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COMPONENTS&SOLUTIONS

The importance of certifications

Baffle filters are not all the same, some only complete the hood without having
technical specifications while others offer performances especially studied to
give efficiency and security. Sifim is specialized in filters production and the
wide range of products includes baffle filters for professional hoods that before
being commercialized are studied and tested in laboratory. Features that baffle
filter must have are: detain fats, have a correct pressure loss and stop flames
that could start inside the kitchen. How are measured those features? For fat
retention and pressure loss, executing tests is enough but for flames stopping it
is needed a certification form international certifying agencies which certify the
passage of the proof. In this field the most important certifications are: UL 900,
UL 1046 and EN 16282-6. It follows what regulations provide for to pass the test:
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UL 900 3 minutes without generating flames, sparks
or smoke after extinguishing the flame over about 90"

UL 1046 after having filtered oil vapour, 3 minutes
with flame passage not over18”

! \ . EN 16282'61 minute without flame passage

Each baffle filter produced by Sifim has passed the test
and obtained one of the above described certifications.
Sifim believe it necessary that all its filters must stop the
flame to offer more security to whom works in the kitchen
and to whom sits at tables in restaurant. Sifim recommend
to never use the hood without filters because it could be
dangerous.

Further information can be found at web site.

SIFIM s.r.l. Via Ignazio Silone, 3 - 60035 Jesi - An - Italy

Ph. +39 0731 60401 - fax +39 0731 614095 - sifim@sifim.it
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THE HOTEL SHOW

4 - 6 JUNE, 2024
DUBAI WORLD TRADE CENTRE

JOIN US AT
MENA'S
ULTIMATE
SOURCING
DESTINATION
FOR
HOSPITALITY
PRODUCTS

Connect & Engage: Scan the QR code below to

register for your FREE pass

250+ Exhibiting Brands, and
110+ Hospitality Leaders Await
You at The Hotel Show.

Expand Your Network Now!




THE BEST EVER

In fast food catering we know how
important Productivity, Repeatability of
cooking results and Ease of use are.

The goal is to standardize each activity,
making it quick and minimizing any risk .

The new Spidoglass XPRO glassceramic
grill is the synthesis of over 30 years of
Spidocook experience .

SPIDOCOOK.COM
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Hospiralify: one of Fhe most beautiful words in Fhe world.

\What do fravelers seek? \Ww/hal do Fhey ask for uwhen fhey furn
fo an esfablishment Fhal prides ifself on hospiraliry as ifs defining
value?

I feeling af home, with all Fhe comforfs and affenfions, is Fhe First
onswer, Fhen experiencing the ofmosphere of the place finding
spoces for work and wel-being, and enjoying cuisine hat can
surprise and safisfy Fhe senses are ofher imporfant Foclors,

Sonia V. Voffizzoni

EdlForial Monager HospiraliFy is in Fhe nuonces, somelimes simple sensalions,
In o hofel, you dont find a service you live an experience
From Fhis awareness comes Fhe affenfion Fo defall Fhaf every large

ond small horel offers ifs visirors I is a consfant quest For excelence
in a seclor of undeniable charm.
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€€ THE EVOLUTION OF THE LUXURY POOL: EXCLUSIVE
TRENDS FOR A UNIQUE HOTEL EXPERIENCE o

The pool is an essential feature of any luxury establishment worth its sal.
As a symbol of elegance, wellness, and comfort, it offen forms the
core of the guest experience.

expectations? Contemporary trends lean foward exclusivity,
innovative design, and harmonious integration with the
surroundings, transforming the pool into a unique experience.

s o, what should a luxury hotel pool be like to truly meet

An exclusive pool stands out primarily for its refined design and

cutting-edge architecture. Infinity pools remain among the most

popular, thanks to their ability to visually blend the water with

the surrounding landscape, creating the illusion of an endless

boundary. Today, many hotels are going beyond this, infegrating By Fhe edirorial staff
the pool with unique natural or architectural elements, such

as arfificial waterfalls, water features, or glass walls that offer

underwater views.
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The growing focus on environmental concerns has
driven hotels to develop pools that utilize advanced
filtration technologies and solar heating systems. Bio-
pools, which leverage natural purification processes
through plants and biological filtlering materials, are
increasingly sought after by an eco-conscious clientele
focused on sustainability.

The pool is increasingly part of a comprehensive
wellness offering.

Guests want not just to swim but to experience
rejuvenating relaxation. Integration with spas, jocuzzis,
saunas, and poolside massage services creates
an environment where guests can find mental and
physical balance. Pools with sections dedicated to
thalassotherapy or equipped with jets for hydrotherapy
add a therapeutic touch.

Technological  innovation  offers new ways to
personalize and enhance the pool experience.
Adjustable LED lighting, underwater audio systems,
and projection screens for movies or sports events can
transform the pool info a frue entertainment space.

Smart home systems then enable more efficient and
personalized management of filtration and heating
systems.

A luxury pool must ensure maximum privacy for guests.
Some hotels offer pools exclusively reserved for specific
suites or villas, while others create private zones with
access limited to guests of certain levels.

Privacy pairs with exclusivity through personalized
services like poolside cocktails, dedicated butlers, or
private dinners.

Finally, location and surroundings play a crucial role.
Pools situated on panoramic terraces, in tropical
gardens, or surrounded by mountain landscapes
creafe an enchanting atmosphere.

Llandscape integration is essential to ensure that the
pool harmoniously blends with nature, providing
guests with a deeper connection fo the environment.

A hotel pool is no longer just a place to swim, but a
destination in itself, enriching the stay with comfort,
wellness, and moments of relaxation.

Hotels that strive to follow these trends offer more
than just a swim: they provide a personal oasis and a
memorable, unique experience for every guest.
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STEMAU SRL: ITALIAN
EXCELLENCE IN' THE
WORLD OF PARQUET

For over 60 years Stemou srlhas been celebrafing IFalion croffsmanship in
Fhe heart of Rome, producing high-qualiry engineered parguel Alooring,
cerfified 100% Made in IFaly. These Floors are guaronteed wirh /7 layers of
UV Uraviclef] varnish for 20 years, each beoring Fhe CE marking,

Specializing in o wide range of flooring solufions, from elegont- fradirional
solid and prefinished parquef, Fuio and fhree layers fo modern SPC ond
\WPC coverings Sfemau srl also offers a unigque cusfomizafion service For
plonks ondjoinfs This ollouss each cusfomer, uwhefher privote or business,
Fo meel every Fype of personal, cesrhefic. and economic need

The production, enfirely carried our in IFkaly aF Fhe Rome-based plont re-
les on Fhe use of highly valuable woods, selected wirh rigorous qualiy
and susfainobiliry sfandards, aluoys wirh Fhe urmost respect For nofure
and fhe environment. Only raw maleriols from aurhorized logging oreas
and companies are used, dlong wirh fechniques Fhaf reduce ecological
impack.

Sfernau srl offers comprehensive services including consulroncy, cusfom
design, insfallafion, ond mainfenonce, ensuring durdble solutions wirh
gr eaf cestheficimpact. An experl feom guides each cusfomer in choos-
INg Fhe most sufdble product For Fheir needs, guoronteeing impeccable
insfallafion and relioble post-sales support:

Choosing Sfemau means relying on a company thal places fhe art of
parquel Flooring aF Fhe cenfer of home weloeing, fransforming every
space info an elegont ond incomparably beauriful ond comforfable
place

wwuwstemausrlir
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CHOOSING STEMAU

a company Fhaf ploces Fhe art of parquel flooring
af Fhe cenfer of home wel-being
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STEMAU s.r.l: Italian excellence in the world of parquet.

Not just a parquet, but a basis for living.

For over 60 years, a leading company in the production,
marketing and customization of parquet, 100% Made in Italy.
Another strong point is sustainability.

Each product is selected with respect for the environment.
Choosing a Stemau floor means opting not only

for a furnishing element of great value

but also for a base for living.
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CILIANA CAVIOL
MURAL ART MASTER
AND DESIGNER

According fo Renaissance humanist, arfisk, and archireck
Leon Boffista Alberfi decorafion is a meons Fo beaurify
Fhe archirecture Fhaf houses T

Thal's Giiana Gavioli's philosophy as well decorafing e
woalls of a room brings Fhem alive, gives Fhem o soul iF infus-
es fhem wirh deeper meaning, making Fhem unique ond
more valuable

As a mural art masfer, Gliona designs Fhe flal spaces of
woalls and celings, giffing Ffhem wirh dimensions, colour, and
meaning. As a resforafor, she refurns Fhe past fo ifs frue
appearance, not invading i bur rediscovering ir.

Bur Gliona Gavioliis also a creafive and innovafive enfre-
preneur, who has perfectly blended modernity and rech-
nology in Fhe processes, whie never hindering or penalis-
iNg Fhe arfistic and unique aspects of e finol oufcomes.
And Fhrough her work and Fhe support of her falenred
Feam in Fhe Srudio Cavioli afelier in Modena, IFaly, she con-
Finuously provides clienfs wirh a perfecfly balonced com-
binafion of orfistry. arfisanship, and professionalism, fFor
brealhfoking resulrs

Art, Design, and Technology

Cliona Gaviol's background is drenched in orf and in histo-
ry. asis for mosf Iralians, buf, unlike Fhe majority, Fhere's also
a foamily fradifion of play: her fafher waos on opprecialred
painfer ond decorafor ond Cliono grew up surrounded
by colours, brushes and o keen sense of cesthefics
Cliona’s orfistic pafh was shoped by Formal fraining of lo-
cal speciolised schools ond af Fhe Accademia di Belle Arfi
in Bologna and honed by many specidlisation courses and
an almosl 30-years long practice.

HORE C Arernational




WALL DECORATION ADDS

VALUE, UNIQUENESS, AND SOUL

Fo Fhe archireclure Fhal hou
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Since 2011, Cliona has served as a professor of
‘mefhodology and fechniques of frescos' af
her Alma Mafer, in Bologna.

Along wifh her work as a resforafor, which
includes many projecfs bolh For scienfific and
conservarive resforafions for bofh privare
residences and public sfruchures - offen de-
veloped under Fhe sfrick survellonce of Fhe
relahive "Soprinfendenza’ lFalion Offices for
Ffhe conservalion of Fhe arfistic and hisforic
herifagel - Cilona has, over Fhe course of her
coreer, designed ond decorafed presfigious
privare residences bofrh in Iraly ond rhrough-
our Fhe world.

In Fhe HORECA confexi, amongsk ofher pro-
jecfs, she has provided her skilFul mastery in
Ffhe decorafion of Thornbury o Tudor cos-
Fe in Cloucestershire, near Bristol, in England,
which has been resforedin 2019 fo become a
chafreau relais, and of Palazzo Parig, Fhe most
magnificent 5 sfar hofel in Mllon cify centre.

Obviously, bolh fhe projeck and fhe execu-
Fion of Fhese works are carefully planned our,
Fo harmonically adhere o Fhe hisforical archi-

Fecfure and fo meel Fhe golden inferseclion
of Fhe clienfs desires, Fhe Fechnical limifofions,
and fhe harmonious effecl of Fhe final resulr
To overcome some of Fhe Fechnicallimifofions,
Cliona Gavioli has pur her creafiviry af work
iNn developing Fechnological innovarions Fhar
were frademarked and are now Fhe basis Fo
ensure Fhe highest arfisanship sfandards,

Through Fhis fechnology, Ffhe need Fo work
direcfly on the woalls fo be decorafed lone of
Ffhe main difficulries in Fradifional mural deco-
rofion] can be successfully overcome,
wirhour compromising in any uay Fhe arfiskic
iNfegriry, fhe qualiry, and Fhe value of Fhe fin-
ished project.

Cliona hos recenfly developed a further op-
plicarion of her frademaorked Fechnology Fo
offer a collecfion specifically dedicared fo HO-
RECA clienfs looking For a susrainable way o
implement valuable, arfistic, and handmade
decorafions fo Fheir premises,

wwwstudiogavioli.com

gavioli
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‘ POLTRONE E DIVANI

SEVENTY YEARS OF
POzl A LECACY
OF CRAFTSMANSHP
AND NNOVATION

Today. as we celebrafe seventy years of speciolized
activiry in Fhe realm of fransformable sofo beds we
proudly reflect on on invaluadble culfural, humon,
and professional legacy. This legacy nol only reviral-
Izes our brand image bur also rejuvenales our up-
dared collections wirh high-qualiry productions ond
designs, while safeguarding Fhe cherished values of
our Fomily enferprise.

Pozzi ensures constructive care af every phase,
from concepfion fo craffing, offering exfensive pro-
fFessional colaborafion for Fhose seeking person-
dized and project-based solufions clongside our
sfandord ronge.

Founded in Fhe mid-20rh cenfury by Felce Pozzi
along wirh his broFher and sisfer, uuho adepfly drew
upon Fheir faFher Francesco's existing workshop ex-
perience fo shape iF info s current form, Pozzi has
now reached ifs Fhird generafion of enfrepreneurs.

HORE C Anrernationat




MADE IN [TALY

MADE IN BDIANZA

Fhe best hisforical wor
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Decades of infense work, experiences, and
collaborafions wirh clienrs ond profession-
als In fhe Furnirure and Confract secfors,
nafionaly and increasingly infernafional-
ly since fhe 1980s, consfirure a crescendo
of fop-level fthemes, Fopics, proposals, and
solurions consolidafed and sfrengrhened
over fime ond. info fhe Fururel

The allure of *know-how' 100% Mode In
Faly Made in Brionzal The Chomber of
Commerce of fthe Province of Monza
ond Brionza has esfablished a Qualiry ond
Corporofe Recognifion Mark conferred
exclusively fo companies wirh cerfified
aond consolidofed achiviry in Fhe guaran-
Feed Ferriforial scope folowing Fhe besr
hisforical work fradrions of Brionzo. Pozzi
d Medo, parficularly in Fhe production of
sofas, fransformable Furnirure, armchairs,
ond upholstered furnirure, proudly offers
Fhis presfigious insfifurional recognifion o
s esfeermed clienrele across Fhe five confi-
nenfs as an exclusive and distinctive sign of
high professionalism Made in Iraly - Made
N Brionza.

Fearured on fhe cover is Fhe SOAP model
Sinuous and welcoming, I gracefully oc-
cupies space Wwirh sublle accenls and del-
icafe hinfs. s seemingly Ffradiional figure
surprises wirh irs sfrong cesrhelic oppeal
Avalable as bed, sofo, sofabed, chairs, The
Fabric Follow Fhe curves wirh meficulous
craffsmanship fo achieve an overal effect
Fhof Is compack yel soff ond inviiing, of-
Fering delicare ergonomics For maximum
comfort.

NModel ABBRACCI A ‘retro’ sofa bed, soff
ond sinuous, uiifh a comfort ine maffress,
Ergonomic and embracing ormresfs,

Model LOOPR:. Traonsformable sofa bed
wirh bunk bed funcfion. \arious armresr
oplions. Sofery lock wirh key ond lock. The
Fronsformation mechanism is light- and bal-
anced. A practical service ladder ond fFold-
able sides on fhree sides allow and ensure
access fo Fhe upper bed

wwuw.pozzidivaniif
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©© THE FUTURE OF HOTEL DESIGN:
TRENDS IN NATURE, WELLNESS, AND EXCLUSIVITY o

In recent years, luxury hotel design has undergone a significant
fransformation, becoming increasingly sophisticated and attentive to
the needs of modern travelers

experiences, moving away from the standardized solutions

that once defined this sector. This transformation is evident
in both material choices and space arrangements, but especially
in the spirit that drives the entire concept of luxury.

Todoy's guests seek unique, authentic, and personalized

One of the most important aspects defining this new wave of design
is the growing emphasis on nature. More and more architects and
designers are incorporating natural elements like wood, stone,
and raw fabrics to create environments that harmonize with the

by \Waler Konrad
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surrounding landscape.  Panoramas  are  becoming
integral fo the design, with large windows and ferraces
allowing guests to feel immersed in the beauty of their
surroundings.

This return fo nature is not just aesthetic but also reflects
an increasing commitment to sustainability. Many hotels
are adopting ecofriendly practices, using renewable
energy sources and reducing waste fo meet their guests’
growing environmental awareness.

Simultaneously, luxury hotel design is increasingly
geared toward guest wellness. After the pandemic,
the need for more infimate and franquil spaces has
become stronger. Guests are seeking places to relax
and recharge, and hotels are responding by offering
private suites with spas, thermal pools, and personalized
services. Inferiors are designed with neutral colors, soft
lighting, and subtle fragrances to create an atmosphere
of peace and relaxation.

Parallel to this is a growing interest in authenficity
and connection with local culture. Luxury hotels are
increasingly collaborating with local artisans and arfists
fo integrate elements info their spaces that tell the story
and traditions of the region. This focus on regional
identity is reflected in fabrics, artwork, and handcrafted

furniture adorning the interiors, offering guests an
experience that goes beyond just accommodation.

But the real novelty lies in the reorganization of common
spaces. lobbies are no longer mere passageways;
they are social and workspaces. Here, guests can
relax, meet, and even work thanks to multifunctional
areas with high-speed Wi-Fi and innovative refreshment
points. This evolution transforms luxury hotels into
meeting places, fostering a sense of community among
guests.

Finally, technology plays a key role in making the
guest experience more personalized and seamless.
Automated check-ins, smartphone room access, and
virtual assistants for service ordering are now standard.
However, the true value lies in balancing automation with
personalized service because guests expect technology
fo enhance their experience without sacrificing human
inferaction.

Ultimately, design frends in luxury hotels reflect an
evolution toward more mindful experiences that value
nature, culture, and wellness. It's a luxury that speaks
not only of splendor but above all of quality, authenticity,
and attention to detail, always keeping a keen eye on
the needs of modern travelers.
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MUSA: THE BRAND
FOR A UNIQUE
AND EXCLUSIVE
EXPERENCE ON
LAKE COMO

MUSA Lago di Como is a brand born in 2022 in
Sola Comacina designedfo creale an exclusive
experience o presfigious one-of-a-kind offer-
INg Fhaf includes: o 5* boufique hofel In a qui-
ef sfrafegic location fo immerse yourself in Fhe
chic afmosphere of Lake Como, a fine dining
resfaurant where modern Iralion cuisine blends
wirh Flavors and Foods from around Fhe world,
a cockral bar ond a privare villa,

MUSA Is manoged by Roberl Morelti and
Mafreo Corridori, fwo acclaimed execurive
Chefs under Fhe supervision ond guidonce of
rhe Gray Fomily, enfrepreneurs wirh 30 years
experience in fhe fourism industry.

Musa Hotel, fhe 5-sfar luxury bourique hofel
wirh panoramic view of fhe beouriful lsola Co-
macina, aims o offer s guests a failor-made
reloxafion experience, made unique by fhe
highest qualify of services. I fFealrures 12 rooms
characferized by an exfremely modern and
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MUSA HOTEL

Fhe 5-skar luxury bourique hofel wirh panoromic
view of fhe beaufifullsola Comacina
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clean sfyle each dedicared fo fhe nome of a
woman whose mertrs inspired Fhe Fuo executive
direcfors, jusl like Fhe muses: Rira Levi [Vlonfalcini,
Eva Peron, Emmeline Pankhurst, Virginia \woolf,
Marie Curie, Amelia Eorhart, Joon of Arc, Queen
Flizoberh, Coco Chanel Morgarel Thafcher,
Rosa Parks and Serena \Willoms,

The inferior design was inspired by Cloudio Kem-
pen Concepf by combining marerials ond Furni-
Fure pieces wirh Fhe aim of achieving Fuidify.

Nofural malerials, a sfunning mix of Fabrics, gray
marble, ook Floors, custom furnirure, ond fine Fin-
Ishes were carefully selecred.

The faciliry also pays parficular offenfion Fo sus-
Fainabllify: iIn addifion fo being as plasic free as
possible, VMIUSA uses energy from reneuwable
sources, amenifies wirh pockaging from recycled
materials, ecofriendly defergenfs has a Fofally
poperless guest journey, and is equipped wirh
elecfric charging srafions for cars.

On Fhe ground floor of Musa Hofel Fhere is Fhe
fine dining resfauront ROTEO wirkh o seafing
caopaciry of 45, The environment is character-

ized by a very minimal design whie Fhe cuisine
s young, confemporory ond cleonly shyled and
aspires fo excire fhrough simplicify ond elegance,

The GAIA cockrall bar, on fhe ofher hand, em-
bodies a very modern, confemporary ond fresh
concepl of mixology where fhe service suc-
ceeds in enhancing produck qualiry ensuring an
experience in Fhe world of drinks as well A cozy
environmenf Fhal hosks of any fime of Fhe day
excelent food paired wirh sophisficofed cock-
Faills, bul wirkh a sirong affachment Fo Fradifion,

Finally, Villa MUSA s a luxurious privare resi-
dence localed in fhe nearby viloge of Mezze-
gra, wirh a modern, clean and eleganf design
Fhal consists of & spacious bedrooms, INfiNiFy
ool wirh Jacuzzi, bor area, cinema room and
gome room. Privale chef, maid, massoges and
yoga classes are available upon request. \Wirh
sfunning views of Tremezzina, I is renfed weekly
Fo groups, Families or couples uho wish fo spend
Fime In alosolure privacy and Franquilify.

N 2024 Fhe offer waos Further expanded wirh Fhe
neu) Maison MUSA  formal: in addirion fo Vila
NMUSA, Maffeo Corridori and Roberf Voreftibe-
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came properfy monagers of 5 other villas, ol in
Hhe area surrounding Fhe main hotel Each prop-
erfy has different- characlerisfics bur Fhey are all
marked by Fhe high sfandard Fhal charocterizes
NMUSA Lago di Como's signalure hospiralify. The
vilos have a dedicaled Feam Fhat Fakes care of

all services and fFollows guests sfep by sfep from
Fhe booking, fo 24/7 concierge, fo the moment
of Farewells

For more informafion:
wuww.musacomo.com/
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HOME

WHATS NEXT ?
INSPIRATION DESIGN

Established in 1980 in Verona lIFaly), SCAPPINI offers differ-
enf sfyles of furnifure, from classic fo confemporary, all dis-
Finchive in Fheir affenfion fo defall and sirong characrer.

The new SCAPPINI HOME brond - parf of SCAPPINI &
C. - joins Fhe design world wirh fhe NEXT collecfion, creaf-
INg a new confemporary realify made bofh of minimalisk
environmentfs ond striking luxury and décor afmospheres,

Designed by Cristina Bernacchi = Offomani Design - NEXT
s a Fully cusfomizable collection characrerized by sophisti-
calred materiols ond a skilFul malch of Fhese: composed by
iconic elements wirh precious defals, i is based on a home
concepl where soff ond decisive elements large volumes,
bold colors and soff fones meel for a sophisticaled cozy
home:

HORE C Anrernationar



SCAPPINI HOME BRAND

Fhe NEXT collection, new confemporary realiry
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A refined revival of the 19305, Fhe connefé is fhe
distincrive mofif of Fhe NEXT collechion, wirh ifs
rounded paffern aond soff grooves gives dy-
namism and lighfness o all the produchs wirh a
greal visual impact.

Twelve RAL codes on lacquer aond dlass, mar-
bles, precious wood veneers like ebony, zebrano
and walnuf canalelfo, firsk qualiry learher and
Fabrics ond a new fechnology of high definifion
digiral prinfed dlass, allow fo creale endless com-
posirions,

AlSCAPPINI's irems con be customized accord-
iNg fo customer requirements. SCAPPINI offers
only e highesf level of productfs for demand-
iNg clienfs and creafe furnifure Fhaf perfectly
meefs Fheir needs In bolh sfyle and Funclion.
The company has worked wirh prestigious ho-
Fels around Fhe world, Furnished privare vilos
luxury sfores and execurive offices. IF is aluays
ready o sfep in where fhe highest quallry and
shyle are needed

www.scappininomeir

SCAPPINI

HOME
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PEAK: Fhe Colombo
Design handle Fhat
olays wirh light

Elegance wirhout excess
s absolure beauty

Colombo Design is pleased Fo present Peak: Fhe innova-
Five and fascinaling handle, skilFully crealred by Pafrick
Jouin, one of Ffhe mosf iNnfluent- confemporary designers,

‘How con you drow evidence? | did nof skefch Peak, bur
lefF my hand insfincfively sculpt I A door handle is Firsk
and foremosk an object Fhal you Fouch, uwhose grio musk
be obvious, says Pafrick Jouin.

Peak is fhe embodiment of Fhe arf of Fhe enfrance a
creafion desfined fo leave ifs mark on inferior design pro-
jects.

This exfraordinary hande was designed wirh Fhe infen-
Fion of combining Form and funclion, combining cesfhef-
ics and ergonomics in an unprecedented way.

Peak’s inspirafion comes from the clean, sharp lines of
Fhe ridges Fhaf rise and Fall in Fhe surrounding mountains.
IFs inearify subtly recalls Fthese nafural fForms, creaking a
design Fhof fuses arf wirh nafrure.

\What mokes Peck Fruly unique is Fhe play of light on ifs
surface. The maferiolis sculpred by light revealing discreel
and refined curves, The observer con gradually discov-
er Fhe hidden beaufy of Fhis hondle by approaching i,
while ifs character becomes more and more evident ond
convincing, infuifively guiding fthe hand Fowards i

Peak blends harmoniously info ony environment., like a
jewel sef in o precious frome. Is refined design enriches
Fhe surrounding space, adding a Fouch of elegance ond
shyle,

HORE C Anrernatonar
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THE INNOVATIVE
AND FASCINATINC HANDLE

eafion desfined Fo leave ifs mark on inferior design projec
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Peak is nof just a handle, bulr an artistic sfare-
menf, a combinafion of Form ond Funclion
Fhal elevares fhe concepl of access fo o
higher level Peok is fhe embodment- of the
arl- of enfry, a creafion deslined fo leave s
mark on inferior design projects.

TECHNICAL FEATURES

Naonufactured in Cromall® our Peak hande
ine is available in Chrome, Cromaf, Neromal
and P\V/D-freafed finishes. Oromaf, VVinfage
Vaf, Crophire Morf

Peok includes door hondes and window
haondles. handles on rose wirh and wirhour
key escurcheons narrow escurcheon han-
dles, Dreh-Kipp handles,

Cerfified '6 MILLIMETERS CONCEPT by Co-
lombo Design: door handles on rose do nof
require addiional machining on Fhe doorFor
more iNnformafion on Peck and how I can
enrich your environment, please visifrhe sire.

BOILER

Colombo Design has been producing door
and window handles disfribured Fhroughour
Fhe world since 1991Colombo Design is an in-
novarive, design-orienfed Famly company
founded In 1990, A point of reference for
Nade in Iraly in Fhe design and produchion of
parhroom accessories and handles For doors,
windows ond furnifure. Creafiviry, know-how,
affenfion Fo defail manufFackuring excellence
and local production are distincfive elements
of fhe company, recognized infernafionally

PVD

CHROME MATT CHROME MATT COLD

HORE C Arrernational

For Fhe quallry of irs products, designed in col-
laboralion wirh Fhe mosl imporfon designers
and archifecfure sfudios worldwide.

The careful selecfion of marerials and confin-
Uous iNvestrmenfs in produchion fechnologies
guaronfee unigque, durable products guaran-
Feed for up fo fhirfy years,

Colombo Design finishes, the Flagship of the
company's production, are fhe resulr of rig-
orous research and consfani qualify confrol.
The products are availoble in Polished and
Safin Chrome, Anfique Bross, Bronze ond An-
fique Bronze Crophire ond Moft Crophire,
Vinfoge and Maft Vinfage, Biancomar, Ner-
omat, Nickelmar, Oroplus ond Oromaf finishes,

The company has an exclusive HPS [High Pro-
Fechion System freofment system fhal uses
the PVD [Physical Vapor Deposttion) manu-
facturing process, unose profecfive charac-
Ferisrics against aFmospheric agenfs guaran-
Fee Fhe produchs brilionce and resisfonce fo
corrosion over fime. There are eight exclu-
sive PV/D finishes, wirh o 30-yeor guaronfree:
Crophife, Mart Graphire, VVinfage, Moft Vin-
rage, Oroplus, Oromat, Zirconium Cold, Zirco-
nium Sfainless Sreel

Our extensive producl cofalog is divided info

Fhe folowing areos:

+ HANDLES door and window handles -
Confremporary - Mood

* BATHROOM ACCESSORIES

+ FORMIE: Furnifure handles and knobs

PVD
MATT VINTACE

PVD
MATT CRAPHITE

MATT BLACK



+ ANTOLOCHIA : anfigue handcraffed door ond
window handles

Creal affeniion hos olways been paid fo envi-
ronmenfal suskainabiliy Fhrough Fhe adoprion
of a ‘Creen [Vlade' approach aimed of conserv-
INg Nafure, from which designers draw inspira-

Fion for Fheir creafions. Colombo Design pursues
eco-compalibiliy objectives and has adopred
on ENUNIHSO 14001 cerfified environmental man-
agement syskem. For more information:

VisiF:
www.colombodesign.com
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I’amore per il riposo

AN [TALIAN LEADER

IN' THE PRODUCTION

OF MATTRESSES AND
ACCESSORIES

Somn Srlis a compony bosed in Cesano Maderno (VB
Fhal produces Fop-qualiry maftresses bed bases beds, ond
accessories, al exclusively Moade in Iraly,

Our products aore hondcroffed wirh meticulous offenfion
Fo defall In Fhe finishes, fhe choice of presfigious, cerfified,
and environmentally friendly malerials, and Fhe selecfion
and inspecfion of each component- used, offering Fhe uf-
most assurance of qualify and durabiliry.

\We are o company Fhal is affenfive Fo markef Frends, able
Fo consfanfly develop innovafive ideas and offer an ex-
Fremely wide range of products Fhaf includes independent
spring, orfhopedic, larex, lafex and coconur, and memory
Foom malffresses as wel as an ample selecfion of Foppers,
bed bases, beds and accessories.

Somn®'s produchion is choracterized by exireme affen-
Fion fo defall, as seen in Fhe variely of fFabrics IF uses for I
maftress covers, uwirh more Fhan 15 Fypes, differing in ferms
of characterisfics and composirion and ranging from Fhe
most innovalive, such as Fhose wirh Fhermoregulafing hol-
low fibers, Fo Fhose Fhaf offer hypoalergenic ond anflbac-
Ferial Feafures and even including o range of nofural Fab-
rics such as cashmere, inen, sik, ond cofton.

HORE C Anrernationar




TOP-QUALITY

malresses bed bases beds and accessories, all exclusively Mlade in IFaly.
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Our company offers fexibiify ond cusfomiza-
Fion in manufacturing, wherher we are pro-
ducing maftresses For yachts or ensuring Fhe
rapid execurion and prompf delivery of orders,

A dedicafed feam, olways ovalable fo assisk
cusfomers, complefes our company profile

One significonf aspech of our business is our Ex-
clusive Hofel Bed line fFor large confracks Here

k>

Fhe combinafion of Ffuo separofe aspechs is
Fundomental on Fhe one hand, Fhe guaranfee
of comfort, durobiify, ond Functionaliry and,
on fhe ofher, complionce wirh Fhe sfricrest fire
sofely stfandards. In fack, all Fhe products in Fhe
Exclusive Holel Bed line ore certified ond ap-
oroved by Fhe Minisfry of Fhe Inferior, wirh o fire
reacfion class of V1

wwus.somn.ik
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Nicola Cdllizia:
The Art of Design In Hospiraliry

The Nicola Calizia sfudio Is renowned Ffor ifs
exfraordinary confribution fo the hospiralify Industry,
blending arf, design, and functionaliry fo creafe unique
experiences for guesfs,

Thaonks fo Ifs nnovahive vision and commirment fo excellence,
Fhe sfudio has creafed disfinctive designs Fhal hove redefined
sfondards in fhe world of hospiralry. In on exclusive inferview,
we explore fhe world of hospiraliry design wirh Nicola Gallizia,
exploring rhe challenges, successes, and Future prospects of a
sfudio Fhal's seffing new sfondards in Fhe arf of hospiraliry.

I Whal is Nicola Callizias core mission in Fhe hospiralify
industry and how dces i differ from his competifors?
Nicola Calizia's Foremos mission in fhe hospiraliry indusiry is
characferized by his consfont search For echoes of Fhe past,
Fhe distinchive iImprini- of unique designs, and e skilFul use of
local arf. \What significanfly sefs us aporf from our compet-
Fors is our aplliry Fo creafe exfraordinary environments Fhar
nol only reflect solid values bur convey an aurhenfic and
unforgelfable experience o fhose uho are present.

2 | know you do a lof of work in Fhe US ond Japan. How
do you respond fo Fhe cesthefic and culfural fastes of
Fhese different geographical areas?

Nicola Gallzio's primary mission in Fhe hospiraliry industry is
based on a deep respech for Fhe culfure of the couniry In
which we're working. This means fhal Fhe specific culrural

HORE C Arernational




conrexis are duways researched. Our originaliry
as compared o fhal of our compefirors is ev-
ident in our obiliry fo sfrike o harmonious bal-
ance befween personal design style ond a cel-
ebrafion of fhe dversiry Maf’s infrinsic fo each
conrext. This approach nol- only resulrs in unique
experiences bur also sfonds our for s abiliry Ffo
develop projecfs thar aurhenfically reflect each
place’s culrural choracteristics and identry.

Whal have been some of Fhe most signifi-
cant projecls you've realised?

Hofel Vlelia in Mllon - A Trioure o IFolion Design. |
crealred a unigue experience, in uhich fhe con-
cept is afrioure fo Fhe presfige of Iralion design. |
INfegrared iconic elements Fhaf celebrafe IFalion
elegance and creafiviry, esfablishing a disfincrive

Boufigue Hofel Marguftta
Roma

B!

and welcoming environment. Horel Viu Mlian:
My commirmenl fo innovafion ond cesrhef-
ics is clearly reflected in Horel \iu Milon. Here, |
designed spaces hal combine comfort ond
confemporary style offering guests an exfroor-
dinary experience. Alfention fo defall ond hor-
mony befween form and Funchion ore evidenr
N every corner.

Mondarin Pafio o Conuoan: The Mandorin
Pafio af Canuoan is anofher dstinchive projech
where | fused elegonf design wirh Fhe nalrural
surroundngs. Here | creafed o sumpfruous ond
cosy space Fhal blends harmoniously info fhe
beaury of Fhe londscope offering o luxurious
experience immersed in nakure

These projecfs represent- our crealive vision ond
our commirment fo crealing unique, Functional,

NICOLA CALLIZIA

disfinctive projecfs Fhaf have redefined srandards in Fhe world of hospiraliry
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and cesfhefically elegant environments Fhaof
reflect Fhe needs ond unique idenfiry of each
localion.

How do you address sustainabilify and
eco-friendiiness in your projects?

\We pur susfainabiliry ond o respect for fhe
environmenl- of Fhe cenfre of our archirec-
Fure aond inferior design projechs \We fry fo
moke choices Fhal reduce our impact on
nalural cycles carefully considering Fhe male-
rials we use and looking For solurions Fhal are
energy efficient. \w/e choose environmentally
Friendy maferials, promote recycling, and gef
Fhe communiry involved in Fhe design phas-
es \We dlso seek environmenfal cerfifications
fo demonsfrafe our commirment. In shorf,
suskainabilify s a key element of our ideas
\We work fo creare spaces Fhal are nol only
beautiful but also environmentally friendly.

Whal are fhe current frends in design
and how do you keep up wifh them?

Currenfly, various frends in design indicale an
evolufion Fowards concepfs such as sustaino-
biliy, Fechnological innovation, minimalism, and
cusfomisafion. To keep up wirh Fhese dynam-
ic Frends, IF's essential Fo odopl o versafile and

HORE C Arernational

Up-fo-dafe approach. In my work, | sfay con-
sfonfly informed about uwhat's hoppening in
Fhe design world by affending frade Fairs and
conferences ond reading Frade magazines
In addirion, | acfively colloborale wirh o nef-
work of indusfry professionals and sfudy mar-
kel reactions fo gel a sense of Fhe emerging
dernonds. | would also like fo point ouf Fhof
behind every projech fhere is meficulous re-
search info Frends, hisfory, culFure, and mood.

Innovafionis a key component of my creafive
process. linfegrofe Hhe lafest Fechnologies and
sustainalble maferials info my designs, seeking
Fo anficipale Furure demonds. AF Fhe some
Fime, | mainfain a Fflexicle and odaplable op-
proach fhal makes - possible fo customise
designs according Fo clienfs preferences and
specific needs Overall my sfrafegy for keep-
INg Up Wwirh current design frends is based on
confinuous  research, colloborafion wirh in-
dusfry professionals adopfhing cutfing-edge
Fechnologies, and a FlexioiliFy in responding o
changing market demands.

How does the company work with clients
fo best understand and meet Fheir needs?
Our company pufs Fhe client af Fhe cenfre of



rhe creafive process, viewing eoch project os
unigue and voluoble \We actively collaborare
wirh our clienfs fhrough o consfruchive dio-
logue, where we lisken carefully Fo Fheir needs
goals, and visions. \We believe rhof a Fhorough
undersranding of fhe clienf’s expeckafions is
crucial fFo ensuring maximum safisFaction.

Our approach involves a consfont exchange
of ideas ond feedback, so Fhal we conhinu-
ally align our work fo Fhe clienf’s specific re-
guirements \We strive fo Furn fheir visions info
realiry Fhrough open and fransparent collab-
orafion, iN uhich communicafion is key fo en-
suring resulrs Fhal Fully reflect expectalions,

7/ Whal are Nicola Galizia's furure plans and
prospects for growrh in Fhe hospiraliry sec-
For?

The Furure plons For Nicola Callizia in Fhe hos-
piraliry industry Focus on confinuous evolurion
iN order fo meet e secfors growing Needs
Our prospects fFor growrh are based on our
abiliry Fo respond fo new frends, which iNAl-
care o growing preference for a domestic
ond cosy armosphere. The focus will be on
projechs Fhal creafe a frue feeling of home' in

2

uwhich guests Feellike Fhey're in a special place
ond where fhe 'wow effecl is fhe comforf
ond wel-being Fhey experience,

The chalenge s fo onficipare and adaopl o
guests chonging expecfafions iN Ffhe hospirall-
Fy confext, whle also ensuring innovalive and
disfincfive design. Nicola Calizia's prospects For
growlh are, fherefore roofed in confinuous
research, experimenialion, and adoprarion, fo
deliver unique experiences rhaf carer fo fhe
growing demand for warm and welcoming
spaces ond a sense of belonging in exfraoral-
nary environments.

\We fhank Nicola Calizia for sharing his capfi-
vahing insighfs info Fhe world of hospiraliry and
design wirh us. Through his passion, creafiviry,
ond cormmirment fo innovafion, fhe sfudio has
oroven fo be a benchmork in Fhe industry, cre-
ahing exfroordinary and welcoming spaces rhor
exceed expectalions. \Wirh curting-edge designs
ond a unigque vision, Nicola Gdllzia confinues o
shope e fulrure of hospiraliry, inspiring andinflu-
encing fhe iINndusfry in significani- ways,

wwwnicolagaliziair

30 Years of Expertise

Where innovation meets aesthetic precision

Nicola
Gallizia

D Design

k=l Studio

nicolagallizia

Studio Nicola Gallizia @

+39 328 4315902

international@nicolagallizia.it @

www.nicolagallizia.it
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atest news

6 SEEING SPACES

29

by Salvalrore Peluso

hotographer Héléne Binet will be one of the
P profagonists of the upcoming Salone del Mo-
bile.Milano (inside Euroluce, to be precise, for
one of its special events), with a solo show curated

by Massimo Curzi on the relationship between natural
light and architecture.

"| often photograph details. Because it is im-possible to
fell a complete sfory of the works of architecture and the
places | visit, it would be madness.

What do | do with an image? | try to suggest something,
leaving the observer the possibility of adding something
else with the imagination, as happens with books. The
im-age does not have fo be too finished, it should give

you a chance fo incorporate your own ex-perience,” says
Hélene Binet, an infernationally renowned photographer
who across 40 years of her career has immortalized
confempo-rary and historical architecture, following the
progress of some of the most important ar-chitects on the
global scene. First of all: Zaha Hadid.

Together with her, We have chosen and talked about ten
fragments of her career: ten details, ten shots that represent
her approach, and the salient moments of her experience.

1. looking atf these walls of gardens in China, we
can imagine the strafification of events, stories and
legends. Dampness, moss and vegetation create
new landscapes that leave lots of space for the
imagination.



atest news

The bridge by the engineer Sergio Musmeci in Potenza
is a revolutionary project that has inspired many
contemporary architects, including Zaha Hadid. This
infrastructure has an animakike oppearance, a brute
force that suggests the force of nature. Yet af the same
fime it is a very delicate work, in which the human
fouch can be seen. Obviously, in the 1970s today’s
technologies did not exist, and to make the curved
formwork Musmeci relied on Neapolitan shipbuilders.
The brutality of the bridge, combined with this aspect
of craftsmanship, makes the bridge over the Basento a
unique project.

In 2002 the DAM museum in Frankfurt commissioned
me to make a photo essay on shadow and light in
architecture. | immediately thought about Le Corbusier,
who was a master of control of light, and of the
monastery of Sainte Marie de la Tourette. | found a
microcosm of people who live here, who come o terms
with its sacred character, and have private moments
and community life. | wanted to study how the shadows
accompany the fathers in their everyday life, and how
le Corbusier orchestrated their everyday dimension.
Here | understood how hard it is fo photograph shadow,
which cannot be seen without light. Usually we have the
insfinct of framing the light. VWe are aftracted to it more
than anything else. Photographing shadow, on the
other hand, is like depicting the void, nothingness. For
me, this was a very important moment of contemplation
and reflection. In short, | was faced with a masterpiece.
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This is a house in Mallorca, where Jorn Utzon
went to live late in his life. It is not a comfortable,
affractive vacation home, but a harsh location,
intentionally exposed to weath-er, where the architect
refreated from the world. My photographs show
the relationship between architecture, wind and
the sea. The place seems to have been designed
precisely to receive these elements.

The Intimacy of Making is a book on traditional
Korean architecture, on which | have worked for
over four years. There is a lot of talk about historical
architecture in China and  Japan, but Korean
architecture is still litle known in the western world,
though it is a way of thinking very close to my
own: it does not seek perfection, but uses natural
movements in relation to simple elements. Emptiness
and the unfinished are fundamental factors for
Korean architecture, because they constitute an
invitation to take part in it.

| have also chosen one of my pictures of the quarries
in Carrara. Here | am reflecting on the violence
inflicted on nature, which unfortunately often creates
the basis for the construction of architecture and the
creation of beauty. With my images | wanted fo
show the human side of the work there, inserting
cerfain defails that reflect the labor and effort that
take place in these spaces.

Sigurd lewerentz is a Swedish architect who is
simultaneously rational and emotional.  For this
church many decisions were made during the design
phase, but then there were also options taken on the
worksite. He told the workers where to position the
bricks, and how to define the various details of the
construction, at the site, in relation to light and the

surrounding nature. This factor of improvisation, of
following the sensations of the moment and reacting
fo what can be seen, is also a part of my own
practice. When | have to photograph a building
| always fry to let myself be surprised, though | do
arrive affer preparation, with a precise idea of what
| am going fo do.

Zaha Hadid was an architect who revolutionized
our way of thinking about space. | met her when |
was very young, and she was a major influence on
me. The thing that has always fascinated me about
her practice is this sensation that one can always be
push further ahead. She truly engaged in battle with
gravity throughout her career, and in my photos you
can perceive this energy. Thanks to Zaha Hadid |
am never satisfied with my work, and | constantly
ask myself if | have been able to reach the essence
of a work of architecture through images.
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The collaboration with Peter Zumthor has been very
important for my career. | also began working with
him when | was very young. He is a person with
great disci-pline, and his work is very much in relation
fo the natural elements. VWhile photographing Zaha
Hadid is extremely difficult, with Zumthor one always
has the sensation of being anchored in a moment, of
managing to represent everything through abstraction.
Zumthor's architecture gives you peace. Furthermore,
he loves and understands photography, so he is an
ideal figure with whom to estabrish a diclogue.

10. | visited Alto Patache, a zone in Chile, in the Acat

ama Desert. It is an immense fog oasis, a unique
place where the vegefation gets water only from the
fog, since the annual rainfall is less than 1 mm on
average. The people there have invented a water
collection system called Cloud Catcher, through which
fo provide water for the inhabitants of Chungungo, a
local finishing village.

Cotefa.ingegneri&architetti
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THE NEW SHARJAH
UAE HEADQUARTERS
OF BEEAH

Inspired by Fhe sand dunes from which iF emerg-
es, fhe new Sharjoh, U& Headguarters of BEEAH,
a pioneer in renewable energy and sustainable
solufions For Fhe ciries of Fhe Furure, is on example
of orchirectural masterpiece and a suskainabili-y
model embodying fhe company vocation ond
commirment.

Designed by Zoha Hadid Archirecfs the - Q000
squared mefers - fururistic bullding is powered by
renewable energy and sfonds our For an efficient
usage of energy resources,

The buiding is composed of fwo cenfral sinu-
ous dune shoped sfructures blending info fhe
surrounding desert landscope ond becoming a
unique fofemic element.

HORE C Arrernational



THE NEW SHARJAH

Designed by Zoha Hadid Archirecfs
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The inferior project by ACPV ARCHTECTS An-
Fronio Cifferio Pafricia Viel comes from on holistic
and human cenfric vision of Fhe space, wirh a
high Focus on wel-being in Fhe workplace.

Flexicle and adaplable furnifure designed by
Fhe studio, are conceived for Fhe dally workers
needs, offering an elegant, luminous ond per-
forming environment.

Innovation is In Fhe defalls - in fhe design of Fhe
particular elements of fhe Furnifure for BEEAH
headquarters \Wwhile most offen furnifure can be
cusfomized in color and in maferials in fhis case
fhe office desks are cusfom-designed down fo
Fhe smallest defail in a way Fhat allows workers fo
adjust fhe Furnifure Feafures fo fheir own specific

needs” lorchifect Anfonio Citterio, Chairmaon of
ACP\/ ARCHITECTS

‘Our inferior design adds a new layer of benefits
fo fhe overall Functioning of Fhe new headquar-
fers The custom-designed furnifure wirhin Fhe in-
Feriors improves physical condlfions and personal
wel-being fo a greal exftent.” lorchifect Palricio
Viel CEO of ACPV ARCHITECTSI

For BEEAH Headquarters inferiors we selected
susfainable Furnifure and finishes wirh fhe high-
est sustainabilify sfondards responding fo LEED

HORE C Arrernational

and WELL cerfificafions and Cradle fo Cradle cri-
feria For Fhe enfire product lFecycle. \we selected
Fhe design of Anfonio Cifferio for Vifra ID Charr,
offering numerous benefits fo Fhe worker healrh,
stimulafing fhe use of Fhe core body muscles
and fhe cusfom-made workstafions by UniFor
characterized by a high work Flexibilify " [Frances-
ca Carlino, Partner, ACPV ARCHITECTS]

The vision of BEEAH, combined wifh fhe cus-
Fom-made approach and Fhe meticulous offen-
Fion fo fhe defails of ACPV ARCHTECTS, hos
inspired UniFor for fhe producfion of furnirure
elements characterized by Fhe distincrive design.

Circulor worksfafions, wirh o unique ‘bufterfly’
shape, inferact wirh Fhe organic orchirecrure
of fhe buiding, equipped wirh acousfic mefal
fromed micro-perforated woal panels, Fhafl granfs
high levels of privacy.

The panels fearure metal pins Fhat allow users
Fo cusfomize Fheir boofhs wirh personal elements
and personal accessories.

A mefal sfrucfure conceals Fhe Ffechnological
core of Fhe heighf adjustable worksfofions. An
elegonf infegrated confrol panel allows Fo adjusk
Fhe workrop for dfferent needs. The worksta-
Fions and Fhe cusfom designed credenzas by Fhe



2

distinchive base in anodized plafinum sfeel, are
Fuidly ond efficiently layed-our info Fhe space.

For Fhe managerial offices, Fhe desks present a
shaped fop supported by a single-leg infegrared
wifh Fhe drawer unt, Fhal hides Fhe height ad-
juskable mechanism.

UniFor project is complefed wirh sculpfural shaped
meeting Fables supplied i different dimensions
and characferized by on infegrafed sysfem For
Fhe room’s environmenf confrol The project is
also feafured wirh workstarions from iSarelliri col-
lection, 5200 model, high adjustable wifh acoustic
Faboric panels

The inferior design brought fo lfe by Fhe work-
stafions designed by ACPV ARCHTECTS and
produced by UniFor in fhe BEEAH Headqguor-
Fers is aon exercise in funing Ffhe finest defalls of
Fhe work environment fo employees needs in a
susfainable way, by employing skafe-of-the-arf
bulding Fechnologies. The project is embedded
in BEEAH's forward-fhinking in ACPV ARCH-
TECTS experience in Fhe design of inferior spac-
es ond cusfom-designed Furnifure and UniFor's
abiify fo Franslafe the desiderafa” info Fimeless
furnifure.

wwuJ.uniforir
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atest news

€6 THE DREAM OF BEAUTY

The new jumbo group collechions pursue

29

Fhe groups philosophy “our dream never stops’

a manifesto of values and infentions,
under Fhe sign of beaury

Fhe form of a frue philosophy, on expres-

sive mood summed up in fhe slogan "‘Our
Dream Never Stops” \W/ith Fhis ‘manifesto’ Fhe
group reiterafes ifs values as on essential driver Fo
cope wirh Fhis unusual year of 2020, Faking inspi-
rofion from Iralion arfistic heriroge of all ages: e
red thread is beoury, which 'is in our past, present
ond furure, os o primary ingredient of Jumibo
Croup's vision," says fhe arl direcror Livio Ballabio.
This viral energy generales new collections for
2020, which in fhe Jumbo Collection brand form
a living room sefting friggered precisely by e
most refined herifage of craffsmanship.

T he shylistic research of Jumbo Croup Fokes

Elegonce and comfort, refinement and materials:
a perfecf balonce of sensory perceplions, seen
iN fhe new Tulpe armchair - enveloping, sculp-
Fural, wirh o carved base finisned in gold leof and
omple capifonné podding - ond in Fhe Lumiere
complements: bofh Fhe conscle and low foble
versions lrespectfully composed of fuo and -
ree parfs ligntly fake rheir place in rooms Fhanks
Fo Fhe almosf cerial base in mefal supporfing a
Fhin Fop in frise maple

wwwjumboi

TULIPE armchair

LUVIERE console
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HOTFORM!: leading In Fhermoplastic
moulding since 1976

HSTORY

HOTFORIVI began ifs long experience in 1976, To-
day iF is one of Fhe most prestigious companies
in Fhe field of Fhermoplastic moulding - such as
PET, OPS PP for Fhe production of confainers and
packaging in the food industry.

The high qualry of Fhe products and mareriols
used has always been our halmark, as well as Fhe
use of skafe-of-Fhe-art Fechnologies and confrols,
guaronreed by an impeccable in-house procedure
Fhal has been Fhoroughly Fesfed Fhanks Fo experi-
ence and a consfanf drive for innovalion

The puncfualiry of our service and fhe affen-
flon ond care we give fo our cusfomers ore
furfher advanfoges hal make us o Frusfusorthy
porfner in Fhe secfor, ready o Fully safisfy Fhe re-
quirements of Ffhose who choose us, aluays sfriving
for excelence.

As Far as production is concerned, we offer bofh
standard and cusfomised ifems, falored o Fhe
needs of fhe customer, fhanks fo a sfructure de-
signed fo comply wirh Fhe parameters of fthe BRC
- Clobal Srandard for Food Sofefy - ready fo
respond in a precise and fimely manner Fo Fhe mul-
Fiple requirement's of foday's marketr.

PRODUCTION

HOTFORIVI has chosen fo consfonfly invest in pro-
duckion, Fhe hearl of fhe company and fhe
resulk of high Ffechnology and confinuous inno-
vafion, a dmension Fhal guaraniees our cusfomers
greafer resulrs and benefis.

Eoch schedule allows us fo always have stock  in
our warehouse, o greal advaniage os I allouss our
cusfomers o find Fhe Irems Fhey are looking for
immediafely available.

Over fhe years, we have successfully fesfed a sel
of sysrems and services fhaf resul in o finished
product of fhe highest qualiry ond, for fhose

HORE C Arrernational



HOTFORM
protecting your food

HCH QUALITY
OF THE PRODUCTS

Frusfworthy parfner in Fhe secfor
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who wish, In cusfomised rems, designed and
creared fo meel any need.

Today, HOTFORM is o company made up of
almost one hundred professionals and op-
proximafely 17000 square mefres of prem-
ises divided info offices workshop, warehouse,
raw marferial sforage, machinery ond loading/
unloading area. The desire fo always be For-
ward-looking, choosing curting-edge Frechnol-
ogy. allouws us fo offer our cusfomers only Fhe
best in food packaging producfion. A porh
Fhal has also led us Fo seize the opportuniries
offeredby Indusiry 40, wirh a view o fhe con-
Finuous development of production processes,
making fhem ever more agile, Fas and precise,

HORE CArrernational

concretely increasing product qualry ond Fur-
Fher expanding our offer.

Tight and precise scheduling also allows us Fo
guaronfee absolufe adherence o delivery
Fimes, one of HOTFORM's cornersfones, while
fhe constanf Fraining of our specialised per-
sonnel ensures a high level of service

In such o complex hisrorical moment, we sfrong-
ly believedin fhe imporfance of investing wirh
defermination and courage in new fFech-
nologies and staff Fraining. A winning choice
Fhal has alowed us fo achieve o remarkable
grouwh in company Ffurnover, wirh a 20% in-
creose in 2021,

The development of HOTFORM was also Fhe
resulr of e insfallalion of Fwo Fully robofised
packaging and labeling islands, o success
pofh in ferms of hygiene - Fhere is no conrack
wirh operalors - and produchk confrol which
guaronfees very high sfandards of mechan-
ical resisfance, fransparency and fFhickness.
Labeling in fuo longuages is also perfectly in
ine wirh commercial ond legal fraceabillity re-
quirements ond also faclifales Fransparency
of information for Fhe end consumer.

SUSTAINABILITY

The circular economy s Fhe only way for-
word for HOTFORM

Increasingly sensifive fo Ffhe need fo respech
and profect Fhe environment, we have chosen
o invest In renewable energies and con-
fribufe fo reducing global consumplion, fol-
lowing o pafh fowards ever greater suskaino-
piiFy. Our primaory objective is fo reduce waste,



which has allowed us Fo achieve an imporfonr
resulr In our producfion cycle: all material is
always reused, rhaonks fo our PET exfrusion
process. [his is on advantageous  closed-loop
system fhaf, in oddirion fo meefing infernal
produchion needs, creares a virfuous  circle

by using mainly producfion waste fo obfain
[00% recyclable PET.

This way of reusing resources allows us fo
achieve HOTFORIMI's most ambifious goal: zero

wastel A furfher sfep is Fhe consfruction of a
major photovolraic and Frigenerafion planf
using biofuels, wirh o new cogenerafion uni
for Fhe production of Fhermal and elecfrical
energy, promoling fhe circular economy and
alowing Fhe company Fo implement on ogle
rechnological sysfem made up of aufomalion,
information, connectiviry and complete
programming.

wwwhofformpackagingif




TSUNAMI
THE WAVE
OF CLEANNESS

TSUNAMI s o name Fhought and designed o
convey fhe idea of the \Wave of Cleanness rhal
passes and suweeps auway all Ffhe dirf:

| am Forgione Debora and | present fo you Fhis
brondborn a few yeors ago infhe Family business
founded by my Fofher, wirh passion and experfise
INnfhe laborafory, 30 years ago os a neighiborhood
shop' in on arfisonal form ond carried Forward by
Fhe undersigned, foday in an industrial Form, wirh
defermination ond rhe some love as aluays

Tsunamiis a ine of excellent products 100% Made
N IFaly, creafed ond produced in the company
where qually and respect for the environmenl
are pursued fo give rhe consumer a unique prod-
uch They are concenfrared Formulos Mherefore a
Few sprays are enough fo oblain Fhe desired resulr:
powerful, effecfive relidble defergents wirh our
soulinside.

HORE C AnrernaTionat




TSUNAM

is a ine of excellent products 100% Made in IFaly
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A complefe range for every cleaning need, from
dgloss fo Fdbrics, from sreel surfaces fo ovens and
BBQs, from dally defergents fo dsinfectonts and
orhers are coming lofer is year. The products will
soon be HACCP cerfified

ldeal for hofels, gyms, resfaurants, shops/show
rooms, offices ond also For domestic cleaning,

The block boftfle was specifically chosen o dffer-
enfiale his ine from all ofher cleoning products
bur our waves are colored fo bring joy ond en-

ergy.

The odded value fo al this is the free drect os-
sskance fo give fhe cusfomer fhe guarantee of
whal Fhey purchase and o provide complere
support, our feam is always avalable Fo sofisky any
reques.

Confacfs: infFo@fsunamipulirocom
SiFe: wwwiFsunamipulifocom

Special fhanks fo Osteria Bllis For Fhe locolion




MOLINO BERTOLO
Our Flours: Fimeless passion

Berfolo's Fomily is acfive in Fhe Flour markel since 1/42.This is
Fhe reason why THEY achieved o unique ond cenfuries-old
experience in such a secfor, offirming fhe name Berlolo fFor
almosf Fhree cenfuries in fhe markef of Flours Each gener-
afion has enhanced Fhe frade secrels and recipes handed
down from Fafher Fo son wirh new Fechnology and a vision
and will Fo bring prosperiry fo uwhaf is more o fFamiy herifage
Fhon o businessA herifage Fhof is now ready Ffo become
once again a sound base for a fufure thal is kil dble fo
unife Fradirion and innovafion.

Over Fhe years, Molino Berfolo has increasingly fFocused on
‘made in IFaly’, producing Flours wirh Falion grains. Among
our main lines, we Find:

* The "Frufforine™ a project born from a simple ideo, fo com-
bine Flour, o fundamental element in Many doughs, wirh
Fhe nafurol ond genuine flovor of frulf. These are flours
made wirh real high-quality fruik Fhaof offer Fhe opporfuni-
[y Fo creafe various Faste combinalions,

*Linea Agricola: the Agriculrural Line of Molino Berfolo
sfems from Fhe desire fo creafe nofural Flour using crops
From local farmers, This is project places local Farmers as Fhe
main profagonists because of Fheir passionafe relafionship
wirh Fhe lond, culfivafing and nurfuring grains from seed
Fo harvesf Fo provide raw maferials [pfl Fhe highest qualify
Fypical of genuine IFolian products. The resulk is o ronge of
Fype 1 and 2 soff wheaf flours Fhal are more rusfic Fhan
industrially produced Fradifional whire Flours, Fhanks fo Fhe
presence of bron ond wheat germ, providing exceplional
NuUrrifional value ond organolepfic charocteriskics

HORE C Anrernationat



MOLINO
~4| Bertolo.

MOLINO BERTOLO

has increasingly Focused on ‘'made in IFaly’, producing Flours wirh Iralion grains,




A

68

AHORECA e

INTERNATONALI®

MOLINO
4| Bertolo.

P gidgs
1742 pls die Sals wlisll 155 383

530 ptl franyy S 51 (19,8 Layas By 8 8y LaSVal elyg acaddl 52 1oy 1742 ple i 331 dslio § glgip Al Juss
plasuls (e Jl diz oo Bylsahl Olaoglly &slead] 5l o dlud oz IS BLS] Jiady 331 dslio § 1,85 09,8 B Jlsh
80 gad OV 30le G5 59 Goles Sos w555 e ST GbLe B3 olsing sidon 55 ewloyll Buosd) 85)Ylg &35l dyasadl Liorg)oiSCal
S8l WIED wegs e 53 Ul Y Jditus ol oo dogle @Masl 3asls g,51

bk (05 ddll) ol oo G3UI Sl glols “Wial § gio” sled e wliie JSiu st sidon Cdadlo il 5o e
12 dpd ) L b)

lia dloYls demedall LS 445 o (il o ] § ool pate 95 (b o) L 8,53 3o Ws £9 e 259,817 o
OWSH) e dalise Olegaoe HLY doyd sy gUly Bogadl dle didds aS19d (o & guan (380

pabeolowe plasiul Grubll 3541 gl @ Gkl glshl e 8,801 Olel oS slging sise a8 ely3ll sl VS 2 Lid o
slshl ydg0 slasdl ] Hsddl ey (o wsudl Dileys delyz G9ashy Cum ()Yl me dudblall gulork] e lyhl B¥e e g5 ikl 1an 35,
3T elgsl Gas 25 1 el e Gyhll el 335 (0 degaze (o domatills deke¥] dlYl Glowiall iz 354 8352 ey (pf) pl!
it 3ei5 pailass LS ded 35 Lo el Gpizs D] 529 Laks ldg Lslio gkl sulisl] (¥l 3301 (e Bg

Olgasy 5u03 . Olimsel! Slgby G35lsdly Ll wila) danse 3ugds Gl o9 :12,5 Olge o 2024 plsd doghl dousd) Olid) o
ol G85mbl Jos Jzow b 2ol
ele usy Gle dsluall Olyshs Gusl @3l gl s il Buale slgi sidss 455 (s
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Ph. +39 0423.64043



An imporfont novelry of 2024 is Fhe 125 format: o
new formafl dedicaled fo pizza makers, bokers, and
pastry chefs Characterized by o smaller weight, i
makes Fhe work of professionals easier. Molino Ber-
Folo sfrives Fo sfay up Fo dafe, growing year by year.

Visit: wwwmolinobertolo.if
www.shopmolinobertolo.com
export@molinobertolo.
ordini@molinobertolo.if

Ph. +39 042364043




CRIMARK SRL,
EXCELLENCE
OF ITALAN COFFEE

Coffee is a fimeless beverage Fhaf brings peo-
ple fogerher al over rhe world Each counfry
hos Irs own Fradifions and Nnuances of Faske, bur
one fundamental element unires all coffee cul-
Fures: Fhe pursuil of excellence.

Crimork srl is synonymous wirh excelence of
IFolion coffee In Fhe world, wirkh over fuenry
years of experience,

The selecfion of fine coffees from around fhe
world, packaged DOLCEENERO," is Fhe resulr
of a coffee drinking culrure expanded Fhrough
Fhe experience ond fraining of experfs,

The wide ronge of producfs including Fhe
orgonic line, s obfained from a selechion of
high-qualiry blends or single origins of ARABL-
CA and ROBUSTA coffee.

The cusfomizafion of coffee blends Fhrough
Fhe privale label service allows our clients com-
ponies, fo creale fheir own brond, whie sfafe-
of-fhe-arf fechnology, dllows us fo produce
pockages in dfferenft formafs: beans ground,
pods and copsules compalible wirh different
sysfems,

HORE C Anrernationat




SELECTION
OF HGH-QUALITY" BLENDS

Fhe pursulr of excellence,
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The various blends, designed by on experf
who has frained by parficipofing N and
passing courses held by rhe IIAC nferno-
Fional Instirure of Coffee Tasters) are made
wirh selecled, fine coffees ond a compurer-
ized sysfem ensures consfant roashing Fhaf
enhaonces fhe qually, fhe infense and re-
Fined oroma ond faste of our coffees,

Among fhe coffee bean proposals uwe of-
Fer. Excellent, Expresso Oro, Expresso and

Exira blend, wirh a choice Fhaf ranges from
mild Fo sfrong infensiry.

CRIMARK srl Fhe besl of Falion coffee "A
coffee beyond he ordinary: faste ond inno-
varion in every beon.

Discover Fhe aroma of excellence wirh CRI-
MARK srl.

Visit: wuwuw.caffemilaniit




Spidocook designs, develops
ond manufactures products
for the professional cooking

Technology, design  aond  performance
come fFogether in Fthe confinuous search
For professional solutions for Fhe world of
modern cafering, able fo safisfy irs constanfly
evolving needs

Since 1993 our cooking sysfems have safisfied
Fhousonds of operafors and professionals in
Fheir dally demand For quality professional
solufions. Today, wifh sales ond deliveries in
over 60 countries worldwide, SpidoCook is
a fruly gobal parfner for all operators Fhar
are looking for qually professional cooking
solutions,

The Spidocook™ products | 100% Made
in IFaly . are designed fo make your daly
work extremely simple and safe. Reliabilry,
Fechnology, ergonomics, compack dimensions
are just some of the peculoriies of
Spidocook™ products. The unigque, modern
and essenfial design is easily infegraled info
any environmen.

The  SPDOCLASS™  dloss-

ceramic grils are perfect For Fast

food resfouronts and con be

o valuable fool in fhe kicchen.

The glass ceramic conrack grills

can cook many produchs from

sondwiches and focaccia fo

HORE C Anrernamonan

griled meat or vegefables, providing excellent
resulrs

The new dass-ceromic  SPDOFLAT™
griddes cook meal, fish ond vegefobles
homogeneously. The Flavours remain infact
even iF different foods are griled in sequence.
They are cerfainly sofe in use and easy o
clean. giving obvious benefirs in Ferms of
energy savings and increased productiviry.
The CALDOLUX™ Cook & Holdis a sfafic oven
for Low Termp Cooking [max 120°C) and Hold
Irnox 100°C, with Full cycle Up to max 10+10 hrs,
CALDOLUX™ use dllouss maximum refurn on
iNvestment, Fhanks Fo grealer vyield, energy
efficiency, reduced ldbour and infeligent use
of space.

The CALDOBAKE™  compach  elecfric
ovens for Pastry and Bakery are designed
fo meel Fhe mosk ombifious qualiry and
business challenges . There is no room Ffor
error in professional food service, and fhe
CALDOBAKE  ovens provide

uniform  baking  wirhour

compromise ond perfect

Fexture ond sfruckure of
Fhe baked products.

wwuw.spidocook.com




spidocook

QUALITY PROFESSIONAL

COOKING SOLUTIONS

professional solutions For Fhe world of modern cafering
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€€ STREET FOOD: THE SILENT REVOLUTION
IN THE HORECA SECTOR o

The HORECA sector finds itself facing a gastronomic transformation: that of
street food. Becoming much more than a simple trend, street food is now
shaping the commercial sfrategies of large hotel chains and restaurateurs.

phenomenon, uniting people through the universal

language of food. And for the HORECA sector, which is
always on the lookout for innovations and new approaches,
street food proves fo be a godsend. What's better than
a meal that is economical, quick, and delicious and that
doesn't require a reserved table or linen tablecloths?
The popularity of street food goes far beyond its convenience. Our Edirorial Office
There's an element of authenticity, a tasfe of culture that's
hard fo replicate in a more formal setting. From sushi
stands in Tokyo fo arepa stalls in Venezuela, street food is a
gastronomic portrait of a place’s cultural identity.

I f's no secret that street food has become a global

And this is a lesson that the HORECA sector has begun to

take very seriously. Consider hotels, for example.

Many are revising their gastronomic offerings to incorporate
elements of street food. It's not uncommon now fo find luxury
hotels hosting their own food frucks within the property,
offering guests the chance to immerse themselves in a
different culinary experience without leaving the hotel. Some
have even collaborated with local street food vendors to
offer special menus that highlight local delicacies. As for
restaurants, street food provides a way to add a dash of
adventure to their menus. Incorporating streef food dishes not
only attracts a younger and more cosmopolitan clientele but
also offers an opportunity to experiment with different flavors
and culinary fechniques.or example, it's not uncommon now
fo see ltalian resfaurants offering “porchetta sandwiches” or
"arancini” as appetizers, adapting and revisiting the classics
of ltalian street food. However, it's essential to note that
the growth of street food also presents challenges. Issues
like food quality, health regulations, and environmental
sustainability are all factors that the HORECA sector must
carefully consider. But if's this very ability to adapt and
innovate that could define the sector’s future success.

In conclusion, streef food is much more than a passing fad.
It is a silenf revolution that is redefining the way we eat, live,
and do business in the HORECA world. And if managed with
care and creativity, it can offer new opportunities for growth
and differentiation in an increasingly competitive market.
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ARIK

ARIR: lrallon Excellence

N Fhe Promotional CGifF
Seclor Since 1968

Since 1968, ARIR has sfood ouf in Fhe promotional gifr mar-
kel offering unique aond quallry solufions For Fhe promofion
of sparkling wines, wines, grappas, and hofel supplies

\Wirh over five decades of experience, Fhe company has
evolved, specidlizing in Fhe crealion ond production of pro-
molional Ffems Fhal combine elegonce and funcfionalify. In
1976, ARIR significantly expanded ifs offerings, infegrafing
new Fechniques For working wirh mefals and plasrics. This
evolufion dllowed for Fhe refinement of cusfomizafion sys-
Fems, ensuring produchs Fhal nol only meef Fhe promotional
needs of companies bur also add a fouch of disfincriveness
and sophisficalion.

The Focus on product guallry and Fhe affention Fo Fhe ele-
gonce of Fhe ensemble have always been af Fhe hearf of
ARIR's philosophy. This approach has allowed Fhe company
fo earn fhe frust of fhe moslk presfigious and wel-known
wineries, bolh IFalion and infernafional, consolidofing a lead-
ership posifion in Fhe secfor.

ARIR represents a perfect synhesis beruween IFalion cre-
afiviry and design, qualify of marerials used, and arfisonal
care. Each product is Fhe resulr of a process Fhat values
Fradifional skills, infegrafing Fhem wirh fhe mosk advanced

HORE C Arrernational




UNIQUE

AND QUALITY SOLUTIONS

For Fhe promotion of sparkling wines, wines, grappaos, and hofel supplies,
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Fechnologies. The resulr is o range of pro-
molional ifems Fhal express ralion excel-
lence in every defall

ARIR's commifment Fo Fhe promolion-
al and gff ifem seclor demonsfrates fhe
abiify fo inferprel and anficioate marker
needs, offering solufions Fhof enhonce IFs
clienfs producfs making Fhem unique ond
unmisfakable

Wirh ARIR every company can fransform
iFs promolional ifems info Frue ambbassadors

of style and qualry. The cormpany will be
present of imporfant industry Fairs in 2024,
including Messe Frankfurf, \iniFaly Design,
and Enollfech, consolidafing ifs reference
posifion In fhe promofional gifF  secfor,
Fhanks fo ifs relenfless search for perfec-
Fion, paossion for design, and affenfion fo
defal. A brand Fhaf, for over half a cenfury,
has brought Fhe excellence of made in IFaly
Fo Fhe world.

wwuJ.arir.com
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EMILFLL: WIDE CHOICE
OF CUSTOMIZED
PACKACING

AND A FLEXBLITY

Emilfil SrlinfFends Fo sfand oul among fhe com-
pefifors For innovafion In fhe packaging sec-
For and in parficulor in Fhe processing of Fhird
porfies manufacruring, wirh fhe aim of beffer
salisfying fhe needs of our cusfomers for fhe
qualiry of fhe product and packaging

Thaonks Fo Fhe existing srafe-of-fhe-arf sysferms
and Fhe ongoing invesrmenfs we con guar-
anfee o wide choice of cusfomized packag-
iNg ond a Flexibiliry Fhaf allows us o quick order
FUFilrnent and an implementalion of cusfom-
er safisfackion in ine wirh fhe highest levels of
markel- compefitiveness Our offer includes Fhe
Fing and packaging of FAR, Nespresso, Dolce
Cusfo, Blue, A Modo Mo and Espresso Poink

HORE C AnrernaTionat



STATE-OF-THE-ART
S\/STEI\/IS

highesl levels of markel compelirive
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comparible capsules as well as fhe
Flling ond packaging of sochers
wirh coffee colonial products, solu-
ble and pods

The company infends fo Furfher
expand Irs produclk range in o sec-
For Fhaof has long been expanding
rapidly, representing fodoy 24.3% of
Fhe fofal coffee markef in Fhe con-
Fext of lorge-scale refail chains.

For Fhis reason we are also very in-
Ferested in Fhe marker frends ond
fhe current very imporfonf frend
Fowards on ever greafer respecr
For he environment: herefore
able fo fll ond pack oxygen barri-
er compatible, compostable ond
biodegradable capsules, even wirh
Frer paper.

wuwus.emilfill.iF
infFo@emilfill.it




THE BRONTE PSTACHO
DOP: THE SECRET

OF A UNIQUE

AND AUTHENTIC TASTE

The nalural ond unmisfakable essence of Sicly Fhal Frans-
Forms ice creams, desserfs, and delicacies info unparaleled
gostronomic works of arf,

Emanafing fhe scent of Siclion solls, Ffhe company ‘Il Pisfac-
chio di Bronfe" infroduces Fo fhe markel ond pastry ond
ice cream professionals s Flagship produch: Fhe Bronre
Creen Pisrachio DOP.

This is a produck of excellence fhal encopsulares all Fhe
Flavors of Fhe islond, presented in irs most auFhenfic Form:
neirher Ffoasred nor salFed, unlike imporfed products,

In Fhis way, Fhe Pisfachio ensures a unique gasfronomic
experience, mainfaining fhe characteriskics Fhal make Fhis
‘green gold’ special

The mission of | Pistacchio is aimed af enhancing Fhe pis-
Fachio in allirs nuances. From shelled pisfachios Fo sophisfi-
cared pure paste, from chopped Nurs Fo Flour.

HOREC Anrernationat




PRODUCT
OF EXCELLENCE

a Unigue gastronomic experience
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The company also offers ofher Vledirer-
ronean delicacies such as almonds, hozel-
Nufs, pine NUfs, and walnufs; a Friumph of
Flavors For ice creams and pastries.

The possibilFies offered by Fhe pisfachio
are counfless and infriguing.

\Whefher iF's whole shelled or peeled pis-
Fachios for decorafing desserts and ice
creams, or 100% pisfachio crumibs, obrained

from grinding Fhe shelled product, Fhe final
effeck wil aluways be Fo odd a special Fouch
o any dessert.

A product Fhaf deserves special menfion
is Fhe pure pisfachio paste, obfained from a
careful selecfion of rhe Bronfe Creen Pis-
rachio DOP.

This unique product is appreciafed for ifs
unparalleled organoleptic characteristics
The pure pasfe adllouss For Fhe crealion of
an ice creom wirh an infense and dishinc-
Five flovor.

\Wirh ifs commirment Ffo quallry and au-
Fhenficiry, I Pisracchio di Bronre represents
a guaranfee of excelence in Fhe pasiry
and ice cream secfor, offering unique ond
iNnimirable products. The Bronfe Creen Pis-
Fachio DOP. is wirhout a doubf a frue Iral-
lon freasure, an indispensable culinary ex-
perience for alllovers of good Faste.

wwwi.lpisfacchio.if

THE PISTACHIO

Superior bronte ingredients
for gelato, pastries,
desserts and savories.

www.ilpistacchio.it
info@ilpistacchio.it - phone: 095-692946
Viale Catania, 62 - 95034 Bronte - CT - Italia




CAFFE MLAN
UNSURPASSED
ITALIAN AROMA
SINCE 1937

Coffe Miiloniis o coffee roaster since 193/ locaf-
edin Como Lake - Iraly.

Affer more Fhan &5 years of aciviry Coffe M-
loni confinues ifs Fradition, hisfory and passion
For coffee

\We had recenfly widen our headquarter, wirh
Fhe new Esposizione Caffé Milani a ploce Fo
discover Fhe various coffee plantation and Fo
admire our collecrion of anfiques and modern
coffee machines.

Next fo I our Coffee Academy, Alrascuola
Coffee Training, had been creafed o spread
Fhe IFalion coffee culfure Fhroughout Fhe world

\We have always been selecfing Fhe besf cof-
fee variefies directly imporfed from Fhe coffee
plonfafions of producing counfries,

Our coffee is Fhe expression of our long losk
coffee roasfing knowledge for blending and
constantly confrol of every sfep of Fhe produc-
Fion processes.

HOREC Anrernationat




THE BEST COFFEE \/AIQIETIES

radition, history ond passion for coffee
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For Fhis reason Coffe Miilani has been a found-
er member of fhe lralion Espresso Insfifufe, an
associafion creafed Fo profect and cherish Fhe
Folion espresso coffee

Our range of products is able fo safisfy all cos-
Fumers requests, borh fFor fhe qually and fFor
Fhe wide seleclion of sizes ond packaging: we
offer differenf Fypes of coffee from fhe fop
blend "Gran Espresso” o he organic and 100%
Arabica blend "Action’, fo our valudble single
origins coffee, like Brazil Efhiopia, Guaremala,
Paopua New Cuinea ond Jomaica.,

wwu.caFfemilaniir

QQ

Unsurpassed Italian Aroma
Since 1937

www.caffemilani.it




RosSI\
&Partners

ARREDAMENTI BAR

PORTANOVA
RDESTAURANT
N URBINO:

In Urbino, in Fhe splendid Renaissonce
ciry of Raoffcello Ciuseppe Porfanova
and his wife Silvia have bef on fhe suc-
cess of fransforming a disused space
located in Fhe historic vilage of Fhe
ciry, jusk a few steps from Fhe Ducal
Palace, info a resfaurant.

A small resfauront, which did nof dis-
courage fhe fwo young enfrepre-
neurs in realizing Ffheir dream of open-
INg o high-level resfaurant, despire Fhe

HORE C Anrernationat




QUALITY CUISINE

unigue and refined dishes, inked Fo Fhe Fradifion of Fhe ferrirory and beyond




imifed sealing For cusfomers in Fhe
spoce dedicofed fo Fhe public. The af-
mosphere is Nof frivial bul sophistical-
ed and well-cared for in every defall,
perfectly infegrared info Fhe confexk
of Fhe old parf of Fhe cheerful Urbino
Fown.

A resfauront for o few close friends'
wifh obour 30indoor + 20 oufdoor seafs,
For which fhe falenfed chef Ciuseppe
has immediarely aimed for a ‘qualify
cuisine’, in Fhe search for unigque and
refined dishes, linked Fo fhe fradifion
of fhe ferrifory ond beyond. A bef
won wirh flying colors and excellent
Feedback, bofh from local clienfs and

HORE C Arernational



Fhe many Fourists always present in Ffhe ducal ciry
Fhroughout Fhe year,

Also excellent is Fhe ‘wine lisl" carefuly selected by
Sivia and feafuring abour 200 lobels of whire and
red wines.

PORTANOVA RESTAURANT N URBINO owalrs
you,

Al VVia Cesare Barftisti 6/ = 61029 Urbino.

Aesfhelic design ond furnifure realizalion curafed
oy Rossi & Parfners Arredomenti for public premises
iN Fhe Beveroage & Food secfor.

wwuwrossiepartnerscom
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BE DIFFERENT.
BE LE NOUVEAU COQ

Frescura Sp. A Is o commercial company Fhal has
been engoged in wholesale sales of products
for fhe hotel ond resfaurant industry [HoRe Cal,
household goods, home products, giFf irems, garden
producfs and foys, For over &0 years. In 2014, IF suc-
cessfully venrured info Fhe field of professional ho-
rel supplies, crealing ifs own personalized brand, Le
Nouveou Coqg

The Le Nouveau Coqg brond is o frademark creal-
edfo FUlfill Fhe desires of Fhose seeking uniqueness,
closs, and originallry, ond fo enhonce fhe magi-
cal creafions of chefs, resfaurareurs, and cafering
agencies uho wanr fo sfand our. \Whal Fhey need
Is Nof jusk a dish, a solod bowdl or a coffee cup, bur
o form of Arl: Arf wirh a coplral leffer because I
should be undersfood as a percepfion, a sensafion,
on emotion fransmirfed Fhrough all Fhe objects Fhal
moke up a fable, bul cbove all a special harmony
creafedbefuween food ondlLe Nouveau Cogifems,

\Wirhin Fhe assorfment, you will Aind Fems in porce-
lain, melomine, glass, and much more: all designed Fo
creale magic af Fhe fable and meef Fhe needs of
rhe HoRe Ca. professional world,
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LE NOU\/EAU COQ

and originaliry




Le Nouveau Cog specidlizes in
high-qualiry porcelain and melomine,
bofh whire and colored Behind Fhis
compony is o feam dedicafed Fo sfud-
ying ol Fhe lafest Frends and gofher-
INg iNnformalion from Fheir cusfomers
Fo recreafe whaf is of most inferest Fo
Fhem. There are studies of original as
well as classic shopes, sfudies of unu-
sual and classic colors, for a mix ond
mafch Fhat leaves nofhing fo be de-
sired.

Here are fhe words of Fhe purchasing
manager of Frescura SpA: "The main
safisfaction For our Le Nouveau Cog
brand is fo say yes, we did i, we are
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present in fhe HoReCa. world and our product is
well-received \We are safisfied wirh our brand and
whof IF has become over fime, Fhanks fo Fhe hard
work Fhaf goes info even crealing o simple pasfa
oowl”

In 2025, Frescura Sp.o. will be present af Fhe Hosl Fair
For Fhe sixfh edifion wirh ifs Le Nouveau Cog brand
and all fhe innovations for Fhe Following year.

This InfFernational Fair is imporfont fFor expanding Fhis
brond worldwide. The currenl markel includes IFaly,
Cermany, Belgium, Croafia, and mony ofher Euro-
pean counfries, Our desire is Fo creafe new business
opporfuniries worldwide.

For furfher informalion, please confack us of:
horeca©fFfrescura.it
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atest news

€6 COFFEE, NEW TRENDS
IN THE SIGN OF TRADITION 44

In Europe, there are several emerging trends in the coffee industry
that are becoming increasingly popular.

by Our Ediforial Team

ne of these is plantbased milk coffee, such
o as those made with almond, soy, or oat

milk. This is partly due to the growing de-
mand for alternative milk options for health or ethical
reasons.
Another trend is that of “specialty” coffee, which re-
fers to high-quality coffee with unique and distincti-
ve characteristics, such as those coming from single
estates or grown using sustainable farming methods.
These colffees are often served as espresso or in small
porfions, fo allow enthusiasts fo fully appreciate their
nuances.
In addition, there is an evergrowing trend for “filter”
coffee, meaning coffee prepared by methods such as
drip, chemex, V60 and syphon, that offer a more deli-
cate taste experience than espresso coffee.
Finally, an increasing number of people are interested
in learning how to prepare coffee at home, which
leads fo an increase in demand for high-quality coffee
machines and brewing equipment.

These are just a few of the more recent frends in the
coffee industry in Europe, but there are many other
emerging trends that are influencing how people drink
and appreciate coffee.

European coffee consumers are diverse and come
from various backgrounds, but generally, they have
cerfain expectations when it comes o their coffee.



atest news

One expectation is for high-quality coffee, with many
consumers seeking out specialty coffees that have uni-
que and distinctive characteristics.

These consumers are offen willing to pay a premium for
these coffees and are interested in learning more about
where the coffee comes from and how it was grown.
Another expectation is for convenience and speed,
with many consumers looking for quick and easy
ways fo enjoy their coffee. This has led to an incre-
ase in demand for instant coffee and coffee from
vending machines.

A growing number of consumers are also looking for
sustainable options, and are interested in coffee that is
grown using environmenfally friendly methods and in
ways that support the welfare of farmers.

Some consumers are also looking for healthier options,
such as coffee made with plantbased milk or lower-
calorie alternatives.

Finally, consumers are also looking for new and exci-
fing ways to enjoy coffee, such as flavored or infused
coffees, cold brew and other new brewing methods,
that brings new flavors and different fextures.

Overall, European coffee consumers are looking for
high-quality, convenient, sustainable, healthy, and new
and exciting options when it comes to their coffee.

It is unlikely that coffee pods will completely replace tro-
ditional methods of preparing coffee, as both have their

own disfinct advantages. Coffee pods, also known as
singleserve coffee, have gained popularity in recent
years due to their convenience and speed.

They are easy to use and require litlle clean-up, making
them a popular option for busy people who want fo
enjoy a quick cup of coffee at home.

Additionally, they allow people to have a broad ran-
ge of different coffee with just a small investment of
time, also providing a more consistent result every time.
However, traditional methods of preparation such as
drip, pourover, and French press, offer a more hands-
on and personal experience.

This is parficularly true for coffee enthusiasts who are
interested in learning more about the nuances of diffe-
rent coffees and want to fake the time to prepare and
appreciate them properly.

This methods are also preferable for those who want to
have a bit more control over the brewing process and
tfemperature and look for a different and more complex
flavor.

It is also worth noting that some coffee pods are not
ecofriendly, as they generate wasfe and could be an
environmental issue. This fact could influence the choi-
ce of some consumers.

Overall, it is likely that both traditional and coffee pod
preparation methods will continue to coexist, with each
appealing to different segments of the market.



Lyon bisculr
The original Faske

LYON  BISCUT  from 1935 = unequalled
pastrycook know-how

The pastrycook Comez -La Basquaise seftles
N Fhe suburbs of Paris in 1925 IF is dlready
speciolized in fems for ice-cream makers aond
Wwaffle producers. In 1930, fhe Comez brofhers
gof Fhe idea o give a cone-shape fo fhe usual
FlaF waffle pasfry. SFil very innovafive, Fhey wil
ropidly pass from Fhe moulded cone fo the
Wwaffle cone Their know-how willlbbe awardedby
Fhe winner prize af Fhe colonial exhibifion i 193l
They wil seffle in Lyon area in 1980 gefting info
parfnershio wirh Lyon Bisculr. Bolh companies
are Nnow a must in foday's marker.,

IN 1985, Fhe Fuo brands company is finally called
LYON BISCUT and gefs info new premises
N Clérieux, In fhe Drome areo. I wil ocquire
a specific production fool Fhal wil ensure an
unrivalled qualiry biscul. In 1987/, IF develops rhe
new concepf of e ready Fo fil woffle cup.
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UNEQUALLED DASTIQ\/COOK

specialized in Fems f eom makers and waffle prod




Since Fhen, very anxious fo satisfy ifs
cusfomers, fhe company wil develop a
lorge range of cones, ice-cream pastry
Fhafl wil meel fhe markef expeckarion
ond energize Fhe ice-creaom mokers,
resrauronl owners and postrycooks
sales.

LYON BISCUIT, the real faste
A sweel ond vonila Flavour, slighfly
praline-flovoured ond crunchy:

LYON BISCUT s wvery involved in
developping fhe qualiry of fhe Fflavor
ond Fhe fasfe of IFs cones, waffle cups
ond bisculrs. In order fo develop Fhis
gustafive aspect, LYOIN BISCUIT works
wifh homemade recipes and sfricfly
selects rauw materials Fo guaranfee fhe
quohfy
» No hydrogenated fal
* No alergenic ingredients
- FS ond BRC cerfificarion, ensuring
Fhaf Fhe products are «healrhy Food»
* No CIMIO guarantee

106

NAL

HORECA N eRnaT

LYON BISCUIT, Fhe real Faste fhaf wil
accompany your ice-cream Flavour

So fhal you can enjoy your ice-cream
up fo fhe end

LYON BISCUIT, each ice-cream gefs
iFs own cone!

Home-made,  Fradifional  IFalion  ice-
creom, served wirh spoon, spafule or
wirh machine, LYON BISCUIT proposes
a cone for each fexfure. A cone fhaf
Wil alow you fo make your besl ice-
cream right- away.

Thanks Fo s experience and iIfs clienfs
one foo, LYON BISCUIT can advise you
on whal fo choose ondhelo you seleck
Ffhe mosk suifoble ronge of products
occord\ng Fo your projects.
* Roled up or moulded cones, small |
large, exiro-large sliender
* Sweefened or chocolofe coaling
cups,
* Timbale-shoped woffle cups,
* Side biscuifs ...



LYON BISCUT enhances the qualiry of your
ice-creom in accordonce wirh Fhe cusfomer's
need

LYON BISCUIT: dynamic and creafive just
for you!

Wirh ifs own RE&D office, LYON BISCUIT
develops o special relofionship  wirh s
cusfomers as fhe company can meet Fheir
expecrarions bur also regulorly suggest Fhem
new products.

Thus, ESAL haos fhe leadership in he coafing
Fechnique.  LYON B ISCUT haos combined
high guskafive coafing recipes and a unique
making process confrol in order fo develop
warfle cups and cones wirh smooth, regulor
and qualiry coafing in a large range of flovours,

Availoble coaling flavours:
Chocolafe foffee lemon, berries coffe orange.

Seffled In fhe sourh of France belfween
Lyon and Morselle, among orchards and
vineyords, LYON BISCUIT commirted irself fo
respech economic susfainable development
by crealing a special relafionshio wirh s close
by suppliers. Ceffe décision parficipe & sa
dynomigue en répondant & des objecfifs de
qualifé ef de reactivire.

This decision confribures o Irs  dynaomic
N meeling Fhe objechives of qualiry and
reachiviry,

wwwlyonbiscuirfr
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Donnini

MADE IN ITALY

www.donninisrl.com

PROFESSIONAL
APPLIANCES FOR THE
CATERING INDUSTRY

The Company DELM di Donnini Enzo hos been designing
and manufacturing professional applionces For Ffhe cafering
iNdustry since 1976. In parficular, fhe firm is specialized in pro-
duchion and design of glass-ceramic cooking sysrems,

OUR PHLOSOPHY

Delm, founded in Iraly in 1976, maokes chefs' lives in fhe kirch-
en easier and more presfigious Wwirh ifs innovafive cooking
sysfems. \W'e have olways looked ohead, offering Fop-qualiry
solufions. \We are a feam Fhal Focuses on sustainabiliry ond
on sofeguarding Fhe fufure of our planet. \We develop our
ideas Fhrough ideas from our highly skiled, mofivared sraff,
who are always eager fo safisfy our mosk demanding cus-
Fomers who want fo validare Fheir oun profession by creaf -
INg emofions and providing Fhe besk experiences.

VENUS

Venus is the world's firsk cooking sysfem cerfified for pro-
fessional use fo be made from a slob of glass-ceramic mo-
Ferial, suifable for borh indoor and ourdoor use. Thanks fo
Ffhe exclusive mulfiple healing sysfem wirh differenfioled
Femperafure zones, \Venus is oble fo cook any Fype of food
perfectly and smulfaneously, bofh direcfly on Fhe cooking
surface and using pofs ond pans IN aluminium, sfeel, copper
and ferracofta.

Avalable in gos, LPCG/nofural gos and electric versions.

The innovafive Venus ronge of cooking sysfems springs
from passion and Fhe desire fo provide a practical, Fururistic
cooking solurion. The Made in Iraly brand is a global qualiry
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VENUS CERAMIC
COOKING SYSTEM

Fhe furure way of cooking. is now availoble




guarantee. \Wirh Irs specific fine design feo-
Fures, consfruchion maferiols and palented
Fechnologies, \Venus aims Fo spread Fhe high-
est sfandards of excellence worldwide.

SPECIFICATIONS

CLASS CERAMIC

Class ceromic is approved and cerfified os Fhe
besl maferial for safeguarding foods during
cooking, since I prevenfs fhem from sfick-
iINng and dces not emif leffovers of any kind.
\enus is Fherefore your passporf fo healfhy
cooking.

IF also guarantees Flauless hygiene and quick
cleaning wirh ice Fhermal shock.

CONTROL PANEL

The Venus Cas confrol knob provides con-
sfanf Fermperalures of abour 50°C/400°C
reached in very few minufes whie \Ve-
nus Elecfric Touch includes a power Fouch
screen conlrol, for fhe some Femperafure

range.
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EQUIPMENT

On fhe right side, VVenus is equipped wirh
a drainage ducl fo convey cooking Fafs
INfo o special removable drower in fhe
pase.

The side carrier handles are in Bakellre o
profecl againsk burns.

CHARACTERISTICS COMMON

TO ALL MODELS

- Structure in 304 stainless steel wirn FCIV
aufhorisation

- Closs supporf frame in Aluminium: wirh
Teflon coaling wirh FCIVI aurhorisafion
- Closs-ceramic cooking surface

VENUS 1000 DELUXE COPPER

The Deluxe version hos sfrucfure in
food-approved  AlSI 304 sfainless  sfeel
Fhroughour,

\Wirh copperplared finish, \Venus is also an
exclusive, sumpfuous inferior design rem,
while refaining all Fhe Funcfional feafures
of Fhe professional version.

VENUS 1000 DELUXE COLD

The Deluxe version hos strucfure in
food-approved  AlSI 304 sfainless  sfeel
Fhroughour. \Wirh goldplared finish, \Ve-
NUs is also on exclusive, sumpruous inferior
design ifem, whie refaining all Fhe func-
Fional fFeafrures of Fhe professional version.

VENUS 1000 PROFESSIONAL

The professional version has siructure In
food-industry approved 304 sfainless sfeel
Fhroughour, wirh Scofch Brire finishing,

wuww.donninisrl.com
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GELATI FATTI CON ARTE dal 1986

THE AUTHENTIC ITALIAN
CELATO?

F comes from Turin

ready-fo-serve
and HALAL cerfified

From irs beginnings in Fhe 1980s in a Ffwo-Viichelin-srarred
resfaurant, fo resfourants hofels and ice creom parlors
around Fhe world, Founder Luca Crassi recounts Fhe rise
of Menodiciofto.

InFhe world of IFalion gelafo, one Nname sfands our as syn-
onymous wirh high qualiry among HORECA professionals
Vlenodiciofto.

A company wirh over 3/ years of hisfory and passion
For gelafo, uwhich has expanded iFs presence around Fhe
world over Fhe years,

We starfed in 1986 in o fuo-Mlichelin-Srarred resraurant
iN Turin, experimenting wirh unique recipes o creale per-
fFect gelafo and sorbefs" recalls Crassi. Qualiry has aluays
been al Fhe core of Fhe company's phiosophy: “We use
fresh mik from our own dairy farm, fresh fruif, and free-
range eggs.’
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A \WIDE SELECTION
OF HALAL FLAVODS

er 37 years of histor or gelato
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GELATI FATTI CON ARTE dal 1986

fole ziay 509 (953 o bl dol SJUanYl g¥addl ol s Le (8,55 o™
“HALAL - Mo 80lgs e Joolsg Jolial)

Gz Pl pmhe § (U 08 OLSLE § Lnlw SO Cus “Menodiciotto” gisundsie &Spb Sgmo gul & Byl puuwshl g9
Sl el zeaz § 03,5 ¥ szlieg Balilly eslall J) o) & il coplis

e 9352 b lpd 35 o5 - ginrundeius o8l Giome Gu Al 859l Bolya oylizels wely el 550 (JUnYl skl bl &
O] 3o o bl sl zeaz § Ladgzg Camwg W83 (il Caill oo Gle 37

Sl dly M) mral Bagy8 Gliog dyes ied Cuo 9iaysd § (ks ozt 3l ehae § 1986 ple Llw” 6B (ul,e Sl
Gan9 Azl aSlsally Ly dolsdl GLIYI dsyse e gilall aplodl pusias oo0” 1S ) ddwdd uao § 8352l ColS W) s3I
“ Gelball gl

8552l oo 58T g Lo Il 5SUs

arez lngy” 15,5V LSl plaml slos! (b LiSgs Buaine 4gSS 18 Lyl (Mol DSl oo dsuls dsgame Lol 1 ol Joiy
el Boul) Lol B.S5 Jo Laly Lidles

Lol degite il Ol padds Gas 18 (] el dedo 858 (euiis bl Jso Ag3 15 (0 ST & OV Sigrumdsinn Oiloxtis dzg3
259 G5 drw Olges Jio dalisd) OlolasYl

75 Olaedl e Gkl opaall s § Lo L3585 Wdles ) Sals e puis Jy hatd g3dlmdl g ¥ (555” 1iguly ) sy
Seslhally 3oball daashl Sy sidly el 03lsdy duasid] Slaslly qeslably 03,5 ¥l H2lih go,sdl Oladsy CosYl

sl cxe3sbl of ol g of eslall ) duwddly Bysaibls Buslul eauid Uy 8 go Gl 090l 0o8” BB (gul,e Chndss

6 Akt o1 Vimiucng Loyato [lituns puds Wl «lgodl mans (oo paidlas) jlien gritte o35 G O9ed 5 ol 00,5 GVl ,o o
Jl 49550] Dy Jloy] gow elile Lo sline Jolgd] dggun cliSe . “Oolyluiial

export@menol8.com



Buf beyond qualify, Fhere is much more.

“We have a wide seleclion of HALAL flo-
vors, wirh 1& cerfified Flavors and Fhe pos-
sibiliFy Fo request certificafion For mosk of
Fhe ofher flavors. \We Fhink of all our cus-
Formers, wifh a special focus on Fhe Arab
markel," says Crassi

Now presenf in over 15 counfries world-
wide, Mlenodicioffo products guarantee

a shelf life of 1& months and offer vari-
ous packaging opfions fro meef different
needs such as b lifer and 2.5 lifer Fubs.

“We dont jush produce gelalo, we pro-
vide comprehensive supporf fo our
cusfomers and parfners, including free
online sales fraining ond presenfation
Fechniques for ice cream porlors and
resfaurants, personalized brochures, and
cusfomized gelafo ond sorbel menus
for holels and resfaurants” explains Luca
Crassi,

“We are always avaloble wirh our Feam
Fo provide assisfance and advice,” Crassi
odds, concluding, ‘For resfauralreurs hotel
managers, disfriourors, or ice cream shops
Fhof wanf Fo offer fo Fheir cusfomers on
excellenf product from every aspect, we
provide an experienced consulfant who
Is always ready fo safisfy any inquiries’”
Confaching her is easy: jusi send an email
ro exporF@menold.com

M,
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FROM THE KITCHEN OF A
TWO MICHELIN STAR RESTAURANT...
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GELATI FATTI CON ARTE dal 1986

The authentic Italian gelato for hotels,
restaurants, cafes, and ice cream shops.

“We use fresh milk from our own farm, fresh fruit, and free-range eggs”
— LUCA GRASSI, GOURMET MASTER AND FOUNDER OF MENODICIOTTO

Forget powders and pre-made mixes!
Menodiciotto gelato arrives already creamed,
ready-to-serve in over 40 flavors,

with 18 already certified HALAL

If you want to offer an authentic
Italian gelato, delicious

and made only with fresh,
high-quality ingredients...

CALL / WHATSAPP

+39 366 42.35.348

or write to
export@meno18.com

and specify that you read about us in this magazine:
WE HAVE AN INCREDIBLE OFFER EXCLUSIVELY
FOR THE READERS OF HORECA INTERNATIONAL!
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latest news
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Flou summons Fhe force of nafure fo crealre new,
design proposals, N a harmonious
conneclhion of form and matter, movement aond space

unusual infFerior

he colecfion of Flou is
T o fribufe fo nafure. Vo-

lues, sensa-fions, mMaleriols
drow on Fhis world. fo Fhen be
inferprefed in Furnishings For fhe
bedroom zone and fFhe living
areo, co-pable of Fransmirfing
Fhe same harmony, ourhenticiry
ond vifal energy, enabling people
Fo live Fofally in fune wirh Fhe en-
vironment. This is Fhe concepl -
summed up in Fhe payoff “As na-

Fure Feaches’ - behind Fhe new
producfs, storting wirh Ffhe Caudi
double bed by Malteo Nunziafi
The warm material impack of so-
id wood seems o be shoped by
Fhe force of Fhe wind:

Fhe sinuous Forms of fhe strucfu-
re emerge from Fhe enveloping
embrace of fhe rexfle covering,
cuminaling infhe soff padding of
Fhe headoboard Purity ond light-

ness sef fhe fone of Fhe project,
fogerher wirh re-fined alfention
fo defall: from Fhe visible skirching
fo the placement of the falbric
Fhof seems fo simply be droped,
bur is octually Fhe resulf of com-
plex design de-velopment, from
Fhe shaping of Fhe wood fo fhe
choice of finishesin coffee oak or
black-sfained oak.

wwuw.flouir

CAUDI bed
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MARCA

16-17/01/2024

BOLOGNA

Furopean frade fairs

for the private label industry

and the Infernational supermarket
label exhibition.

SIGEP

20-24/01/2024

RIMINI

Fair for the artisan production
of ice-cream, pastry,
confectionery and bakery.

HOSPITALITY
05-08/02/202

RIVA DEL GARDA
ltalian trade fair dedicated
to the Horeca channel.

BEER&FOOD ATTRACTION
18-20/02/2024

RIMINI

Fair for o specialty beers,

arfisan beers, food&beverage

for the Horeca channel.

GULFOOD
19-23/02/2024

DUBAI

Fair for food and hospitality.

INTERNORGA
08-12/03/2024
HAMBURG

Fair for the hotel, restaurant, catering, baking and

confectionery indusiry.

HOSTELCO
18-21/03/2024
BARCELONA

Infernational meeting.

CRAFT BEER CHINA
25-27/04/2024

SHANGAI

International network of B2B events
for the beverage industry.

CIBUS
07-10/05/2024
PARMA

International food exhibition.

SIAL CHINA
28-30/05/2024
SHANGAI

Asia’s largest

food international exhibition.

THE HOTEL SHOW
04-06/06/2024

DUBAI

Trade event about hospitality
and hotel industry.

ALIMENTEC
18-21/06/2024
BOGOTA

Fair on the beverage and HoReCa industry.

MIFB

17-19/07/2024
KUALA LUMPUR

The largest food&beverage
focused trade event.

)
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THE HOTEL SHOW SAUDI
17-19/09/2024

RIYAD

Trade event about hospitality

and hotel industry.

SIAL

19-23/10/2024

PARIS

Asia’s largest

food international exhibition.

GULFHOST
05-07/11/2024
DUBAI

Complete hospitality
equipment sourcing expo.

HOSTITALITY QATAR
12-14/11/2024

DOHA

Fair on hospitality, food&beverage.

SIAL INTERFOOD
13-16/11/2024
JAKARTA

Fair on technologies

for food&beverage

and food products.

SIRHA

23-27/01/2025

LION

Bakery, pastry,

food service,

hospitality and packaging industries.

TUTTOFOOD
05-08/05/2025
MILANO

Infernational B2B

show fo food&beverage.

ANUGA
04-08/10/2025
COLOGNE

Fair for food&beverage,
packing, bakery, pastry.

HOST
17-21/10/2025
MILANO

Show for bakery,

fresh pasta, pizza industry.

)
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WEVE TALKED ABOUIT.

ARIR

78/8l

Strada Montrucchio, 23
14010 Antignano - AT
ltaly

COLOMBO DESICN SPA
30/35

Via Baccanello, 22
24030 Terno D'isola - BG
ltaly

COTEFA SRL

49

Via Cefalonia n. 70
25124 Brescia

ltaly

CRIMARK SRL
Unipersonale
70/73

Via Catalini n® 20
00049 Velletri - RM
ltaly

DOCCHEM SRL
62/65

Strada della Costiera
27020 Dorno - PV

ltaly

DONNINI SRL
108/111

Via Lla Villa, 30

61034 Fossombrone - PU
ltaly

EMILFILL SRL

82/85

Via dell’Artigiano, @
40037 Sasso Marconi - BO
ltaly

FRESCURA SPA

Q8/101

Via AVolta, 11

35030 Sarmeola di Rubano - PD
Italy

HOT FORM SRL
56/6]

Via Decime, 28/E-Z.1.
35019 Tombolo - PD
Italy

IL PISTACCHO DI CORICA ALFIO
86/89

Viale Catania, 62

95034 Bronte - CT - ltaly

LYON BISCUIT
1047107

195 A Impasse de I'industrie
26260 Clerieux - France

MENODICIOTTO SRL
112/15

Via Luigi Santagata, 50
10156 Torino - ltaly

MILANI SPA
Q0/93

Via Provinciale, 811
22030 Lipomo - CO
Italy

wuJwhoreca-onlinecom - uwwushoreca-onlinecom - uwudhoreco-online.com =iluuiluhoreco-oninecom



WEVE TALKED ABOUT.

MOLINO BERTOLO SRL SOMN SRL

66/69 36/39

Via Dogana Vecchia, 10 Via dei Mille, 8

31040 Covolo di Pederobba - TV 20811 Cesano Maderno - MB
ltaly Italy

MUSA LACO DI COMO SPIDOCOOK SRL
20/25 -74/76

Via Puricelli, 4 Via dell'Arfigianato, 2
22010 Sala Comacina - CO 35010 Vigodarzere - PD
ltaly Italy

POZZI DIVANI STEMAU SRL

14/17 6/9

Via Cialdini, 153 Via Pieve ligure, 15
20821 Meda - MB 00168 Roma

ltaly Italy

PREFORMATI ITALIA SRL STUDIO CAVIOLI SRL
55 10/13

Via Trieste, 26b Viale Monte Kosica 66,/A
36065 Mussolente - VI 4121 Modena

ltaly Italy

ROSSI & PARTNERS STUDIO NICOLA CALLIZIA
SOOC. COOP. PA. 40/45

Q4/97 Viale Coni Zugna, 40
Via leonardo da Vinci, 22/26 20144 Milano

61022 Piana di Talacchio - PU Italy

ltaly

SCAPPINI & C. SRL

26/29

Via della Serenissima, @
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ltaly

SIFIM SRL
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Via Ignazio Silone, 3
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Thai-ltalian Chamber of Commerce
(TICC) main aim is to enhance
business  cooperation  between
Europe and Thailand.

We are strategically situated in Bang-
kok, Thailand which is a Business
Hub for South East Asia.

The main purposes of all TICC activities are:

* To assist ltalian companies and other profes-
sional bodies who are either already established
and/or planning to do business in Thailand or
within the ASEAN region.

* To provide insights and advices on matters of
trade, investment, finance and industry between
ltaly and Thailand or within South East Asia.

* To organize bilateral events/trade shows
periodically, in the form of seminars, talks,
missions, round table or business dinners, in
order to promote interaction between subjects.

* To keep close contact with the Thai authorities,
pressing issues when necessary.

* To support, represent, and protect the interests
of the Members, both in ltaly and Thailand.

@y

Interested companies may write to us
for exploring the market and business
in Thailand or for browsing potential
business opportunities.

GET IN TOUCH .
Thai-Italian Chamber of Commerce ,\‘-‘é"\‘\wa‘ﬂ‘% . !::H .
1126/2 Vanit Building II, 16th FI., 1601B, New Petchburi Rd., §—‘%’; o - .
Makkasan, Rajdhevee, Bangkok 10400 ;W é ?ﬁ:?qiqi{gﬁf:zﬂﬁ
b T & -
+66 2 255 8695 ¥y info@thaitch. 5 g
’ info@haitch.org 2 ,§ CHAMBER OF COMMERCE
www.thaitch.org n Thai - ltalian Chamber of Commerce (TICC) %OA/AMBEV\OQQ . -
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