
 

 

At Lucaffe we love coffee, and for Lucaffe drinkers that is 
easy. Gianluca Venturelli redefined coffee in Italy just over 
10 years ago and brought us his superb blends of coffee 
via cialde (ESE coffee pods). Italy’s best coffee pods are 
now available in Australia. 

 
What are Lucaffe cialde (pronounced  “chee AL day”) 

The translation of Cialde from Italian to English is wafer. In coffee terms 
the translation is ESE coffee pod (ESE is Easy Serve Espresso) and is the 
standardised European coffee pod.  
 
The Lucaffe Cialde are a 7 gram firm wafer of coffee encased in a permeable food grade paper. It 
emulates the disc of coffee from a regular coffee group head that has been tamped down with the 
only difference being the paper that filters out impurities. 

 
 Gently roasted in traditional Italian style by an Italian coffee Artisan. 

 Cialde are manufactured in an oxygen free environment. 

 Individually packed with a modified atmosphere maintain freshness. 

 Designed to deliver maximum flavour and aroma. 

 Available in boxes of 150 or trial boxes of 18. 

 Best used in a La Piccola commercial coffee pod machine. 

 
 
Advantages of using Lucaffe cialde  

 
 The coffee is delicious and easy to make. 

 Every espresso is consistently the same high quality. 

 Making coffee doesn’t make a mess. 

 The machine is left requiring little maintenance and is simple to clean. 

 The coffee is specific to the machine style and is easy to track and stock.  

 The coffee is delicious and great value.  

 There are a range of coffees blends and flavours to choose from. 

 You can make several authentic delicious Italian coffee in around a minute. 

Simply superb Coffee in Cialde 
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Blucaffé — Our Blend 
The passion tastes & secrets of Gianluca Venturelli & his team are embodied in this delicious 
blending.  This is the “Espresso” for us.  It is not just a pleasure, it will create a deep emotion and 
a beautiful lingering finish leaving you dreaming of the next time you indulge yourself. 

100% Arabica — Mr Exclusive 
A blend of Arabica coffee from South America, Central Africa and Asia. Probably no other Arabica 
coffee drunk on its own can give the same results. Medium body, gentle taste and a very  
pleasant aroma that will remind you of freshly baked bread. Smell it before making your coffee, 
the aroma is intoxicating. 

Classic — Our Classic Italian Blend 
We recommend this blend for those who really appreciate espresso coffee. It is a mixture of 
excellent Arabica coffees with a very small addition of a Robusta quality. Gentle flavour,  
generous & soft body, medium density crèma and superb aroma.  

Decaffeinato 100% - Decaffeinated  
A superbly crafted blend of decaffeinated Arabica coffee of the sweetest and creamiest kind 
to give the satisfaction of drinking an excellent espresso, without the effects of caffeine.  
A very gentle flavour, full body, excellent crema and a very pleasing aroma. 

Mamma Lucia 
A delicious blend for breakfast style coffees like Latte or Cappuccino.  A full bodied  
espresso with a sweet taste. A great way to wake up in the morning and start the day. 
 

Exquisite 
As the name suggests this is a blend of the finest Arabica beans with a hint of Robusta.  
Definitely a coffee for discerning espresso drinkers. Delicious with a lingering finish this is an 

elegant coffee for the connesieur. 

Le Nostre Miscele  —  Our Blends 
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Caffe al Cream Caramel—Creme Caramel coffee 
A selected blend of coffee aromatized with Cream Caramel.  
Perfect as a cappuccino or latte with a little sugar. 

Colombia 
Colombia is the second largest producer of Arabica coffee beans in the world. The flavour 
hints of sweet wood and leather with a medium body, extraordinary scent and the sufficiently 
intense acidity is typical of Central America. A very refined espresso. 

Mono Origine  —  Single Origin Beans 

Messico (Mexico)  
An Arabica coffee mainly produced using organic cultivation. Its characteristic comes 
from an intense aroma with a gentle & medium acid body. 


