capsule of one of Hausbrandt’s fine single-origin coffees, which offer different sensory experiences based on their place of origin. 

In a special corner devoted to the Guzzini|Hausbrandt machines, guests will be able to try all of the products in capsules, which offer exceptional flavour in environmentally-friendly packaging that maintains the fragrance of the aroma intact. The exclusive selection includes 100% Arabica single origin coffees, fine coffee blends, teas, infusions and even vegetable broth.
However, coffee will not be the only star of the event – visitors will also be able to taste a selection of Tenuta Col Sandago - Case Bianche Wines and Theresianer Beer. 
One of the year’s most anticipated events, the fair will provide a stimulating and intriguing showcase for Hausbrandt.
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