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CAFFE’ VERGNANO, THE PASSION OF 4 GENERATIONS

Over 120 years of history in promoting the culture of coffee

Caffe Vergnano is a primary leader among ltalian coffee manufacturing firms, led with great dedication
and confidence by the Vergnano family. The Caffe Vergnano story is a fascinating one which began in
1882, when Domenico Vergnano, grandfather of the current owners, started the first commercial
activities by opening a small grocery store in the village of Chieri, at the foot of the hills which surround
Torino. The shop specialised in the roasting and sale of coffee beans, thereby defining the inherent
vocation of the Vergnano family.

The 1930s marked an important stage in the growth of the company, with the acquisition of a coffee
producing farm in Kenya and the opening of 3 warehouses in Italy located in Torino, Alba and Chieri.
But not until the 1970s, with the construction of the factory in Santena, would Caffe Vergnano be
regarded as one of the most prestigious coffee roasters in Italy.

While the company continued to grow it encountered further success in 1986, thanks to the merger
with the historic Casa del Caffé of Torino, a high-quality market leader in the bar/coffee shop sector of
Piemonte which now serves more than 2000 clients throughout the region.

With an 8000 square-meter plant, 11 automated production
lines, a specialised quality control team and double-digit
growth since 2001, Caffée Vergnano has consolidated its
position in both the Italian and foreign markets. Today, Caffé
Vergnano is a solid company capable to face the new
challenges of the market with dynamism and professional
competence, concentrating on the exceptional quality of its
products and the tradition of added value. By doing so, it
has affirmed itself in the Italian market and has won over
important new areas in the International scene. This
success is attributed to the constant search for qualitative
perfection, which real coffee connoisseurs have valued and
recognised in Caffé Vergnano for over a century: a mission
which is pursued with passion, enthusiasm and intuitive

spirit by the fourth generation of the family.

PRESS OFFICE
TRIBEKA COMUNICAZIONE
Daniele Bessone Email: d.bessone@it.tribeka.org T. 011 8138137 Cellulare. 334 6379244



Caffe Vergnano: a unique “blend” of tradition and i nnovation

Caffe Vergnano's distinctive traits are tradition, quality, and continuous innovation.

A century of experience in “superior class” coffee production is linked with special attention to the
innovations and dynamism of a company which has chosen to renovate itself with a more elegant and
distinct image. The historic values of the brand, such as the quality of the raw materials, the family
identity, and the experience and culture of being made in Italy are being reinforced with a new,
attractive and determined style in various communication projects. This is Caffé Vergnano’s strong
point in an industry which is highly competitive and characterised by the race toward high volume

production.

The advantages of Caffé Vergnano production: Tradition

The secret of the superior quality of blended Caffé Vergnano is in the meticulous selection of the
world’'s best coffee producers. In this way the most sought-after coffee beans are selected and
purchased directly from their origins: pure varieties of Arabica and Robusta, which only grow at
specific altitudes and particular climatic conditions in mineral-rich soil. And it is the President of the
company himself, Carlo Vergnano , together with his son Pietro, who visits the plantations and the
suppliers in their respective countries of origin.

A well-established experience in coffee manufacturing is still applied to the choice of high-quality
coffee blends through our traditional slow roasting method. The slow roasting cycles employ different
cooking times and temperatures depending on their origins, allowing them to reach their exact degree
of roasting perfection. In the end, high quality standards and strict, certified disciplines regulate the
entire production process, all to guarantee high levels of sensory satisfaction from the raw materials to

the coffee in the cup.

Innovation : Modern Packaging and a New Generation leading

Hand-crafted production processes are supported by strong innovations in packaging which
underline the continued attention to company trends. Among these are a more modern and elegant
style for retail products and the conception of new and practical formats for bar/coffee shop products.
An important example, in this sense, is the PET plastic container for Miscela 1882 Espresso. The
original design and the transparency of the container assure a visual way to recognise the product. In

this way, the guarantee of quality beans, selected for their colour and shape are left to be admired
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instead of being hidden from the eye.

But the attention to originality is not limited only to new packaging. The company image has been
revised to attain a more elegant and distinctive style. The main objectives of the resourceful

enthusiasm of the new generation in control of the company is to communicate the tradition of Caffe
Vergnano with a new, young tone on all fronts—from the new marketing initiatives in the coffee bar
sector to the development of the Caffé Vergnano 1882 project, from the network of Caffe Vergnano
brand coffee bars all over the world to the restyling of the packaging, and from the sponsorship of
cultural/sporting events to the release of advertising with the testimony of the exceptional Dustin

Hoffman.
Distribution in Italy and Foreign Markets

Caffé Vergnano aims at having a wide range of products within the market to provide consumers with
an ample selection of blends able to satisfy their different tastes, from products made for mass
distribution to the Horeca sector. 2008 closed with important results which underline the trend of
growth and affirms the company's place as a big player in the coffee industry. Sales totalling
50,000,000 Euros were recorded which, when subdivided, represent 57% within mass market

channels, 26% in the Horeca sector, 15% in exports and 2% in franchising.

The Italian Market: mass distribution

Regarding mass market channels, Caffé Vergnano is the sixth largest coffee manufacturer  in Italy.
In 2008 alone, this sector closed with an increased value of 4.9% of total sales (sell-in data). In regard
to sell-out data the company has a total Italian volume share in modern distribution channels of 2
points, being around 2,300,000 kg of coffee; a value worth 2.2% (+0.8% vs pp), with a value near
20,000,000 Euros (+6.9% vs pp) with a very high growth compared to 2007. These humbers grew to
4.1% in terms of volume and 4.4% in terms of value when analysed solely within hypermarket
channels. The best performance in sales was from the northwest area, where, with a volume share of

5.2% and a value of 4.4%, Caffé Vergnano holds the fourth place in the market.

The Italian Market: horeca
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The intent of the company to completely re-develop the Horeca sector is growing with a large
investment in bars. Present in 19 regions of Italy, Caffé Vergnano bars serve over 4000 clients .
Market data also confirm this positive trend: since 2002, the relative turnover in this channel has more
than tripled in 2008, to about 13,000,000 Euros, with a growth in 2007 of 35%. Above all in recent
years, the investment in bars, which represents the advantage point of having a bond between
company and territory, develops the process at even more levels: from innovative product solutions,
like the top blend in transparent PET to guarantee maximum freshness and provide clients a high
guality service content. Just think about the completely renovated line dedicated to the merchandising
of coffee cups, tea pots, glasses, sugar bowls, napkin dispensers and napkins that capture the new
“black” line of products with elegance, the prestigious character and modernity of the brand and its
strong connotative image.

Also added to this are numerous promotions within the bars, without forgetting the important work of
the Accademia Vergnano, a training centre used to spread Caffé Vergnano’s expertise through the art
of coffee in the Italian territories. It is based on courses for bartenders and is aimed at educating them
on taste, to explain the method of preparation best suited for the perfect espresso and to underline
their importance which for years has been the very concept of quality products in the industrial

offering.

The impact of export

In this overview, the penetration of foreign markets is also very important, where the demand for real
Italian espresso, like Caffé Vergnano's, is growing at a very interesting rate. Today, the company
exports its products to over 60 countries in the world  with very positive results.

Since 2004 the export department has grown by around 200% in terms of sales. 2008 marked the
entry of new countries such as Albania, Kyrgyzstan, Jordan, Kuwait, Uzbekistan and the consolidation
of the relations with the most important distributors (Poland, Germany, France, Greece, Romania, and
Russia).

Furthermore, with the Caffé Vergnano 1882 project, the company is present in the principle Italian,
European and Global cities (from Milan to London, from Paris to Hong Kong) with a network of coffee
shops in which it is possible to taste “the perfect espresso” and buy high quality “Made in Italy”
products—a reality which is becoming stronger over time, upon which the company is very focused,
and that continues to grow.

Today more than 40 of these coffee shops are present in 13 different countries—refined and elegant
coffee shops where one can not only taste Caffe Vergnano’s quality, but where the brand image can

also be promoted and spread throughout the world.
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Caffé Vergnano in Figures

Company Name: Casa del Caffé Vergnano Spa, S.S. Torino — Asti km 20 — 10026 Santena (TO)
Established in: 1882

Activity: purchasing, roasting, packaging and marketing of coffee

Staff: 90

Sales network (Italy): 65

References: over 80

Manufacturing Volume: approximately 6,000,000 kg of unprocessed coffee per year

Annual Commercial Volume: 4,600,000 kg of packed coffee per year

2008 Sales: 50,000,000 Euros

Company Organization

Carlo Vergnano- President

Franco Vergnano- CEO

Enrico Vergnano- Executive Sales Manager, Italy

Pietro Vergnano- Executive Purchasing Manager, Raw Materials
Carolina Vergnano- Director, Export Department, Coffee Bar 1882
Enrico Inverso- Italian Sales Manager (GDO)

Francesca Panucci- Executive Marketing and Communication Manager
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THE PRODUCT LINES

Since 1882 Caffé Vergnano has worked with passion and innovation in the continuous search for
guality for its products. In every case, at home or at the bar, Caffe Vergnano wants to satisfy the
consumers’ tastes and needs and always offer the right coffee to savour.

Caffe Vergnano products are present in mass market channels and horeca channels, with two

differentiated lines.

Caffe Vergnano “mass market”

Blends, ground varieties for coffee pots or espresso machines, in beans and pods for the pleasure of a

good coffee right at home.

100% Arabica

Caffé Vergnano’s top range of coffee, with a totally black design, 100% Arabica is a highly regarded
selection of the best Arabica from Central and South America. Traditional slow roasting, open-air
cooling techniques and just the right amount of ageing give this coffee a sweet taste, a delicate
consistency and a robust aroma. Available in different blends to suit any preference.

100% Arabica Moka , ground coffee with an intense flavour. Its low caffeine content makes it great to
drink even at night.

100% Arabica Espresso , finely ground coffee, perfect for an espresso machine or for domestic use.
An inviting coffee with a dense cream, just like at your favourite coffee bar.

100% Arabica Decaffeinated, a well-balanced product, from its delicate taste and robust aroma,
thanks to Caffe Vergnano's unique slow roasting methods. Great to drink at night or any time one
fancies a great coffee.

100% Arabica in beans , for those who love freshly ground coffee and the aroma of the best coffee

beans on earth.
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Each blend is packed in modified atmosphere which protects the fragrance, maintaining the contents
at their maximum freshness: the ideal way for an existing consumer to have a connoisseur’s coffee

right at home.

Packages:

250 gram Tin — Made for coffee pot

250 gram Tin — Made for espresso Machines
250 gram Tin — Decaffeinated

250 gram Case —Coffee beans

Completing the line is 100% Arabica Antica Bottega - Miscela Oro
(Gold Blend) , a coffee with a delicate aroma, obtained from a selection
of 100% Arabica beans of the highest quality: Nicaragua, Santo
Domingo and Santos. For coffee pot preparation, the slow roasting of
this mixture boasts a light and pleasurable aftertaste.

Packages: 250 grams, 2x250 grams, 4x 250 grams, and 1 to 3 kilogram

bags in beans.

Espresso Blends

Caffée Vergnano offers a line with a slightly stronger taste, Espresso
Casa - Miscela Selezionata (Selected Blend) , ideal for those who love
a full-bodied flavour and an intense aroma. These creamy, highly
appealing Espresso blends are suitable for use in smaller, domestic
coffee machines.

Packages: 250 grams, 2x250 grams and 1 to 3 kilogram bags in beans.
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Classical Blends

Vergnano Pods

Vergnano Natura

A mixture of Arabica and Robusta, Gran Aroma - Miscela Classica

(Classic Blend) offers a rich and persistent taste for a savoury cup of
coffee, made even better with a bit of milk to complete an excellent
breakfast.

Packages: 250 grams, 2x250 grams, 4x 250 grams, and 1 to 3 kilogram

bags of grains or grounds.

Gran Crema - Miscela Dolce comes from the blend of the most sought-
after natural Arabica and smooth-bodied Robusta. Perfectly balanced,
from its full body flavour to its bold aroma, for those who prefer a sweet,
velvety coffee.

Packages : 2x250 grams, 3x 250 grams, 4x250 grams.

100% Arabica, Espresso, Decaffeinated and Classic are all available in

pods in order to have the pleasure and convenience of a creamy coffee

just like the ones found in a coffee bar. Each pod is packaged
separately in ecological filter paper, and contains one exact dose of
coffee. The advantages are simplified use, easy clean-up and a high

quality product. New this year are the pods of the miscela Classica, or

Classic Blends. The pod line is the first line of its kind to be

environmentally safe. The cases are aluminum-free, made of reused
and recyclable materials: the first of such products to offer these

environmentally friendly advantages. After use, the pods dissolve

under environmental pressures.

The only one in its kind, the Natura Blend is made of 50% Arabica
coffee beans and 50% roasted barley coffee. Made for anyone who
seeks a rich-tasting drink with low caffeine, Vergnano Natura is perfect

for breakfast. As a great alternative to decaffeinated coffee, this natural

blend is also great in the evening or at night. The package has a natural

look as well, bearing a soft tint and ecological packaging. Packages:

Caffe Vergnano Hore 250 grams, 2x250 grams.
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Miscela 1882 Espresso

Conceived for the company’'s 120" anniversary, Miscela 1882
Espresso is the top blend for professionals in the restaurant industry.
With the bronzed transparent PET Packaging design, Caffe
Vergnano shows off its best coffee beans, those of the much sought-
after Maragogype: a high-altitude Arabica coffee characterised by
large, elongated beans which grow from the top of the plant and
mature perfectly, benefitting from their increased exposure to the sun.
The red beans then dry in the open air and are bagged directly from

the plant.

Through this method, an exclusive, superior blend of coffee is born—one which composes the best
varieties of coffee in the world, produced with strict attention to quality control which guarantees the
maximum freshness and integrity in each product. These qualitative controls and the innovative PET
packaging system guarantee maximum freshness of the product, from roasting to the cup.

Packages: 3 kilograms for the PET package / 250 grams in the tin.

Completing the bar line, Caffe Vergnano offers 4 classic blends:

Espresso Dolce ‘900

A blend for bar use with a majority of Arabica beans, presents a fruity,
smooth aroma of Arabica from Central and South America which
resembles the fragrance of natural African Arabica. The right degree of
full-bodied taste from Indian Robusta beans adds a creamy aspect to
the excellent espresso.

Package: 1000 grams.

Espresso Crema ‘800
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Espresso Ricco ‘700

Espresso Classico ‘600

Caffé Vergnano capsules

Soft and delicately aromatic, with the scent of Central American Arabica
and the intense aroma of Asian Robusta. The balance between
fragrance and body is perfect. For those who love a delicate, perfumed,
and light, yet full-bodied coffee.

Package: 1000 grams.

A rich blend of savoury tastes, full-bodied and creamy in the cup.
Composed of the best semi-finished Brazilian Arabica and Indian
Plantation Robusta. Guaranteed to have a distinguished and full body,
in accordance with the true Italian tradition. A taste which is a bit more
bitter and a creamy persistence make Espresso Ricco ‘700
unforgettable.

Package: 1000 grams.

Recognised by its round, full-bodied and intense taste. This strong
blend contains the highest percentage of Robusta coffee among all of
the Bar Vergnano blends. Particularly made for those who love a coffee
with a very strong aftertaste.

Package: 1000 grams.

Available in 4 different selections, from those with diverse
personalities to the more traditional blends, all four are equally
unique. Caffe Vergnano capsules satisfy every taste and need of
coffee-lovers everywhere.

Thought to offer the perfect espresso in hotels, small restaurants,
and offices, where the volume of coffee served is much lower than in
a coffee bar. The capsules guarantee an excellent espresso, both

creamy and full-bodied.
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1882 ESPRESSO - Excellent and Exclusive.
The top blend of the Vergnano range, made from the best variety of coffee in the world,

made for those connoisseurs who like to enjoy a nice, long coffee break in all its glory.

ESPRESSO CREMA — Aromatic and Delicate.
This delicate, light and scented coffee was created through the combination of the sweet
taste of Central American Arabica coffee and the intense aroma of Asian Robusta

coffee. Surprising with its perfect balance between aroma and full-body.

ESPRESSO CLASSICO - Intense and perfumed.
With its round and full-bodied taste, this blend unlocks the intense scent of the best

Robusta coffee in a persistent cream with its unmistakable “nutty” colour.

ESPRESSO DECAFFEINATO - Light and Balanced.
It is a balanced product, with a delicate taste and full aroma; obtained by a slow roast of
the finest varieties of 100% decaffeinated Arabica. Ideal for evening or night

consumption.

ECOLOGICAL COMMITTMENT: Our care towards the balance of our planet is growing more every
day. Created with a plastic, biodegradable material, that can deteriorate in every disposal condition (in
a dump, through compost, placed underground or within garbage), Caffe Vergnano capsules do not
present any impact on the environment and keep the same expiry dates as the non-ecological
capsules. Moreover, the outside wrap is made of aluminium-free plastic materials, making them

environmentally friendly.
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THE INITIATIVES

For the Public - Caffé Vergnano 1882: Italian Espre  sso in the World

Caffe Vergnano 1882 is a project which oversees the development of coffee bar networks in
Italy and around the world, from London to Hong Kong, from Milan to Paris, and even places in
Saudi Arabia which are dedicated to the cult of coffee. The project deals with refined and elegant
locations where it is possible to experience the traditional and unmistakable aromas of a perfect
espresso.

The over 40 sites which already exist, the latest ones to be inaugurated being Venice, London and
Qatar, with the newest openings coming soon to the Middle East, are ideal places to get acquainted
with and enjoy the flavour and atmosphere of Italian coffee all the way through, but also to live the
exclusivity of a relaxing moment while tasting a high-quality coffee and to discover previously unknown
menus in tranquil environments guaranteed to be soothing and pleasant. Caffé Vergnano 1882 means
living a true multi-sensory experience of coffee and of Made in Italy in environments which represent

an atmosphere of elegance and refinement in design and aromas.

From the flagship store to the corner stores within shopping centres, each location proposes its own
concept, opportunely personalised and adapted to its surroundings. Just like the historic first Vergnano
1882 coffee shop in Chieri, all the others exhibit a squared, wooden storefront and are characterised
by their refined interior essentials, such as the use of lights and the choice of natural materials like oak
or slate. Moreover, the black colour of the merchandising and the packaging give the packs a unique
personality which is highly recognisable. All of this seems to revolve around the concept of time: “a
time to prepare the beverages, with the care and space to serve them in an accurate way, a time to
find these places again, to meet and spend the more pleasurable moments of the day”, says architect

Roberto Ferrero, editor, along with Federico Rinaldi, of Caffé Vergnano’s coffee shops design.

The Caffe Vergnano 1882 project enriches the experience even further through a
unique offer: The Republic of 1882 Passport . The passport is the indispensible
companion on the journey to discover Vergnano coffee shops and allows users
to preserve the emblem of each one. By collecting the stamps from every kind of
Caffe Vergnano 1882 present in various countries of the world, one has the
possibility to win a luxury trip for two to one of the primary European capital
cities. Just pick up the passport at your first stop. With only 5 stamps from 5
different types of Caffé Vergnano 1882, one can be rewarded with a special

supply of Caffe Vergnano.
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Caffé Vergnano Locations

In Italy:
Alassio (Savona), Via San Giovanni Bosco,19

Alba (Cuneo) - Via Cavour, 12

Asti (Asti) - Piazza Statuto, 24,25,26

Bari - Bari Blu shopping centre — Triggiano
Cantu (Como), Largo Adua, 1

Caselle Torinese (Torino), Bennet, Strada Provinciale, 2
Chieri (Torino), Via Vittorio Emauele 11, 32
Desio (Milano) - C.so ltalia, 49

Mestre (Venezia) - Via Palazzo, 56

Milano , Via Speronari, 3

Molfetta (Bari), La Mongolfiera shopping centre
Monza - Via Napoleone, 2

Triggiano (Ba), Bariblu shopping centre
Torino, Via Madama Cristina, 62

Venezia, Piazza dell’Erbaria

Ventimiglia (Savona), Via Chiappori,6

Worldwide

Bahrain, Seef Mall — Manama

Canada , Vancouver

France, 11, Rue Halévy - Nice

France, 36, Rue de Levis, 17°™ - Paris
Germany, Luegallée, 3 - Dusseldorf
Germany, International Airport - Munich
Germany, Karlstadt Mall, Neuhauserstrass, 18 — Munich
Jordan, Amman - Mecca Mall

Hong Kong, Lee Gardens

Hong Kong, Element Mall

Hong Kong, IFC Mall

Kuwait, Kuwait City - Olympia Mall
Nigeria, Palm Mall - Lagos

Nigeria, City Centre Mall - Lagos
13
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Oman, Building N.481 - Muscat
Qatar, Village 8, Unit 11 — Doha
Qatar, Mall Doha Village

Qatar, Qatar Sport Club - Doha
Saudi Arabia, Jeddah

Saudi Arabia, Rashid Mall - Alkobar
Saudi Arabia, Ryhad

Saudi Arabia, Al Gosaibi — Dammam

Saudi Arabia, Dahran Mall - Dammam

UK, 62, Charing Cross Road - London

UK, South Bank, Royal Festival Hall - London
UK, New Street Square - London

UK, 13°0ld Square Warwick CB34RM - Warwick

The unwritten menu for the sites of the 1882 Projec  t

Caffe Vergnano has developed the irresistible Menu 1882 with stylish and original dishes that enrich
the range of products in Caffé Vergnano 1882 coffee shops. The objective is to draw the world of the
coffee shop to that of the restaurant, maintaining the same attention to the quality of the raw materials,
the culture of the product, the taste and also the aesthetic aspects of each meal.

As an added part of the training courses at the Accademia Vergnano, lessons on the tricks of how to
prepare and present meals made for a quick lunch, a breakfast or a stimulating snack have also been
integrated. Furthermore, themed tastings have also been organised for the public in order to diffuse

the culture of coffee and of real Italian espresso throughout the world.

The products which characterise the Caffé Vergnano 1882 Project

Prepared with the best coffee beans, the Maragogype ones, on the celebrations of the company’s
120th anniversary, the Miscela 1882 is the top product in Vergnano’'s coffee shops worldwide. The
innovative transparent PET packaging and unmistakable aroma make it a precious blend suitable for
the connoisseurs from every country. The Caffé Vergnano 1882 merchandising highlights the
continuous care for every detail, service included. From coffee cups, tea pots, take-away cups, sugar
bowls, napkin dispensers and napkins that are elegant and carefully designed. The black colour gives

the line an elegant and peculiar look, typical of Caffé Vergnano's style.
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The location selected for each distinctive project

The peculiarity of the Caffe Vergnano 1882 project requires an accurate selection of locations. To do
this, the company is oriented toward locations which correspond to important parameters in regard to
the capitals or strategically important city centres, in the heart of the city and in the commercial areas,
with the possibility to develop outdoor areas. The sales area should be a minimum of 50 square
meters, like a traditional bar, with a glass surface of at least 8 square meters. These positions within
an airport or a large commercial centre are very important. All of these characteristics allow for the
implementation of easily recognizable, and therefore easily reachable, sites. Another element which
the company takes into account is the integration of the site with the local architecture, to obtain a

classy, yet personalised location within its surroundings.
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For Coffee Bars - Accademia Vergnano: An Academy of Excellence

Founded in 2005 as a school dedicated to training o f bartenders for the preparation of the perfect
espresso, the Accademia Vergnano is becoming a point of reference in Italy and throughout the
world with the objective of promoting the true culture of Italian coffee bars. After the success of the
Accademia Vergnano in Santena in Piemonte near the company’s production site, the model was
ready for export to other regions of Italy upon request.

It is this important project which sets Accademia as the reference and meeting point between the long
lasting experience of the company regarding coffee and those who “stand behind the bar”, providing
the consumer with perfect quality and a full service. It is more than simply a school, as it is a place for
the exchange of ideas and growth, to share the passion for coffee and its traditions, the ongoing

search for quality and to develop professional growth.

The Accademia Vergnano provides for an articulated program of different training activities: ad
hoc lessons, seminars and relaxed product tastings held by professional teachers from the industry
who know not only how to transfer the art of preparing a good espresso to their students, but also the

ritual of a special cup of coffee.

Five specific training courses now exist:
Coffee Discovery: A brief introduction to the world of coffee from the plant to the cup, covering
the Caffe Vergnhano roasting process to get an in-depth understanding of how to make the
perfect espresso.
Espresso for Professionals: A complete course which seeks to deeply understand the world
of coffee, the diverse areas they come from, the cultivation and processing methods, the
Vergnano roasting process, the tasting of single origin blends and the 5 rules for the perfect
espresso: blending, grinding, machine, maintenance, hand.
Latte Art : A course to develop modern manual coffee-making techniques in the study of Latte
Art, Decorations and Painting.
Creative Coffees: From an advanced knowledge of the 12 rules for a perfect espresso to the
creation of espresso-based beverages combined with different products to formulate new

drinks.

The latest news, which support the quality and the continuing search for innovation, both typical
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characteristics of Caffé Vergnano, is the creation of special menus which explore the influence of
coffee on food. They are recipes for a quick lunch, an energising breakfast or an invigorating snack, all
with a coffee base, where the main characters are the care, experience and dedication to each dish.
Food partners for this project include Tapporosso — Centrale del Latte di Torino, Tramezzino.it and

Acqua Minerale Lurisia.

Each course ends with the presentation of a diploma entitled “Professionista del’Espresso e del Bar

all'ltaliana” being, “Italian Coffee Bar and Espresso Professional.”

COMMUNICATION TO SUPPORT CAFFE’ VERGNANO

Caffé Vergnano has developed an integrated communication plan with the goal of increasing the
visibility of the Vergnano brand and to make consumers more aware of the quality of Vergnano
products. This communication is the centre of a truly consumer oriented strategy and is in synergy
with the company’s marketing plan, the prestige of the brand, the premium positioning of references,
the presence in strong territorial and target areas and the assurance of traditional roasting processes.
To accomplish this task, different actions must be taken to ensure the outcome of such a specific
marketing campaign: precise advertising campaigns, attentive planning of active promotions and
events, in-store promotional initiatives, coffee tastings, co-marketing with other prestigious companies
(Tomtom, Nikon, MSC Crociere, De Longhi, Ramazzotti, Monviso, Vodafone, Kappa and Samsung

among others), sponsorships and contests.

Advertising Campaign

In accordance with brand awareness and consolidation of brand loyalty objectives with the
consumers through irony, “Un caffé da oscar” has been broadcast on the big screen throughout the
main cinemas in Italy. The protagonist, as always, are the prestigious Dustin Hoffman and Franco

Vergnano, the company’s CEO.

Two irresistible stories in which the Hollywood actor falls in love with the taste and authentic

flavour of Italian coffee and tries everything to learn how to better appreciate it. The
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meeting between the 2 actors gives life to a series of gags and mishaps, creating quite a comical
situation in which Franco Vergnano gives Dustin Hoffman true “coffee lessons”. To make it more
fun and authentic, the American actor speaks in Italian, an evident sign of the inclusion of the

passion for “Made in Italy” products.

In addition to the movie campaign, Caffé Vergnano also organised an

incisive press planning that incorporates the vicissitudes of Dustin

Hoffman and Franco Vergnano.
The corporate campaign is present on the main lifestyle magazines

Partnership: Caffe Vergnano “running” with the 91° Giro d’ltalia

Also in 2009, for the 6™ year in a row, Caffé Vergnano was a sponsor of the 91% Giro d'ltalia, the
most followed sporting event of the year for Italians, which, as true traditional entertainment captures

the attention of aficionados from all over the peninsula.

Like every year, Caffé Vergnano redesigns the 100% Arabica coffee tin
with a new image which continues the limited edition tin tradition—a
collector’s edition which one can't afford to miss if loving cycling and can’t

resist the pleasure of a good coffee.

To strengthen this partnership, different ad hoc initiatives, promotions and
contests to draw in active people and sports fans for a special “coffee
break”, all in pink, are put on during the days of the “tour”. From the starting line to the finish line,
Caffé Vergnano has accompanied this project with a coffee stand near the departure village, where it

has offered “real espresso for connoisseurs.”
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Events

Made in Torino. Tour the Excellent

The main companies from Torino “open the doors” to anyone who would like
to assist in any phase of the production cycle of products and derivatives like
bread and bread sticks, coffee, chocolate, candies, sweets and Vermouth.

Caffe Vergnano is also one of the stages of Tour the Excellent, a route to the
discovery of excellent farms and their products. It is a unique occasion to
discover the methods and secrets which eventually produce a quality

product, such as the Caffé Vergnano coffee blends.

An unprecedented itinerary in the Torino legacy of invention and technology, which allows tourists to
come into contact with the reality which has made Torino the principle city of Piemonte and its

province the centre of excellence at an international level.

Coffee Time, news about the Vergnano

Caffée Vergnano endorses a magazine
dedicated to the world of coffee. Made
for easy reading sitting at home or at the

bar sipping a nice cup of coffee.

Coffee Time is a newsletter that talks about coffee, but not only...

In fact it tells the story of what this product means to a successful company and it describes the world
of coffee according to the Vergnano family—a story that for over 4 generations has been spread with
success and passion for the art of coffee.

This is the goal of the magazine, to share the reality of tradition and history, of the rigorous selection
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of raw materials, technological research, consideration of the clients’ needs, attention to detail, and

continuous innovation.

Caffe Vergnano “0039 MADE IN EATALY”

Caffé Vergnano has developed “0039 Made in Eataly ", a line of products dedicated exclusively to
Eataly in Italy and throughout the world.

0039, the prefix which has become the symbol of Italy abroad, gives the name to a line of Caffé
Vergnano products made with the most esteemed coffee varieties, the Arabica blend, exclusively for
Eataly worldwide. The connection between Eataly and Caffé Vergnano, two ambassadors of Italian
guality abroad, is an aim to spread the tradition of the best Italian coffee through a range of different
products, from 250-gram 100% Arabica tins to 250-gram 100% decaffeinated Arabica tins and to 125-
gram 100% Arabica box with pods.

The coffee packaging, made from recyclable materials and easily disposable, bears the 0039
denomination to indicate the Italian origins of its style and taste, 011 being Torino the city that
houses both businesses: Caffé Vergnano and Eataly, and 100% Arabica, the world’s best coffee.

The range of 0039 Made in Eataly products by Caffé Vergnano also participates in the Caffé
Vergnano for the Environment project: through continuous research of the materials, in respect to
international norms in terms of quality, and to offer packaging which are more and more
environmentally friendly. The Caffé Vergnano 0039 Made in Eataly products are on sale at the Eataly
locations in Bologna, Milan, Torino, Pinerolo , Asti, in two sites in Tokyo and, in the near future,
New York City .

Caffe Fresco Vergnano by Eataly

Caffe Vergnano is present at Eataly, Torino and Pinerolo premises, with an offer unique in its kind
coffee either freshly ground or in beans packaged o nly hours before their sale. They then
remain on sale for a few days after the initial roasting and then they are withdrawn. The bags of

Caffé Fresco are offered in 250 gram packs which are made of completely recyclable material.

Caffe Vergnano at the Fontanafredda Grill Park

Caffe Vergnano is also present at the Fontanafredda Grill Park with a “Caffe Vergnano Laboratory”,

where visitors can experience the peculiarity of espresso and coffee pots and enhance their
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understanding of coffee, thanks to lessons provided by expert bartenders, which are then followed by

a coffee tasting.

THE PROJECTS
CAFFE’ VERGNANO FOR THE ENVIRONMENT

Caffe Vergnano has implemented an environmental policy which seeks the progressive elimination of
aluminium and the increased utilization of recyclable materials for the wrapping and packaging of our
coffee, in order to preserve the quality and the aromas therein.

The program carried out is called “Caffé Vergnano f  or the Environment” and is symbolised by a
logo which communicates to the consumer that the package purchased is made with recyclable and
disposable materials.

The pods used are also a testimony to the commitment that Vergnano has to the environment. The
pods line is the first comprehensive line to have a low-impact on the environment. For the first
time in the Italian coffee sector, the cases of the pods are made from reused and recyclable
paper and its wrapping paper is aluminium-free. The pod will therefore dissolve. Caffé Vergnano
pods are worth getting to know: a wider range of sought-after blends, for a creamy coffee, rich in
aroma just like at the bar and a new packaging which is easy to open and close, practical to store and
with a wealth of information on the product itself.

Also, the 2 x 250 gram coffee packs and the 4 x 250 gram packs are made with disposable
external plastic wrapping and are aluminium-free, while studies are in progress to eliminate and
substitute this component from the internal wrapping.

Following this method, Caffé Vergnhano is able to save 15,000 kilograms of aluminium over the
course of a year.

The Caffe Vergnano Capsules , made exclusively for the HORECA sector, are produced with a
biodegradable plastic material which breaks down in any disposal condition (dump, compost,
underground, or in the rubbish). They are environmentally friendly and they maintain the same
expiry date as the non-ecological capsules. Moreover, the external wrapping is made from aluminium-
free plastic and has a low impact on the environment.

Even the production processes have been adjusted to conform to the environmental policy
which Caffé Vergnano follows with consistency and continuity. They have in fact been carried out as
strategies for continual improvement to reach the maximum level of competitiveness, final quality and

operational flexibility all in respect to the environment. Caffé Vergnano received the 1SO 14001
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certification for having gone beyond the standard procedures to conform to the guidelines of national
and international rules regarding the environment. In addition to this, Caffe Vergnano is adapting all of
its production procedures with maximum ecological attention: from the purification of the water used in
production processes to the reduction of rejected products and from the emission of CO2 gas to the

optimization of energy resources and the specific management of waste.
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