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KLIMAPOOL, YOUR CLASS A SWIMMING POOL
The first energy saved is the energy not consumed!

www.preformatiitalia.it @
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Beyond fhe visible: fhe new hospitality of weliness

There is a sllent revolufion Fhat is crossing Fhe contfemporary horel
industry. IF is nol measured in skars, nor is IF seen in fhe showy
defails. IF ives in welcoming spaces, sookhing sounds and rhyrhms
Fhof respect Fhe human pace. IFs Fhe revolution of Fhe infangiole:
emofional comfort, nourishing design, and healing sleep.
\We call iF welness design or sleep Fourism, bub above al, iF's o new
way of rhinking albour hospiraliry: No longer just as on offer, bur
Sonia V. Maffizzoni as a profound, regeneralive experience, failored Fo people’s mosl
Edirorial Manager oufhentic needs
The guest is no longer looking for just o room: he seeks silence,
nafural light and living materials. He wanfs o spoce fhaf reflecfs
who he is that con restore his balance. And when he finds I, he
refurns.
Todoay, Fhe hotelis no longer just a place Fo sfay, IFs o ploce fo live.
And living wellis Fhe Frue luxury of our Fime.
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atest news

€€ THE REVOLUTION OF ALTERNATIVE
DOUGHS IN PIZZA

29

Pizza, the emblem of Italian culinary tradition,
is undergoing an evolution that aligns it more closely
with the modern consumer’s needs.

environmental concerns has driven pizzaiolos and

I n recent years, growing aftention to health and
producers to experiment with unconventional flours,

offering innovative solutions for doughs that blend fla-

vor, quality, and nutritional benefits.

Among alternative ingredients, legume, spelt, and
hemp flours are gaining popularity thanks to their unique
properties. Rich in profeins, fibers, and minerals, these
flours are ideal for catering to an audience increasin-
gly drawn to personalized diefs, such as glutendree or

by our ediforial Feam



atest news

low-glycemic-index options. However, the use of these
flours poses technical challenges: dough handling and
consistency can be less predictable than with traditional
wheat flours. This is where technology comes info play,
offering advanced solutions to help pizzaiolos manage
these new ingredients.

For instance, nextgeneration kneading machines opti-
mize the mixing and hydration of alternative flours, en-
suring uniform and high-performing results.

Furthermore, many companies are developing tools for
precise fermentation control—a critical factor in achie-

ving light and digestible doughs. Through intelligent
sensors and monitoring software, it is possible to regu-
late temperature and timing optimally, adapting to the
specific characteristics of the flours used.

Baking processes are also benefiting from significant
innovations. While traditional ovens remain indispenso-
ble in certain respects, they are being enhanced with
advanced fechnologies that allow for millisecond-level
control of the baking process.

Convection ovens equipped with automated tempera-
ture and humidity management systems enable precise
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baking tailored to the needs of more delicate doughs,
preserving their organoleptic qualities. Meanwhile, tun-
nel ovens and those with electrically heated refractory
stone offer versatile solutions with high performance
and a reduced environmental impact.

Equally important is the flavor aspect. Experimentation
with alternative flours has led to the discovery of unique
combinations that elevate flavors and add complexity
fo doughs.

Infegrating these flours with innovative baking techni-
ques allows for pizzas that not only meet nufritional
requirements but also surprise even the most discerning
palates.

This revolution in the pizza world is not merely a matter
of technological innovation; it is also a cultural shift.
More and more pizzaiolos are adopting a conscien-
tious and sustainable approach, selecting organic
flours and local ingredients to reduce their environmen-
tal footprint. This movement, while respecting the roots
of tradition, looks to the future with a spirit of renewal
that emphasizes quality and consumer care.

Pizza, once a simple and universal dish, is transforming
infto a laboratory of experimentation where tradition
and modernity meet to create new culinary experien-
ces. In this process, technology plays a crucial role,
proving that innovation does not mean abandoning the
past but rather finding new ways to reinterpret it.
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Scrocliarella

WITH
SCROCCHARELLA®

THE SANDWICH 15
DRESSED IN EXCELLENCE

AB MAURI global leader in monufacturing yeast and
bakery ingredienfs for bread, pastry ond pizzo, rep-
resenls Fhe excellence for fhe many occasions of Fhe
OOH consumption and wirh Scrocchiarello® Sandwich
makes Fhe difference in Fhe bakery fradifion accessible
o everybody.

Tradifion and craffsmanship

Due o a long-lasting knou-how experience in research-
iIng and seleching fhe besf Flours For Fhe arfison channel
aond in developing Fhe culfure and experfise of sour-
dough, AB MAURI provides Fhe professional an exfraor-
dinory product, Fhal ousfands for a unique qualify and
for a definirely amazing Fosfe and Fexrure,

Scrocchiarello® Sandwich is made wirh Fhe same dough
of all the range of Scrocchiarella® frozen bases such as
selected flours exfravergin olive oil Presal® ond sour-
dough.

I is bosically Fhanks fo Fhe cenfenary sourdough Fradi-
Fion and a sfafe-of-rhe-art fechnology Fhof Scrocchi-
arela® Sandwich Fakes inspiration and reproduces the
craffsman arfisanal mefhod wirh long leavening Fimes

HORE C Arrernationar




TRADITION
AND CRAFTSMANSHP

know-how experience in researching and seleching he besl Flours For Fhe arfisan channel
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and process, spreading a special smell of
bread freshly baked Ffogelrher wirh a surpris-
INg crunchiness af every bire and an asfon-
Ishing perfect bread alveolafion.

Formats and fFechnical features
Scrocchiorello® Sondwich is pre-cuk and pre-
baked. Made in a long-oval shope, If can be
easly sfuffed and porfioned In more slices
according fo fhe size or in small fingerfood
bires. The Classic version is availloble in 12 x 52
cm, 12 x 36 cm, 12 x 28 cm, 28 x 3& cm and 20 x
52 cm sizes and Fhe Rusfica version in 12 x 52
cm ond 12 x 36 cm sizes.

Easy and quick Fo be prepared wirh fan-
Fasy

Scrocchiorella® Sandwich is Fhe solufion Fhal
besl represenfs fhe easiest and quickesk
way Fo obfain o unique product, from freez-
er fo service in o fFew minufres, Scrocchiorel-
lo® Sondwich fifs simple ond genuine ingre-

dienfs, enriched wirh spreadable cheese or
vegefable or Fashy sauces fo sfrengrhen fhe
Fasfe and colour of Fhe filing.

Thonks fo fhe experience aond fanfasy of
Fhe chef Scrocchiorello® Sandwich may be o
real gourmel proposal made of Fypical spe-
cialries producls or Fhe inspirafion for some
Fradifional recipes of fhe Iralion or Inferno-
Fional cuisine pul in a special Sanduwich

Consumplion occasions

Scrocchiarelo® Sandwich meets every con-
sumpfion need ol anyfime of fhe day or
Nigh and Fransforms Fhe Sondwich from a
sireef-food icon info somelhing more.
Scrocchiarelo® is oppreciated. from lunch fo
aperihif. from bongueling Fo brunch and i
s Fhe best fake-away solufion for sfudents,
Fourists and sporf enfhusiosts looking For
somerhing healrhy. light, crunchy ond Fasry

www.abmauriif
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Producls creafred
accordng Fo Fhe
Fradifion of Neapoliran
pIzza masters

Our story begns iN 1999 when, offer many yeors of com-
mifrment in Fhe historic pizzeria La Ciacoloda’, Cerordo and
his Farher Vichele undertake o new chollenge: fo bring Fhe
Flavuor and aromos of Fhelr pizzeria info everyone's homes,

\we hold 41% of Fhe nafional market (Source: Rl Information
Resources Inc. 2019) and 60% of our Furnover is achieved
from fForeign markels uhere we are present iN 19 counfries.
\We produce 25000 per day befueen convenfionadl, premi-
um, BIO and Privare Label ines

Almost 100 employees work in our fwo Frivlon Factories
where we have adopfedhe principle of widespread leod-
ership: No manoger or shiF supervisor, bul all orienfed fo-
wards cusfomer safisfaction.

\We only use energy oblained from renewoble sources,
electric ovens rhal emir only waler vapuor info fhe afmos-
phere and packaging made up of /0% recycled plasfic ond
boxes wirh sustainable FSC-marked cardoboard.

30% of raw marferials come from a moximum distfance of
50km, in order fo reduce impact on Fhe environmen:

\We were dlso fhe firsi fo suggest cooking the ‘megic’ pizza
N a pon. This alows a Further reduction of environmenral
Impack ond subsequen- economical savings iNfhe pockels
of our loyal consumers

HOQECA\NT[D\ATONAL



SEVEN DIFFERENT FLOUIQS

o bring Hhe flav




The dough is a mix made up of seven
diferent flours. Alowed fo res For more
Fhon Fuenty-six hours i is spread Fhonks
fo an innovafive cold system Fhof we
have pafenfed.

The foppings, ol manuadl, range from Fhe
mosf Fradiional fo gourmetf. 100% Iralion
mozzorela Fior di loffe ond fomafo ore
jusk some of our selected ingredients
The pizzos are packaged in o modified
aFmosphere ond are checked Fhrough
on ‘electronic nose” which guarontees
Fhe folal infegrify of the primary pack-
aging by automafically discarding dom-
aged packages

And in 2027 we lounched the ‘fresh
snocks' ine.

The furure of Megic Pizza is fo be the
perfect inferlocufor for the creafion of
projects dedicofed o Privafe Label on o
nafional and infernafional level

WwuJpizzamegic.com

HOQECA\NT[DNAWONAL



15

HORE C Arresnationar




Bravo CheF!i

ade 0555 O Loy U dhaddl O35l ol plelll 448 ST VT 13ee o] 1 dl B IS 65209 onedoehl 33031 e JBT sas
(Sls JeaVl JUa¥l gkl B 0950d 0l Bopdll Qe ] fabls .gd § Jlay] psas

$843 8 dgz9 “Ristorante LOREN” gshs Jazy gl Lo s
Yl “Dolce Vita” dido § Wiky| g3y pasiud slszl go B Blibls BUYI g0 e 45)ud; Ristorante LOREN ashe jaen

45).'7;” S liwe k_99.ua.U o ts:.u @hn & ‘dﬂgb JS @ Lisjg Gas T (ai)sb.‘u‘l” “Riva” U)bé O UPMI <d4>|JJ| dououal
Bab—du0) V1 st U] Bsobl Bileed] sa—drals IS o Sum laple o7 o Ul 85 Lyl Lyils 238 Bib US < gludls

16



Bravo CheF!i

“)_’7.‘“ a3l e ade e 5ST Hslous Gl dblsl G559 S0l dde (e dolit) dawsl 0y9deu “Giovanni Cortese” Cacidl -t
db> 3o osiws “LOREN” axhs “Ristorante LOREN” ashs § gud ¥ & 525 5 bl gl 3o s J] JUad) gl
b dizg 0ymm0 o ST &y o8 ddgds prinsd oy pasll Olucallly Aleo¥l AUyl SlaSHl o gams Spgdd! AUyl “Dolce Vita”

Lpzadles Wi BUT ze Al

29

Ciovanni Corlese
Chef aoF Ristorante LOREN

13 § graddl JUay) gudall o

* * *

“GIOVANNI CORTESE” (il
“RISTORANTE LOREN” gsths

*

plas 446 BLbT HISI § Yol dude 3o Dygder ol sus @l )
$“RISTORANTE LOREN”

I Cumu 11 (0 o)) es iUl i ool de (0 )33
G OLSIL 8usy hgye B plabll 486 & W) slul B S
B ddio ] Gesdn oo Wid plab L6B Cuno 18 (LY ibsa
32 &b IS (J] dewdly dol) drad Ly JSI Olaosy b 3ub ISo
SEL oo e oo Wi C31 3 5diedl dalo 1695 LS
wube o0 Baass Bygome 1552 Consol

S slys paadll Jsol BLES) blal slosl graz oo Bspall Bdsys
elehll Usls § ean e L85 deass Blal Goay b 5a9 (3b

Toahll § gl Chas iS

e blisdl J] 1sle Gruly & paslly Wil gu Oilsy GEubae
Camg . pasd] (Slg3 Bpolse dud d8LS) 2o Aol ddlayyl OlgS)
sob J2 Bl dzrg Oyzme Caued 14l dy28 (295 s go § W)

| Lol gyl ol
Lol oo Llisy 3b US ueas s ooysd) ol opel sl 1igs
o5 (dd dabid &5 Iymis Ayl gl e 3SR g &y el
Geb JUb) Jaw o e Jlozd) Sy elally gleiad) Bgal)
o ey i)l ol Blysl e duk @ Sl suekl $393))
Sradl Sty Sl

17



18

Bravo CheF!i




Bravo CheF!i

136 ol ey TBLLY Layliss 1 GUsSEI o Lo . OUgShl g Erasd

(30 & La o Joil gmias e BsSGMls Blysdly Sslishl dte OSeYl 53 ddoxkly dejlall GUsSL HLasY 84S deaal st oo
SUoShl Jadd )5 el H3las o Y] @B Y U1 B)ladl e dusly dags e ol Wlay] SlLSS a5 s 8yl Lioig 1iag
Loy deilb OlsSe plaseald Lo)sl g Byaabl & yoed] YU oF ,o ) JIl) surls)l 0o Uio Llome lyds 52l oSg Y )
Dbt Jel I G855 bl ab dyy25 debio § Ll yz 90 S392d)

TBole ¢492 J| “LOREN Ristorante” esho Gugs udl Moll g o5 bo
Ly Buseih] &LYglg 1uSs b.g)gi oo Owesdl (dézmg doudl Hlg3dle sl (yo %609 ((gudls) oo %40 g5 (geglia Lsdes

19



20

Bravo CheF!i

sz Yl 053535 ey Olelud Doty Sspdll L3 W) B o
BB By lsdzy eail imy a3 —W 1S 158 jaas elshll 05850 LS

& pasll BLY s Al Gl Giovanni Cortese e« LOREN ¢
AUy ALY gy

85209 polue @ilhy lyaw) wusl Wiy oo dshd DlS> g0 Gub JS
Y (ssabll €8 M as g3 B § Alay) LI Igdmy Boril)
Guly s oo guay Aoy g9y b dwsd Lleb “Giovanni” iy

LBVl W) o mese o Y

dzbd ] 525 s cphae 3yze J5a3 Y Ol “Loren” (] shss Lows
il dasd IS § 6,SW Elads oe3ll Bl Cuo Wy o Bio
0o § eawlse eSS (g0 Bsuall 43, OB “Giovanni” J]
Bloall sBoy Lsghll audy e Lo Jds—ad) 351 Lo slg2Y)
T[T

lorenristorantedubai.com

by SONIA V.
MAFFIZZONI BENNAT]
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TOMATTO: TRADITION
AND NNOVATION

IN' THE KITCHEN

SINCE 1963

In Fhe heorl of IFaly, where Fhe passion for cooking
merges wirh orfisonal maskery. Fli Rivadossi uas found-
ed in 1963 \Wirh iIfs registered frademork Tomalto, i
has become a point of reference for cooking lovers,
both domestically and professionally.

A Heritage of Experience and Innovarfion:

\WiFh over sixty years of hisfory, Tomatto has preserved
Fhe roofs of IFalian Frodiion, enriching Fhem wirh o
constant pursuir of innovafion. This balance resuls in
high-qualiry produchs, where functionaliry meefs ele-
gant ond refined design.

A Complefe Offering for Every Need:

The Tomafto product range is a frue compendium of

kifchen solufions:

-18/10 Srainless Steel Utensils: Designed fo ensure on
ergonomic and secure grip, fhese utensils are synon-
yrmous wirh durabili-y and resisrance.

* Preparation  Irems: \/egerable mills grarers, pofofo
mashers, ond many ofher fools designed fo simplify
daily kifchen Fasks,

*Serving lfems: Serving fongs, Frays, cruef sefs and
serving urensis, for presenfing dishes wirh skyle ond
Funclionaliry.

* Gasfronorms: Certified for food confack and resistant
Fo high Femperofures Fhey are ideal for professional
use, ensuring hygiene ond procficalfy.

HORE C Arrernationar




THE ROQITS

OF ITALIAN TRADITION

Fhe passion For cooking merges wirh arfisonal masftery
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Qualify, Design, and Sustainabilify:

Core Voalues:

Tomafto sfonds our for s affenfion fo male-
rial qualify, selecting only Fhe finest raw mo-
Ferials. Produch design is meticulously defalled
Fo offer solurions Fhal are nof only Functional
but also cestherically pleasing,

The compony is also sfrongly commirfed Fo
environmental  sustainabllify,  using  recyclo-
ble malerials ond louw-impact  production
processes. This commifment Franslales info
eco-friendly producfs designed for a more
sustainable furure

Tomalfo Worldwide: IFalian Excellence:
The qualfy and relidbilFy of Tormafto prod-
ucfs have conguered infernational markefs
bringng Made in IFoly fo kirchens around
Hhe world. Parficipakion in infernakional Fairs
also demonsfrales fhe company's desire Fo
expond ond showcase ifs products fo an ev-
er-uwider audience

To discover Fhe full range
of Tomalto products
Visi- Fhe welbsire
www.fomartoir.
25
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SUSPENDED
BETWEEN CITY
AND NATURE

On fop of Fhe Fuksas building in Brescio, Prefor-
mafi Iralla has creafed a Fechnologically ad-
vanced masterpliece of greal beaury

A Fransparentinfinify pool graces Fhe fifreenth
floor of one of e mosl presfigious buldings
in fhe “Leonessa dlralia” the Lioness of Iralyl,
Fhe Fuksas building in Brescia. I is here, on Fhe
edge of fhe ciry's historic cenfer, fhal Prefor-
mali IFalia has installed a sfunning exomple of
peaury aond Fechnology. where one can relox
and enjoy fruly brearhroking views on one
side, Fhe dome of rhe Duomo Nuovo and Fhe
costle perched afop Cidneo Hil: on Fhe ofher,

26
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PALAZZO FUKSAS, IN BRESCIA

a Fechnologically advanced masterpiece of greal beauty




fhe wooded slopes of Mounf Maddalena. A
privileged observafrory suspended befween cify
and nafure, commissioned by a client seeking fo
carve ouf a privale Eden of their own. The poolis
Fhe work of designer Diana Bugalti and perfect-
ly expresses he expertise of rhe Vicenzo-based
company N a producl showcaosing cufting-edge
Fechnical innovafion.

‘The exisfing roof sfructure did nol offer fhe
necessary load-bearing caopacity fo supporf fhe
pool and Irs components’ explains ouner Enrico
Puppl “This led us fo colaborare wifh a feom of
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engineers fo develop Fhe mosf suifoble solurion.”
That solufion involved consiructing a sreel plof-
form elevared obove fhe floor, supported solely
by Fuo lateral pllars. To meef Fhe client's cesrhefic
demands, Fhe poolwas Further enhonced wirh o
sfoneware staircase, providing borh elegant and
funcfional access,

Above Fhis plaFform, Fhe pool was insralled using
Klimapool Floating, o pafenred consfruction sys-
Fem consisiing of a self-supporfing, Floaking sfruc-
Fure made wirh high insulofion maferials and a
sfainless-sreel supporting frame,

The absence of anchors preserves the infeg-
riry of Fthe underlying surface ond ony exisfing
walerproofing Fypically found on Ferraces. The
resulr is a specracular suwimming pool, buil in a sin-
gle piece af Fhe Preformafi Iralio production fa-
clify ond Fransporfed fo Fhe rooffop of Hhe Bres-
cia bulding in just one mMmorning wirh Fhe aid of
a crone. The access sfeps Ffo Fhe pool were also
constructed using Klimapool Fechnology, mirror-
iNg Fhose inside, and Furfher minimizing Fhe over-
all weight of Fhe installofion.

One of fhe most striking Fearures is the /0-milli-
mefer-fhick Fransparent acrylic wal, over which
warler flows wirh a one-meler drop info o collec-
Fion channel, crealing a sense of moverment and
dynarmism.

The light-colored sroneware cladding, used bbolh
inside and our, creafes visual confinuify and en-
hances Fhe woafer's clear, crystalline oppearonce.
The pool's geomefric profle and fhe symmefri-
cal design of Fhe Fuwo sfaircases are accenfuaf-
ed by a lighfing sysfem fealuring RCB LED sfrips
inskalled clong Fhe enfire inner perimefer of Fhe
acrylic wall ond beneafrh rhe sfeps Equally ad-
vanced is Fhe pool's manogement sysfem, fully
iNnfegrafed wirh Ffhe home oufomalion sysfem
For convenient, infuifive remofe conlrol

\WiFh Fhis fechnology:. iF is possible Fo heat Fhe wa-
Fer for use in Fhe colder monfhs or coal i For use
N Fhe warmer monfrhs. Once again, Klimapool
proves o be a valuable ally in confaining cosfs
ond reducing heaf loss,

wwu.preformafriifalio.ir
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bredaquaranta

BREDAQUARANTA:
ITALIAN DESICN
WORLDWIDE

Bredaquaranta, a key player inFhe refail sec-
For of furnirure and inferior design, is based
iN Fhe hearf of Milon, a cify Fhof epifomizes
design excellence on a global scale

The sfory of Bredaguaranta began in 2008,
wirhour a family legacy in Fhe design sector,
but as Fhe resulr of Fhe vision ond passion of
Davide D Avico, uho hod buil solid experi-
ence as a sfore monager since 1989,

He embroced Fhe challenge of faking over
o shouwroom on Fhe ourskirts of Milon, of
Via Bredo 40 in Sesto San Ciovanni—an en-
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DESICN EXCELLENCE

cusfomer safisfackion af Fhe core of every sfrafegy
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Frepreneurial venfure Fhal would redefine
Fhe boundaries of luxury furnifure.

The Fafebenefrafell heodquarfers, locaf-
ed in fhe heart of Milon, morked Fhe Firsk
phose of Fhe company's expansion. This
space, which now serves as Bredaguaran-
Fa's headqguarters and welcomes inferna-
Fional clients, was Fhe nafural evolution of
a clienf base cufivared aof Fhe company's
original localion on Fhe oufskirfs of Miilan,

The second phose of exponsion re-
flects Fhe Founder's ambirion Fo posifion
Bredoguaranta as o leader in Fhe global
design marker.

Thaonks fo a shrewd ond Forward-Fhinking
commercial sfrafegy, Fhe company has
been able fo onficipare ond shape markel
Frends.

Bredoguaranta srands our for IFs unique
posifion In fhe design dsfribufion lond-
scope, sfrengrhened by significant invesf-
ments in sfrafegic localions—one such mile-
sfone being Fhe opening of Ffhe Hong Kong
showroom In 2018, which aimed Fo bring
Fhe brand closer fo ifs infernafional clien-
rele bofh sfrafegically and geographically:

In Seprember 2024, renovafion work was
complefed on Fhe new Bredaguoronta
Design Sfudio in Shonghai, housed in a his-
Foric marine-style residence in Fhe Xuhui
districk.

This space was conceived o merge design,
arf, and lfestyle, crearing o culrural hub
where mulriple disciplines come fogether
Fo foster research and innovarion.

Today, Bredoguaranfa boaosts dozens of
fFlagship sfores in Mlilan and beyond, rein-
forcing Fhe company's vision of confinu-
ously exploring new horizons uhle keeping
qualify, iInnovafion, and cusfomer safisfac-
Fion af Fhe core of every sfrafegy.

www.bredaquaranta.if
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latest news
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Flou summons Fhe force of nafure fo creare new,
design proposals, in a harmonious
conneclhion of form and malter, movement and space

unusual inkerior

he colecfion of Flou s
T a frioure fo naofure. Vo-

lues, sensa-fions, maferials
drow on fhis world. fo Fhen be
inferprefed in Furnishings For fhe
pbedroom zone and Fhe living
areq, co-pable of fFronsmirfing
Fhe some harmony, authenticity
ond vifal energy. enabling people
fo live Fofally in fune wirh Fhe en-
vironment, This is fhe concepl -
summed up in the payoff "As no-

Fure Feaches’ - behind Fhe new
producfs, starting wirh Fhe Caudi
double bed by Vafreo Nunziafi
The warm material impock of so-
id wood seems fo be shoped by
Fhe force of Fhe wind:

Fhe sinuous Forms of Fhe sfructu-
re emerge from Fhe enveloping
embrace of fhe textle covering,
cuminaling in fhe soff padding of
Fhe headooord Puriry and light-

ness sel Fhe fone of rhe project,
fogerher wirh re-fined alfenfion
Fo defal: from Fhe visible stifching
fo Fhe plocement of the fabric
Fhof seems fo simply be droped,
bur is octually Fhe resulf of com-
plex design de-velopment, from
Fhe shaping of Hhe wood fo fhe
choice of finishesin coffee oak or
block-sfained oak.

wwuw.flouir

CAUDI bed
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CANTINA SANTADI

HSTORY,

TERRITORY, CULTURE, TASTE AND
TRADITIONS OF OUR RURAL REALITY

Confina di Sanfadi is locared in Fhe Basso-Sul-
cis-lglesienfe Fhe sourh-western area of Sardin-
io: as Fhe crow Flies, I is only a few kilomerfers
away from fhe wonderful beaches and whire
dunes of Porfo Pino.

Born in 1960, aoffer overcoming Fhe difficulries of
Fhe first years, wirh Fhe arrival of a new man-
agemenf Feam, animared by Fhe defermino-
Fion Fhof generafes enfhusiosm ond passion,
Fhe company adopls new strafegies Fhaf give
IF o new look, wirh more coherenf directives
for Fhe producing members. The goal is am-
bifious, fo focus on bolfled wine typical red
wines in parficulor’ Fo give visioiliry ond identiry
Fo Fhe main culfivor of Fhe Ferrirory: Carignano,
wirhouF however neglecling fhe Fradifional
whife grapes of Sardinio, such as \Vermentino,
Nuragus, and Nasco. From an enological point
of view, Fhe winery is definirely looking up, by
asking fFor Fhe advice of the infernafionally re-
nowned enologist Giacomo Tachis, whose ar-
rival gives a Furning poini- Fo Canfina di Sanfad.

N

DOWNLOAD THE APP:
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From Fhe grapes of fhe vineyards plonfed wirh
sopling Ivigna latinal are obfoined wines based
on Carignono, wirh aon exuoerant exirachive
confenf, a noble fannic fromework, and a per-
fecl balonce between orgonic acid compo-
nent, alcohol conrent, and polyphenalic value.

The careful use of French ock barrique har-
moniously confrioures fo favor Fhe evolurion
cycle of Fhese exclring wines for aging such as
Terre Brune, Rocca Rubio, Noros ond Argjo.
The ronge of red wines is completed wifh Crof -
Fa Rossa and Anfigua, wirh Fhe rose wine Tre
Torri, Fhe sparkling wine Metodo Classico Solais
and fhe refined whife wines Vila di Chieso,
Cola Slente, Pedraio, and Vila Solais as well as
Fhe dessert wines Lafinia and Festa Noria. The
assiduous and constani dedicafion of our pro-
ducers fogefher wifh Fhe innovafive spir- and
Fhe respect of Fhe Ferrirorial fradifion, aim af
honoring Fhe winery aond preserving a realher-
Foge of hisfory, culfure, shyle, and fFoste, which
are fhe real essence of our Farming realry.

Through the CanfinoSantadi NFC App kee
Hhe QR code of the ADV pagel IF is possible fo
reserve a Vvisi- in Fhe cellor and also Fo gef de-
Failed Fechnical informafion abour Fhe wines,

social pages. @canfinadisanfadi




BOTTLED WINE

he real essence of our Farming realiry
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66 SLEEPING \WELL IS THE NEW LUXUIQ\/,,

sleep Fourism conquers

leep has become an experience fo be care-
S Fully designed. AF Fhe hearf of confermpora-

ry hospiraliry, sleep fourism is emerging as o
concrefe response fo a fundamenfal need Fhaf is
increasingly neglected Rooms, rifuols and Fechno-
logies now come Fogether Fo restore sleep's most
aurhentic value: regenerafing body and mind.

How important is good sleep? More Fhon we usual-
Iy Fhink. Sleep isnf just o break befween one day
ond fhe next, but a vifal component of physical
cognirive, ond emotional healrh. Numerous studies
confirm Fhaf poor-quality rest con offect mefaboli-
sm, hormonal regularion, memory, mood, ond even
pain perception. Sleeping less Fhan six hours o night
over exfended periods increases Fhe risk of hyper-
Fension, Fype 2 dicbetes cbesiry. and depression.

Vel despife his sleep remains overlooked. In urban,
digiral, hypersfimulafed environments, iFs seen al-
most as aluxury—or worse, as wasted fime. And yef,

Fhe hospirallry Industry

by Elisa CrofFi

Fernando Pessoa once wrofe: ‘I know of no grea-
Fer pleasure Fhan sleep: Fhaf cblivion of life and sou,
Fhe farewell fo being ond people, Fhe night wirhour
memory or llusion, wirhout past and Future” A re-
minder Fhal whal some see os frivial con actually
be o magnificent refuge.

Is sleeping wel a luxury, then? Absclurely—and
I's precisely for Fhis reason fhal a new Frend has
emerged in Fhe world of advanced hospiraliry: sle-
ep Fourism. This growing segment freals fhe need



latest news

for resf nof as a passive pause, but os a sfructured,
curated, and Fhoughtfully designed experience.

Why dont we sleep lke we used Fo?

Is i Frue Fhat we slept beffer in Fhe past? In many
ways, yes. Sleep quallry has worsened, for reasons
Fhaol are complex and offen inferconnecfted: light
pollution, consfoni connection fo digiral devices,
sedentory lifestyles anxiety, poor dief. ond daily
rhyFhms misaligned wirh our nafural chronolypes.

Added Fo Fhis is o culFural Factor: Fhe valorization of
productiviry over regeneration. Sleep hos become
Fhe lost iFem on Fhe list of priorifies—ond offen, Fhe
firsk Fo be sacrificed

Over the lask hundred years, we've lost more Fhan
on hour of sleep per night—over seven hours per
week—according fo a sfudy from Fhe Universiry of
Padua. Moreover, according fo UniSalure's Healrh
Observafory, 36% of IFalions are nol safisfied wirh
Fheir sleep qualiry, and over half ignore Hhe problem
wiFhour Faking ony sfeps Fo oddress I

Confemporary hospifalify, offuned fo emerging
needs, is working fo fil Fhis gop.

Holels Fhal help you fruly sleep
In some high-end holels, sleep is now aof Fhe cen-
Fer of fhe guest experience. Soundproofed rooms,

maftresses designed in colaboration wifh physio-
Fherapists, cusfomizable pilow mMmenus,  varicble-
spechrum lighting Fhal changes Fhroughout Hhe
day, and carefuly diffused fragronces—all are ele-
menfs created to promofe deep, restorative sleep.
IF's no longer jusk alboutr hospiralify, bul abour circa-
dion care.

Some hofels offer complefe sleep programs Fhaf
beginin Fhe affernoon and culminafe af night, infe-
grofing nufrition, muscle relaxafion, and breafhing
Fechnigues.

One example: a guest may sfart wirh a guided sun-
set walkk, Followed by a light dinner feafuring ingre-
dienfs Fhat support nalural melofonin production.

Then o fargefed massage, a calming herboal Fea in
Fhe room, dim lighfing Fhal simulares dusk, and a bi-
naural audio frack fo ease info sleep.

In some cases, welness experfs neurophysiologists,
ond sleep Fherapists are involved fo ensure Fhe ex-
perience is scienfifically grounded.

Technology and design fo encourage sleep

Parodoxically, innovafion also plays a key role. Srarf
home sysfems allow For environments Fhat adapf
fo the guest's biorhyfhms: lighfing thof simulates
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sunrise and sunset, curtains Fhal close aufomarical-
ly, climare confrol opfimized by sleep phase.

Some hofels offer non-invasive sleep moniroring
Fechnologies infegrared info lbbeds or pilows: smarf
beds thaf adjust Femperature according fo sleep
phase, or pilows wifh sensors fo frack heaorl rafe
ond breafhing frequency.

Pre-sleep spa freafments include mulFisensory
journeys fhal combine calming oromafrherapy,
worm-foned chromofherapy. and sound bafhs
wirh reloxing frequencies, Folowed by herbal iNnfu-
sions with lemon balm, passionflower, ond chamo-
mile fo foster deep relaxafion.

Design mafters Foo: nafural maferials, soff color pa-
lefes, ond minimol, cocooning Furnishings.

Compleling Fhe experience are hotel spas Fhaf
now offen include specific riruals fo promofe sle-
ep. These are nof just reloxing maossoges, but
full evening roufines fo help fhe body and mind
unwind-lymphatic drainage freafments, calming
herbal bofhs breafhing rifuals, and ‘lous-sound” en-
vironments designed o guide guests info deep and
uninferrupfed sleep.

The future of sleep fourism

The future of sleep Fourism has a name: sleep con-
cierge. This is a dedicafed figure, available in some
cutting-edge hotels, who welcomes the guest
ond gafhers infFormafion abour Fheir evening ha-

birs, circadion rhyfhms and preferences in ferms
of comforf and afmosphere. Based on fhis dafa,
Fhe concierge designs a personalized sleep pro-
Focol from pilow selection fo room fermperafure,
from reloxing playlists fo an evening spa program,
ond even breakfast failored For a gentle, balanced
owakening,

Their role is fo Fransform sleep info o carefully cu-
rofed experience, beginning wirh afrenfive lisrening
ond culminafing in o sensory ond scientific form of
hospiraliry.

The future is heading foword increasingly persono-
lzed experiences, where fechnology meets human
sensitiviry. The goal isnf just Fo offer a comfortoble
bed, bur Fo ensure Frue physical and menfal reco-
very.

In a world Fhaf's consfanfly acceleraling, Fhose uho
can deliver sleep have a competitive edge
Becouse sleeping wel is nof on indulgence—i's
o basic need. Vet in complex sociefies, even our
most essential needs can be overlooked. Hospiraliry
foday has fhe responsiblity of restoring dignify Fo
rest, offering nof jusk Fime bur also affention and
expertise.

Designing rooms aond experiences o promofe sle-
ep means caring fFor fhe human being in fhe mosfk
essenfiol ond fangible woay, offering a service Fhaf
Fruly lisrens and responds’ Ffo guest needs—blen-
ding welness, innovation, and personalized aften-
Fion info every defall
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NORICA TIMBER

From wood to wonders.

Bunjil Place

City of Casey | AU
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SUSTAINABLE TIMBER STRUCTURES
REVOLUTIONIZE SPORTS FACILITIES
IN LUXURY RESORTS

In fhe world of high-end hospiraliry, luxury resorfs
consfanfly seek innovalive, susrainable, ond ces-
Fhefically sfriking solufions fo enhance guesk ex-
periences. A prime example of fhis evolurion is fhe
recent colaboration befuween Mafi Consulr-Cus-
fom Timber Industries ond Fhe HASSLACHER
group in engineering ond assembling sfare-of-rhe-
arl gulom paddle court struchures al Fhe \w/aldorf
Asforia Resort infhe Maldives. These elegoni- and
eco-friendly fimber faclifies redefine sporfs iNnfra-
sfruchure, seamlessly infegrafing suskainabiliry, du-
rabiify, and design excellence.

The HASSLACHER group heodquarfered in Aus-
frio, is one of Europe’s leading players in fimber ond
one of fhe world's marker leaders in glulom, sfond-
INg fFor pioneering spirif, performance, qualify, sus-
rainabiliry and social responsioiify. Their experfise
IN susfainable Fimber solutions has posifioned Fhem
as an ideal parfner for innovafive archirecrural
projects across rhe globe.

\Wood, a renewable, CO;-absorbing and car-
pon-sforing malerial offers a susfainable alrer-
nafive fo conventional construction maferials lke
concrete and sfeel The use of glulom [glued lami-
naled timber] in these poddle courts underscores
a commirment Ffo environmenfal responsioiliry
wirhoul compromising siruclural infegriry or oes-
Fhefics. By choosing Fimber, luxury resorts reduce
Fheir carbon foorprint and promore e use of
matferials Fhal harmonize wirh nafure and rfhar
con meef any archirecrural design infent Flexibiliry
N design.

Bunijil Place:

HESS TIVBER. a compony of the HASSLACHER group,
wos enfrusted wirh Fhe plonning, production and delivery
of Fhe free-form glued lominared Fimber components,
consistfing of pre-assembled cassefftes including sfeel work
and connections, For Fhis project. The project hos already
won several nafional and infernafional owards due fo ifs
exfroordinary archifecture and complex sfrucfure.

Copyright © HASSLACHER group | John Colings
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HASSLACHER
NORICA TIMBER

From wood to wonders.

LUXURY RESORTS

iINnnovalive, susfainable, and cesthefically sfriking solufions
Fo enhance guest experiences




Roe Reading Room, Sk Edward’s School:

The "Roe Reading Room™ on the grounds of Sk Eduward's School in Oxford I[CBR) sfands our due fo irs unusual archifeckure,
as Fhe roof construction is made of high-qualify glulam ook - designed, engineered, and assembled by The Creen Oak
Carpentry Company Lid and maonufactured and CINC machined by HASSLACHER group.

Copyright © HASSLACHER group | Duncon McNichol

One of fhe sfandour advantages of glulam
struchures is their ease of insfollafion. Even in
remofe ond ecologicaly sensitive locafions lke
fhe Maldives fhese sfruclhures can be ropid-
ly assembled wirh minimal impack on Fhe sur-
rounding environment. Prefabricofion ensures
precision, reducing on-sife waste and speeding
up construction fimelines. This makes glulam
an ideal choice for resorfs seeking fo enhance
Fheir sporfs Facilfies wirhoulr prolonged disrup-
Fion. In addifion, fimber is an extremely Flexible
malerial fhal alows designers fo achieve any
design ond archifectural infent:

Beyond irs sustainabiliry, glulom Fimber is re-
markably resiient. IF wirhsfands seismic activ-
Iy, high humidiy, and exfreme Ffemperafures,
making if a reliable malerial for diverse climales.
Unlike fradifional marerials hal deferiorofe
under harsh environmenfal condirions, glulom

HORE C Arrernationar

offers long-rerm durabiify while mainfaining
s narural beoury. This resiience ensures Fhal
Fhe poddle courfs al fhe \Waldorf Astorio Mal-
dives will remain an archirectural highlight- For
yeaors fo come.

The woarm, orgonic feel of Ffimber blends
seamlessly wirh Fhe Fropical surroundings of
luxury resorts. Unlike mefal or concrefe struc-
Fures Fhal can feel sfark ond industrial, glulom
Fimber enhances e ombionce, crealing on
iNvifing and sophisticafed sporfing space. The
\Waldorf Asforia paddlie courts exemplify how
Fimber siruchures con elevare Fhe guest expe-
rience by merging Funcrionaliry wirh archirec-
Fural elegonce.

As Fhe hospiraliry indusiry shiffs fousords green-
er oand more sustainoble practices, he uUse
of Fimber in fFacilifies is sel fo become a defin-
iNg frend. The pioneering work of Vlah Con-



In Fhe world of high-end hospiralify, luxury resorfs constontly seek innovalive, susfainable, and cesthetically striking solufions
Fo enhance guest experiences. A prime example of this evolution is Fhe recent colloborafion befuween Mafi Consulb-
Custom Timber Industries and Fhe HASSLACHER group in engineering and assembling stafe-of-the-art glulam paddle
courf structures of Fhe \Waldorf Asforia Resort in Fhe Moldives These elegont ond eco-friendly Fimber facilfies redefine
sports infrastructure, seomlessly infegrating sustainabili~y, durability, and design excellence

sulr-Cusfom Timber Industries ond Fhe HAS-
SLACHER group dermonstrares thaf luxury
and susfainabilify are nol- murually exclusive
pul con coexist in perfeck harmony.

Their gulom poddle courfs sfand as a fFes-
famenl fo innovafive engineering, proving
Fhal sustainable sfructures con be bofh vis-
vally sfrunning and highly funcfional

Luxury resorfs seeking fo redefine rheir
sporfs ond recrealion offerings would do
well fo embrace glulom fimber solurions—
where nofure, design, ond sustfainabillify
come fogefher fo creafe unparaleled ex-
periences.

NMore infos:
MATI consul: www.matkicosulk.com
HASSL ACHER group: wwwhasslacher.com

Paddle Cround Maledives:

Copyright: © MATI Consulr

Clued lominated Fimber special components:
The engineered wood beam.

Copyright © HASSLACHER group
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atest news

€6 THE DREAM OF BEAUTY

The new jumbo group colleckions pursue

29

Fhe group’s philosophy “our dreom never sfops,’

a manifesto of values and intentions,
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’ Hhe
group reiferafes its values as an essenfial driver Fo
cope wirh Hhis unusual year of 2020, Faking inspi-
raofion From Iralian arfistic herifoge of all ages: Fhe
red thread is beouty, which ‘is in our past, presenf
ond future, as o primary ingredient of Jumibbo
Croup’s vision," says fhe arl director Livio Ballabio.
This viral energy generares new collections fFor
2020, which in Fhe Jumbo Collecfion brand form
a living room sefting friggered precisely by rhe
most refined herifage of croffsmanship.

T he stylisfic research of Jumbo Croup Fakes

Elegance and comfort, refinement ond materials:
a perfecf bolance of sensory perceptions, seen
iNn Fhe new Tulipe armchair - enveloping, sculp-
Fural, wirh o carved base finisned in gold leof and
ample copifonné podding - ond in Fhe Lumiere
complements: bofh Fhe console and low Foble
versions respecffuly composed of fuo and Hn-
ree parfs lightly Fake Fheir place in rooms Fhanks
fo Fhe almost cerial base in metal supporfing a
Fhin Fop in friseé maple.

wwwjumbo.

TULIPE armchair

LUMIERE console
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LUARTA

INFISSI

QUARTA INFISS
EXCELLENCE IN
CUSTOM-MADE DOORS
AND WINDOWS

QUARTA INFISSIsrl was esfoblished in 2020, bulding on years
of experience o offer clienfs arich ond refined professional
culrure Borh monogement ond sfoff are dedicofed fo de-
ivering excellence Hhrough a wel-sfructured and dynamic
organizarion.

\Whal sefs us apart is our agiify in diversiFying production,
our commirment-fo sfaying digned wirh Fhe lafest fFechnaol-
oges, our abiliry fo provide custom-buil sclurions Fhaf blend
funcfiondliry wirh cesthetic appeal. and our designs Fhal
combine Furnirure wirh cesrhetic finishes,

\We specialize in Fhe production of uuooden doors uood-alu-
minum windows, and aluminum shutfers For residential ond
industrial buldings Our products reflect a perfect harmony
pefween frodfion and innovafion, merging fhe sirengrh
and reslience of oluminum wirh Fhe nofural elegonce of
wood,

Our production Faclify is locared in Arello, in Fhe lush green
heart of Baslicala neor fhe Parco del \Vulrure, in Fhe prov-
ince of Pofenza. Here, we use stafe-of-the-art CNC [Com-
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ACLITY IN DIVERSIFYING
PRODUCTION

Funcfionaliry ond cesthefic appeal
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purer Numericol Confrol mochinery Fo ensure unmalched precision and qualfy across
alFypes of modern frames Our cerfified Qualiry Mlanagement Sysrerm governs every
process, and o defailed production confral plon ensures rigorous inspections aF every
sfage, from raw maeriol reception fo final processing, wirh 100% of components un-
dergoing gualiry checks

From a sustainabilliry srandooinf, our produchs are designed wirh recycling ond envi-
ronmental responsibiify in mind. They offer excellent Fhermoal performonce, reduce
heal loss, and are buil Fo resisk moisture and harsh wearher condirions Clienfs con also
choose from a broad selecfion of colors and custom designs, ol wirh o guaronfee of
long-losking durabiliry,

Our feam of certfied in-house insfallafion Fechnicians is Fhoroughly Frained and Fully
equipped o serve any locafion across Fhe Falion peninsulo, ensuring expert execution
and support.

Fvery product is fraceable from supplier fo final delivery. \w/e mainfain complele re-
cords of each component and production sfage. Our managers personally oversee
Fhe End-of- Production and End-of-Inskallafion Confrol Cycles Fo ensure compliance
wirh Fhe highest sfandards.

Donf waif—contact us Foday and bring your vision Fo life uirh QUARTA INFISS! sr

www.quarfainfissiit
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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
Sala Comacina designedfo creale an exclusive
experience, a presfigious one-of-a-kind offer-
iNg Fhal includes: o 5* boufique hofel In a qui-
el sfrafegic localion 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 cockrall bar and o privare vilo.

MUSA is managed by Robert Morelti and
Malfeo Corridori, fuwo occlaimed execurive
Chefs, under Fhe supervision ond guidonce of
fhe Cray fomily, enfrepreneurs wirh 30 years
experience in Ffhe fourism industry.

Musa Hotel, fhe 5-sfar luxury bourique hofel
wirh panoromic view of Fhe beauriful lsola Co-
macina, aims fo offer irs guests a failor-made
reloxalion experience, made unique by the
highesl qualify of services IF fFealrures 12 rooms
characterized by an exfremely modern and

58
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MUSA HOTEL

Fhe 5-star luxury bourique hofel wirh panoramic
view of fhe beauriful Isclo Comacina
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clean style, each dedicafed Fo Fhe name of o
woman whose mertrs inspired Fhe Fuo executive
direcrors, just like Fhe muses: Rifa Levi Monralcini,
Eva Peron, Emmeline Pankhurst, \irginia \w/oolf,
Marie Curie, Amelia Eorhart, Joon of Arc, Queen
Flizaberh, Coco Chanel Morgarel Thafcher,
Rosa Parks and Serena \Wilioms,

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

Nofural maleriols, a sfunning mix of Fabrics, gray
marble, ook Floors, cusfom furnirure, and fine Fin-
ishes were carefully selecfed.

The faciliy also pays parficulor affenfion fo sus-
Foinabllify: in addifion o being as plaskic free as
possible, MIUSA uses energy from reneuwable
sources, amenifies wirh packaging from recycled
materials, ecofriendly defergenfs has a Fofally
paoperless guest journey, and is equipped wirh
electric charging sfafions For cars,

On Fhe ground floor of Musa Hofel Fhere is Fhe
fine dining resfauront ROTEO wirkh o seafing
capaciy of 45. The environment is charocler-

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

The GAIA cockfall 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 hosts af any fime of Fhe day
excelent food paired wirh sophisticofed cock-
Faills, bul wirh a sfrong affachment fo Fradirion.

Finally, Villa MUSA s a luxurious privare res-
dence localed in fhe nearby viloge of Mezze-
gra, wirh a modern, clean and elegonf 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 requesh. \Wirh
sfunning views of Tremezzina, I is renfed weekly
Fo groups, Families or couples uho wish Fo spend
Fime In albsolure privacy and Franquilify.

N 2024 Fhe offer waos Further expanded wirh Fhe
neuJ Maison MUSA formal: in addirion fo Vila
NMUSA, Maffeo Corridori and Roberf Voreftibe-
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came property manogers of 5 ofher villas, all in
Fhe area surrounding Fhe main hotel Each prop-
erfy has differenf characteristics, bur Fhey are al
marked by Fhe high sfandord Fhof characterizes
MUSA Lago di Como's signafure hospiraliry. The
vilas have a dedicafed feam fhaf Fokes care of

all services and follouws guests sfep by sfep from
Ffhe booking, fo 24/7 concierge, fo fhe moment
of Farewsels,

For more iNnformalion:
wuwuw.musacomo.com/




QUEMME: LEADING INNOVATION
N HORECA EQUPIMENT

Quemme Food Service Equioment is o
cuffing-edge manufFachuring compao-
ny, born from Ffhe spin-off of an engi-
neering firm localed in Ffhe renowned
‘Packaging Valey!

\Wirh over fhirfy years of experience,
Fhe company excels in Fhe design, pro-
ducfion, and markefing of dynamic
preparafion machines. Thanks fo fhe
involvermenl- of successful Bolognese
enfrepreneurs in the HoReCa sec-for,
Quemme has all the key elements fo
esfablish Irself as o markef leader.

The company offers producls charac-
Ferized by high reliobiliy ond odvanced
Fechnological confenl, wirh fhe om-
bifious goal of becoming o leading
manufacturer of dynamic preparafion
machinery ond innovafive solurions for
fhe HoReCa secfor. These machines
are infended for professional kir-chens
IN resfaurants, confeens, hospirals, bar-
racks, and ofher communities, as well
as For labora-fories for food ond bev-

HOQ ECA\NT[KNAW;NAL

erage preparafion and small agri-Food
iNndusfries.

Aurea, a company pork of Ffhe Al
Croup and a renowned manufackur-
er of dynamic preparation equipment,
has chosen Quemme Food Service
FEquiomenl- as Fhe exclusive distriouror
of Irs pro-ducts. This presfigious assign-
menf- has been enfrrusted fo Quemme
IN recognirion of irs constant commir-
ment fo improving food processing
Fhrough Fhe use of qualiry. robusl, ond
safe machinery.

\We are exfremely proud of Fhis new
coloborafion ond defermined o pur-
sue, wirh your essenfial support, all the
objectives agreed upon befuween our
Fuo companies.

Quemme is also a Founding member
of AloBlu Croup, a nefwork of lead-
INg IFalion manufacrurers in Fhe kirchen
equipment secfor.

wwuu.quemme—Fse.com



MARKET LEADER

high reliobiliry and advanced fechnological confent
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DYNAMIC PREPARATION
AND HO.RE.CA. SOLUTIONS

www.quemme-fse.com
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66 \WELLNESS DESIGN: SPACES THAT REGENERATE ”

Hospitality is changing: today, the guest experience also passes
the quality of the spaces. Wellness design transforms hotels and
resorts info places of deep regeneration. Light, matter and nature
become allies of both physical and mental wellbeing. A new design
approach that nourishes, welcomes and builds loyalty.

Guests are looking for spaces that can regenerate body

and mind, places where space itself actively contributes
to well-being. This is how wellness design was born: a design
approach that combines aesthetics, function and sensoriality,
with the aim of transforming every environment info an
experience of balance.

I n today’s hospitality world, luxury is no longer enough.

Natural light plays a central role: it stimulates circadian rhyth-

ms, improves mood, and enhances space. Materials are cho-

sen fo evoke reassuring factile and visual sensations, with a

preference for wood, stone and natural fabrics. Color po- by SONIA V.

lettes focus on soft, neutral tones that calm the gaze. Even MAFFIZZONI BENNATI
silence becomes a design element: through sound-absorbing

panels, green sound barriers and noise-dampening architec-

tural solutions.



latest news

An interesting component is the introduction of biophilia
(our instinctive connection to nature) which includes real
plants, green walls and views of natural elements that redu-
ce stress and promote internal connection. Spaces become
fluid and continuous, designed to welcome without tiring.
This design approach is not only a stylistic choice, but a
concrefe response fo a growing demand from guests. Ac-
cording to the “Global Wellness Institute”, 79% of travellers
consider wellness a priority factor when choosing accom-
modations. Furthermore, research conducted by Accor Ho-
tels highlights how 70% of customers look for environments
capable of reducing stress and promoting relaxation star-
ting from the design of the spaces.

From guestroom to Ilobby: wellness is
everywhere

In wellness design, every area of the hotel confributes to
the guest’s well-being. Rooms become regenerative nests
with ergonomic beds, breathable fabrics, blackout curtains
and adjustable lighting. Some hotels even offer personali-
zed aromatherapy programs or soundproofed headboards
with integrated sleep-aid technologies. The spas integrate
harmoniously into the architecture, ceasing to be “separate
areas” to become a living part of the sensory journey: wa-
fer, light and sound are orchestrated as elements of a single
perceptive experience.

Not only that: even the common areas change skin. The
lobby is no longer just a fransit point, but a relaxing mee-
ting area with green corners, soft sounds, natural fragran-
ce, carpefs that characterize the environment. In some
cases, you'll find small library lounges, mindfulness areas
or corners with essential oil diffusers. Design guides the
experience, anficipating needs and creating atmosphere,
making each space an invitation to regenerate.

Well-being that generates value

It's no surprising that investing in wellness design means the
perceived quality of the hotel experience. Guests feel wel-
comed, loyal. According to the “Global VWellness Institute”,
wellness-oriented travelers spend on average 130% more
on hotel services than other guests. Furthermore, research
by Accor Hotels highlights that guests who positively eva-
luate the hotel's design and wellbeing are 38% more likely
fo give a high overall safisfaction score. This leads to longer
stays and stronger reputations. Design becomes a strategic
fool, capable of generating refurns in economic, image
and brand identity ferms.

The prevailing mood

What are the style inspirations@ There are many and from
different latitudes: from Nordic style, which favors essen-
fial lines, natural materials and bright paleftes capable of
transmitting calm and order, o Japandi, which blends Japa-
nese essentiality with Scandinavian warmth creating sober,
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harmonious and welcoming environments, to ar-
rive at warm minimalism, which combines formal
simplicity and a feeling of intimacy.

The new languages of wellness design mix es-
sentiality and hospitality. Micro-spaces dedica-
ted to mental wellbeing are also increasingly wi-
despread, such as silence capsules, meditation
rooms, niches for breathing.

All over the world, hospitality is evolving fowards
a more conscious dimension: hotels are beco-
ming emotional habitats, where design does not
limit itself to dressing, but nourishes. And this is
precisely the new frontier of the project.

Wellness design represents the answer to a de-
eper human need: to feel better, even far from
home. It's not a trend, but a paradigm shift. Tho-
se who design for well-being are not simply bu-
ilding hotels: they arev building exeperiences to
remember.



Ranoldi dr. Gianfranco s.r.l. Vicenza - Italy
tel. 0039 0444 596911 - info@ranoldi.it - www.ranoldi.it




RANOLDI

ITALIAN STYLE
SINCE 1984

TIMELESS ELECANCE:
CRYSTAL ART BY
RANCOLDI

Nestled in fhe heart of Vicenza, a ciry renouwned for Fhe or-
chifectural genius of Andrea Palladio, Ranoldi Falion Style has
been shaping fhe world of crystal craffsmanship since 1964,
Rooted in cenfuries of Iralion arfisan Frodifion, Fhe company
has bull irs reputalion on excellence, combining herifage and
innovalion Fo creafe refined crystal pieces fFor fFurnishing, giffs,
ond ceremonies,

Every Ronoldi creafion embodies a meficulous blend of arfisfic
vision and skiled craffsmanship. The compaony's in-house de-
signers carefully study emerging frends, ensuring Fhal each
collecfion reflecfs conremporary Fastes while mainfaining a
Fimeless elegance. Once a design is conceived, experl arfi-
sans bring I fo life wirh precision and dedicafion, fransform-
INg row crysfal info exquisice objects Fhal enhance everyday
Iving and mark lFe's most speciol moments, \whefher i is an
elegonf cenferpiece, a refined decorafive fem, or o meon-
ingful gift, Ranaldi's pieces add a fouch of sophisticalion and
beaury fo any environmen.

HORE C Arrernationar




DEDICATION

1O EXCELLENCE

ensures Fhat every piece meels Fhe highest sfandards of qualify
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RANOLDI

ITALIAN STYLE
SINCE 1984
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One of Ranaldi's defining sfrengfhs is ifs
abiliy Fo constantly evolve. Unlike mony
Frodifional manufacturers, the  compao-
Ny reneus ifs collecrions mulfiple Fimes o
year, ensuring Fhal s offerings remain
Fresh, exclusive, and in fune wirh morkef
demaonds.

This Forward-fhinking approach has al-
lowed Ronoldi fo buid long-lasting relo-
Flonships wirh ifs refall parfners, who value
nol- only Fhe brand's cesthefic oppealbur
also I's unwavering commirment fo qual-
Fy and reliobllify.

Beyond cesthefics, what Fruly sefs Ranol-
d IFalion Style apart is s dedicafion fo
excelence. Each cryskal creafion is more
Fhon just on object—iF is o fesfamenf fo
Faly's rich arfistic herifage and a symbol
of refined Faste. The company's affenfion
Fo defall, from Fhe inifial concepr fo Fhe Fi-

nal polish, ensures Fhaf every piece meefs
Fhe highesl sfandords of qualiry.

This dedicafion hos earned Ranoldi o
repurafion os a leader in fhe industry,
offering a product Fhal is bofh luxurious
and accessible fo discerning cusfomers
worldwide.

For over four decades Ranold Iralion
Skyle has remained Frue fo ifs core values:
arfistry, craffsmanship, and elegance.

\Wheflher adorning o home, commem-
orahing o special occasion, or serving as
a unique giff, irs crysfal creations confin-
ue fo inspire, bringing a fouch of fimeless
beaury Fo Fhose who oppreciofe Fhe fin-
est in IFalian design.

Visit:
wuww.ranoldiir
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RICARICHE-BKE: SOLUTIONS
FOR SUSTAINABLE MOBILITY

Ricariche-Bke is a brand of CJGC Srl, o dynamic
and consfanfly evolving company Fhal speciolizes
N Fhe design, production, ond sale of elecfric bike
charging stafions, first mainfenance ond bike racks,
ideal solutions For Fhe creation of bike sfafions, bike
parking and all achivifies relofed fo cycling Fourism.

Y ears of experience have alowed Ricoriche-Bke fo
beffer undersfond rhe diverse needs of Fhe market,
responding wirh over 100 solufions in fhe cafdlog, di-
vided befuween production ines and woys of mon-
aging charging poins, giving fhem rhe abilliry fFo meef
any cusfomer request Fhrough fallored solutions,

The producls of Ricariche-Bke are designed o

HORE C Arrernationar




meel fhe needs of various enfifies fhol wonl fo In-
vest in more suskainable and infeligent mobiiry:

from public areas, such as Smarl Cifies ond zones
wirh cycling parhs Fhal con benefir from fhe creo-
Hon of efficient service nefuorks;
Ffo companies, wWho wish Ffo encourage o greener
IFestyle uinile offering a valuable service fo Fheir em-
ployees,
Fo accommodafion Focilfies, such as hotels shopping
molls, ond bed & breakfasts, Fhof wonf fo expand
Fheir offering dedicofed fo bike Fourism.

They srand our in Fhe markef bofh For Fhe qualfy of
Fheir products - al Made in lraly - ond for fhe wide
ronge of models designed fo meel different needs

and easly adoprable over fime Fhanks Fo Fheir moad-
Uariry: each solutionis designed fo ensure simple and
immediare insfallalion Fhonks fo Plug & Play Fechnol-
ogy and fhe presence of elecfrical profections and
preparotion accessories. In addifion, Fhe discreef de-
sign ond low orchirectural impact make Fhe charg-
INg sfahions perfect even for seffings wirh londscape
consfraints

Choosing Ricariche-Bke means investing in innovor-
Fon, Funchionaliry, and susfainabiliFy, wirh the assur-
ance of relying on Irollon monuFackuring excellence.

wuwuiricariche-bikeir

MADE IN ITALY

iINnnovafion, Funcfionaliry, and sustainabiliry
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€6 FROM BEAN TO CUP: HOW BLOCKCHAIN
IS REVOLUTIONIZING THE COFFEE INDUSTRY g

Coffee, a beverage that has been a daily companion to millions
for centuries, is now at the center of a technological transformation
that impacts the entire production chain.

fo be a crucial tool for ensuring fransparency, fraceability, and

sustainability in coffee production—a sector characterized
by a complexity that encompasses growers, exporters, roasfers, and
consumers.

B lockchain, often associated with crypfocurrencies, is proving

Blockchain is essentially an immutable and shared digital ledger that
enables tracking every stage of a process.

Applied to coffee, it allows the journey of the bean to be followed
from plant to cup, recording essential information such as geographic
origin, cultivation fechniques, processing methods, and transporfation
conditions. This approach not only provides greater transparency for By Fhe ediforial skafr
the end consumer but also adds value to smallscale farmers, often
disadvantaged by an opaque supply chain dominated by large
infermediaries.

Thanks to blockchain, producers can demonstrate the authenticity and
quality of their coffee, highlighting sustainable agricultural practices
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and rare varieties that might otherwise go unnoticed. This
fool also provides protection against fraud, a recurring
issue in the coffee market, where blending beans from
different origins is a widespread practice.

Another  fundamental aspect is quality control. By
infegrating  blockchain info modem coffee processing
machinery, such as smart roasters and automated analysis
systems, every detail of the production process can be
recorded. Parometers like temperature, roasting time,
and humidity can be monitored and shared in realtime,
ensuring consistent quality and an enhanced consumer
experience.

Digital traceability also finds application at points of sale,
where packaged coffee or beverages served at cafés can
be accompanied by a QR code. Scanning the code allows

cusfomers to access all the information about the product’s
supply chain, uncovering not only the story behind their
coffee but also the producers’ commitment fo sustainability
and local communities. This direct connection between
producer and consumer builds a relationship of frust that
goes beyond a simple purchase, fransforming into a form
of awareness and active participation.

Blockchain, however, is not just a marketing tool. It
is changing how producers inferact with the market,
offering opportunities to negotiate fairer prices and access
financing based on verifiable dafa. In this confext, the
technology acts as a strategic ally, making the coffee
supply chain more equitable and inclusive, with benefits
extending fo all stakeholders.

This digital revolution also addresses growing consumer
concerns about the environmental and social impact of
coffee. The adoption of blockchain is offen accompanied
by sustainability policies, such as reducing waste and
oplimizing logistics. Moreover, many producers are
investing in regenerative farming sysfems fo improve
soil fertility and combat the effects of climate change,
documenting and sharing these advancements through
technology.

In an era where fransparency has become an indispensable
value, coffee demonstrates how innovation and tradition
can coexist harmoniously. Thanks fo blockchain, every
cup of coffee can tell an authentic story of places,
people, and conscious choices. A story that goes beyond
faste, encouraging reflection on the importance of more
responsible and informed consumption.
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THE BRONTE PISTACHO
DOP: THE SECRET

OF A UNIQUE

AND AUTHENTIC TASTE

The nalural ond unmistakable essence of Siclly Fhal Frans-
forms ice creams, desserfs and delicacies info unparaleled
gostronomic works of orf,

Emanofing fhe scent of Siclion solls, Fhe company Il Piskac-
chio di Bronfe" infroduces Fo fhe markel and pastry and
ice cream professionals s Flagship produch: Fhe Bronre
Creen Pisrachio DOP.

This is o produclk of excellence Fhal encapsulofes all Fhe
Flavors of Fhe islond, presenfed in ifs mosk aurhenfic Form:
neirher Ffoasted nor salfed, unlike imporfed products,

In Fhis way, Fhe Pisfachio ensures a unique gastronomic
experience, mainraining fhe characteriskics Fhof make Fhis
‘green gold’ special.

The mission of | Pisfacchio is aimed af enhancing Fhe pis-
Fachio in all iFs nuances. From shelled pisfachios Fo sophisfi-
cafed pure pasfe from chopped nuts Fo Flour.

HORE C Anrernationar




PRODUCT
OF EXCELLENCE

a unigue gastronomic experience
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The company also offers orher Medirer-
roneon delicacies such as almonds, hazel-
NuUrs, pine NUfs, and walnufs; a Friumph of
Flavors for ice creoms and pasfries.

The possioilFies offered by e pisfachio
are counfless and infriguing.

\Whether iF's whole shelled or peeled pis-
Fachios fFor decoraling desserfs and ice
creams, or 100% piskachio crumibs, obfained

From grinding Fhe shelled product, Fhe final
effeck wil olways be Fo add a special Fouch
Fo any dessert.

A product Fhof deserves special menfion
is Fhe pure pisfochio paste, cbrained from a
careful selecfion of fhe Bronfe Creen Pis-
Fachio DOP.

This unigue product is appreciared fFor s
unparaleled organoleplic  characteristics,
The pure paste allows for Fhe creafion of
on ice creom wirh an infense and dishinc-
Five flovor.

\Wirh ifs commirment fo quallry and au-
Fhenticiry, Il Pisfacchio di Bronfe represents
a guarantee of excelence in the pasfry
and ice cream secfor, offering unique and
inimiFable products The Bronfe Creen Pis-
Fachio DORP. is wirhour o doubr a frue Iral-
lon Freasure, an indispensable culinary ex-
perience for all lovers of good Faste.

wwuwilpisfacchiolr

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 - ltalia




PRESERVATION

P Industrie represents a real IFolion excelence in
Fhe production of cimafized wine cellors ond stor-
age solutions For high-quallry wines and gourmel
products. \Wirh over Fuenry years of experience,
Fhe company is based near Parmao, a cify recog-
nized by UNESCO for irs exceptional culinary fra-
dirion.

P Industrie’s mission is fo provide innovafive solu-
Fions Fhal combine cuffing-edge Fechnology.
craffsmanshio and elegonf design fo ensure on

HORE C Arrernationar

P INDUSTREE: ITALIAN EXCELLENCE
N WINE AND COURMET PRODUCTS

ophimal preservafion of premium products ond
creale unigue ond sophisticaled hospiraliry expe-
riences.
P Indusfrie’'s cabinefs ore nof just funcional Fools,
bur frue design elements, copable of enhancing
any environment wirh unprecedent sophisficafion.
The qualiry of Fhe malerials used ond Fhe offen-
Fion fo detail ensure ideal conditions For uwine, char-
cuferie, cheese and cigars mainfenance, guaran-
Feeing perfech preservafion for every need
‘Madeinlraly'is af Fhe heart of every cre-
akion, and Fhe compony sfands our For ifs
constant Focus on innovation, meefing
Fhe needs of chefs sommeliers ond cu-
linary enrhusiosts around Fhe world
IFs solutions are designed Ffo meel bofh
professional and domestic needs, offer-
iNng products thal are designed o per-
Fectly sulF every Fype of environmenf
ond user.
Thanks fo the perfeck combination of
Frodfion ond Fechnology. [P Industrie
confinues fo embody Fhe Vlade in Iraly
Fradifion all over Fhe world, representing
Fhe arf of preservafion, fhe imporfance
of oufsfanding service and Fhe maostery
of hospiraliry, wirh a keen eye for defall

wwwipindustrieir




ITALIAN EXCELLENCE

vative solutio
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THE INVISBLE
INCREDIENT

FOR EXCEPTIONAL
EXPERIENCES

Arf Fronsforms ordinary spaces info ex-
Froordinary  experiences. \When mural
arf meefs hospifaliry, o sensory dialogue
emerges Fhat elevales every aspech of a
guesl's journey. As quoted by mural arf-
maoster Cilona Gaviol, Leon Baffisra Aloer-
Fi skales: ‘decorafion is a means Fo beautify
Fhe orchifecture Fhat houses I” The envi-
ronmenf becomes a sfage enhancing fhe
entire hospiraliry experience,

Cavidli's  philosophy - decorafing  walls
brings Fhem alive gives fhem a soul” - re-
veals how vifal decorafive arf is in creaf-
iINng memorable hospirality experiences. In
HORECA confexts, Fhis approach creales
environments fhof Fell sfories and guide
guesls Fhrough richer journeys,

HORE C Arrernationar




THE SYNERCY BETWEEN
ART AND HOSDITALIT\/

skimulafing emofions and creafing memories Fhat inspire refur




Hospirallry, like decorafive arf, blends
Fradifion wirh innovafion. Gavioli em-
bodies Fhis dudlify: respecting Fhe past
while innovaling wifh pofenfed Fech-
nologies Fhal overcome fradfional lim-
Fafions—much like modern hospiraliry
honors Fradifion whie embracing con-
Femporary opproaches

Al Thornbury Caosfle and Palazzo
Parig, Caviol's  arfisfic  inferventions
hove creafed immersive environments
where decor communicares values
and history, Fransforming simple sfays
INnfo memorable culfural experiences,
Neurocesthetics  confirms. environ-
ment profoundly influences percep-
Fion. Research shows idenfical ex-
periences are perceived dfferently
depending on

surroundings. Services in cesthetically
pleasing environmenfs are consiskently
rafed more safisfying Fhan in uniNspir-
INg spaces.

Cavidli's lafest sustainable  collection
For HORECA reflecls aon industry-wide
shiff. Sustainabillify is now a core expec-
Fafion from guesls seeking aurhentic
experiences Fhaf respect bolh culrural
Fradifions and environmental responsi-
oiliry.

The synergy befween arl ond hos-
piFalify reminds us Fhat a sfay is nof
merely a fransaclkion but o culfural ex-
perience. The arf-decorafed environ-
ment becomes on invisible ingredient
enhoncing guest  safisfaction—skimu-
lofing emofions and creafing memo-
ries Fhaf inspire refurn visirs,

For informafion: Alice Balasini
sales@studiogavioli.com
www.studiogavioli.com

IC: studiogavioli
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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



CRIMARK SRL,
EXCELLENCE
OF ITALIAN COFFEE

Coffee is a fimeless beverage Fhal brings peo-
ple fogefher al over Fhe world Each counfry
has is ouwn Fradirions and nuances of Faske, buf
one fundamental element unires all coffee cul-
Fures Fhe pursuir of excellence.

Crimark srl is synonymous wirh excellence of
IFolian coffee in Fhe world, wirh over fuenfy
years of experience.

The seleclion of fine coffees from around fhe
world packaged ‘DOLCEENERO is fhe resulr
of a coffee drinking culFrure expanded Fhrough
Fhe experience ond fraining of expertfs

The wide ronge of products, including fhe
organic line is obfained from o selechion of
high-quallry blends or single origins of ARABI-
CA ond ROBUSTA coffee,

The customizafion of coffee blends Fhrough
Fhe privafe lobel service alows our clients com-
panies, fo creale Fheir own brond, while sfofe-
of-fhe-art Fechnology, allows us Fo produce
packages in different formafs beans, ground,
pods and copsules compalible wirh different
sysfems,

HORE C Anrernationar




SELECTION
OF HGCH-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 the ILAC Inferno-
Fonal Insfirure of Coffee Tasters) are made
wirh selecled, fine coffees ond a compurer-
ized sysfem ensures constanf roashing Ffhal
enhances fhe gually, fhe infense and re-
Fined aroma 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 Iralion coffee "A
coffee beyondhe ordinary: fasfe and inno-
varion in every beaon’

Discover Fhe oroma of excellence wirh CRI-
MARK srl

VisiF: wwuwi.caffemilaniit
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€6 EMBRACING INNOVATION:
HORECA TRENDS TRANSFORMING
THE MIDDLE EAST HOSPITALITY MARKET 4,

The Middle East's Horeca industry is undergoing a profound
fransformation. From the rise of smart hospitality and personalized guest
services fo a growing focus on sustainability and wellness, the region’s

hotels, restaurants, and catering services are redefining the guest
experience to meet the demands of a rapidly evolving market.

evolving rapidly, driven by changing customer

expectations,  fechnological advancements, and
ambitious sustainability goals. Hotels, restaurants, cafés,
and catering services (Horeca) are adapting fo a new era
characterized by increased competitiveness, innovative
guest experiences, and operational excellence.

The hospitality industry across the Middle East is

One of the most influential trends shaping Horeca in the By rhe edirorial staff
region is digitalization. From mobile check-ins and keyless
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room enfries fo infegrated guest service apps, hotels
are investing heavily in smart fechnologies to streamline
operations and enhance the guest experience. Digital
concierge services, powered by artificial intelligence,
now provide personalized  recommendations,
manage guest inquiries in reakime, and facilitate
seamless inferactions, significantly improving customer
satisfaction.

Restaurants and cafés in the Middle East are equally
proactive, embracing digital menus, interactive ordering
systfems, and infegrated payment solutions.

Contactless  transactions, accelerated by the post
pandemic landscape, have become standard across
the region, appealing not only to hygiene-conscious
guests but also enhancing operational efficiency.

The Middle East's hospitality sector is also witnessing
an unprecedented rise in sustainability initiatives. Luxury
and boutique hotels in Dubai, Abu Dhabi, and the
broader GCC are pioneering sustainable practices,
driven by consumer demand and regional sustainability
agendas. Ecofriendly amenities, waste reduction
programs, and water conservation fechnologies are
now infegral components of hospitality operations.
Notably, major hotels have committed to reducing
single-use plastics, switching instead to biodegradable

or reusable alternatives—a significant shift reflecting
consumer preferences and regulatory pressures.

Food sustainability, another critical topic, has gained
momentum across Horeca establishments. Restaurants
and catfering services increasingly prioritize locally
sourced ingredients, sustainable seafood, and plant-
based menus, responding to growing consumer interest
in ethical dining experiences. This trend is evident across
luxury dining venues as well as casual establishments,
illustrating o comprehensive shift towards responsible
consumption.

Moreover, hospitality players in the region have
recognized that guest expectations extend beyond
traditional luxury. Today’s guests demand authenticity
and personalized experiences. Hotels in  Dubai,
Doha, Riyadh, and other key cities have responded
by curating bespoke experiences, such as culinary
workshops, cultural immersion activities, and tailored
wellness programs, reinforcing the region'’s reputation
for world-class hospitality.

Wellness tourism has also surged across the Middle
East, bolstered by Dubai and Saudi Arabia’s targeted
strategies fo attract health-conscious travelers. Hotels
and resorts are capifalizing on this trend, expanding
their wellness facilities, introducing holistic freatments,
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and employing wellness experts to
offer specialized, health-centric guest
experiences.

Finally, talent management remains
a priority for Horeca operators
across the region. With a focus on
elevating service standards, industry
leaders invest significantly in fraining
and refaining skilled professionals,
recognizing that  exceptional
customer service is paramount in a
competitive markefplace.

As the Horeca sector prepares to
converge at the Hotel Show Dubai,
industry stakeholders have a unique
opportunity to discover innovative
solutions,  explore  cutting-edge
technologies, and collaborate on
strategies that will define the future
of hospifality in the Middle East.
By embracing these fransformative
trends, hospitality professionals can
position their businesses for sustained
growth, customer loyalty, and long-
ferm success in this vibrant and
rapidly evolving market.
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® 2] - 29 MAY

I THE HOTEL SHOW SHEIKH SAEED HALLS 1 - 3
DUBAI WORLD TRADE CENTRE

MENA'S FLAGSHIP EVENT
FOR T1E HOSPITALITY /D
F&B INDUSTRY

Discover state-of-the-art tableware,
accessories, food service equipment, and innovative
hospitality solutions—all in one place.

REGISTER NOW

www.thehotelshow.com




%no/w?ozm

GELATI FATTI CON ARTE dal 1986

THE AUTHENTIC ITALIAN
CELATO?

F comes from Turin

ready-fo-serve
and HALAL cerfified

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

InFhe world of IFalion gelofo, one Nname sfands our as syn-
onymous wirh high qualiry omong HORECA professionals
VlenodiciofTo.

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

“We starfed in 1986 in o Ffuo-Michelin-Srarred resfaurant
iN Turin, experimenting wirh unigue recipes Fo creale per-
fect gelafo and sorbefs’" recalls Crassi. Qualifry has aluays
been al Fhe core of fhe compony’s philosophy: “We use
fresh mik from our own dairy farm, fresh frulf, and free-
range eggs.’

102
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A \WIDE SELECTION
OF HALAL FLAVODS

er 3/ years of hisfory and pas or gelofo
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GELATI FATTI CON ARTE dal 1986
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Bur beyond qualiry, Fhere is much more.

“We have a wide selection of HALAL flo-
vors, wifh 1& cerfified Flavors ond Fhe pos-
sibiliry Fo request cerfificafion For most of
Fhe ofher Flavors. \we Fhink of all our cus-
Fomers, wirh a special focus on Fhe Arob
markel," says Crassi

Now presenf in over 15 countries world-
wide, Menodicioffo producls guarantee

o shelf ife of 1& months and offer vari-
ous packaging oplions Ffo meel different
Nneeds, such as b lirer and 2.5 lifer Fubs.

“We donf just produce gelaro; we pro-
vide comprehensive support Fo our
cusfomers and parfners, including free
online sales Fraining ond presenfalion
Fechniques for ice cream parlors and
resfauraonts, personalized brochures and
customized gelofo and sorbef menus
For hofels and resfaurants,” explains Luca
Crassi.

“We are always avaloble wirh our Feam
Fo provide ossisfance ond advice,” Grassi
adds, concluding, "For resfaurafeurs, holel
managers, disfriourors, or ice cream shops
Fhal wanf Fo offer fo Fheir cusfomers on
excellent product from every aspect, we
orovide an experienced consulfont who
s always ready Fo safisfy any inquiries.”
Confaching her is easy: just send an email
fo export@menold.com

FROM THE KITCHEN OF A
TWO MICHELIN STAR RESTAURANT...

%oﬁoﬂo

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

CALL / WHATSAPP

+39 366 42.35.348

or write to
export@meno18.com

If you want to offer an authentic
Italian gelato, delicious

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

and specify that you read about us in this magazine:
WE HAVE AN INCREDIBLE OFFER EXCLUSIVELY
FOR THE READERS OF HORECA INTERNATIONAL!



Lyon bisculr
The original Faske

LYON  BISCUT  from 1935 = unequalled
pastrycook know-how

The postrycook Comez -Lo Basquaise seftles
N Fhe suburbs of Paris In 1925 IF is dlready
specidlized in Fems for ice-cream makers and
waffle producers. In 1930, Fhe Gomez brofhers
gof fhe idea o give a cone-shape fo fhe usual
FlaF waoffle pasfry. SFil very innovalive, Fhey wil
rapidly pass from Fhe moulded cone fo fhe
Wwaffle cone. Their know-how willbe awardedby
Fhe winner prize af Fhe colonial exhibifion in 193,
They wil seffle in Lyon area in 1980 gefting info
parfnershio wirh Lyon Biscuir. Bolh companies
are now a must in foday's marketr.

IN 1985, Fhe Fuo brands company is finally called
LYON BISCUT and gefs info new premises
in Clérieux, In Fhe Drome areo. I wil ocquire
a specific production fool Fhal wil ensure an
unrivalled gqualiry biscul. In 1987, IF develops fhe
new concepf of fhe ready fo fil woffle cup.
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UNEQUALLED DASTDVCOOK

specialized in Fems f eom makers and waffle prod




Since hen, very onxious o salisfy s
cusfomers, Fhe company wil develop o
lorge range of cones, ice-creom pastTry
Fhal will meef fhe markel expectarion
and energize fhe ice-cream makers,
resrauront owners and  pastrycooks
sales.

LYON BISCUIT, Fhe real Faste
A sweel ond vonila Flavour, slignfly
craline-Flavoured and crunchy:.

LYON BISCUIT is very involved in

developping fhe qualiry of Fhe Flavor

and he Fasfe of ifs cones, woffle cups

and biscuifs. In order Fo develop Fhis

gustarive aspect, LYON BISCUT works

wirh homemode recipes and sfrictly

selecls raw malerials fo guaranfee fhe

qualiFy:

* No hydrogenalred fal

* No alergenic ingredients

* IFS and BRC cerfificalion, ensuring
Fhaf Fhe products are «healrhy Food»

* No CIVIO guarantee
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LYON BISCUIT, Fhe real faste rhal will
accompany your ice-cream Flovour

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

LYON BISCUIT, each ice-cream gefs
IFs own conel

Home-made, frodiional  Iralion  ice-
cream, served wirh spoon, spafule or
wirh machine, LYON BISCUIT proposes
a cone for each fexrure. A cone fhal
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 ond help you selecl

Fhe mosk suifoble range of products

according fo your projecfs.

* Roled up or moulded cones, small |
lorge, exfro-largeslender

* Sweefened or chocolofe coafing
cups,

* Timbale-shoped waoffle cups,

+ Side biscuirs ...



LYON BISCUT enhonces Fhe quallry of your
ice-creom In accordonce wirh the cuskfomer's
Nneed.

LYON BISCUIT: dynamic and creafive just
for you!

Wirh irs own RED office, LYON BISCUT
develops o special relafionship  wirh s
cusfomers as fhe company can meefl Fheir
expecrafions bur also regulorly suggest Fhem
new producfs.

Thus, ESAL haos fhe leadership in he coafing
Fechnique.  LYON B ISCUT hos combined
high gustafive coafing recipes and a unique
making process confrol in order fo develop
WwaFfle 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 sustainable development
by creafing a special relafionshio wirh irs close
by suppliers. Ceffe décision parficipe & sa
dynamigue en répondant & des objecfifs de
qualife ef de reactivirée

This decision confribures fo Irs  dynomic
N meeling Fhe objectives of qualiry and
reachiviry,

wwwlyonbisculkfr
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€€ THE EVOLUTION OF THE LUXURY POOL: EXCLUSIVE
TRENDS FOR A UNIQUE HOTEL EXPERIENCE o9

110

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

expectations? Contemporary trends lean toward 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 o 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
the pool with unique natural or architectural elements, such
as arfificial waterfalls, water features, or glass walls that offer
underwater views.

By Fhe edrrorial sfaff
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The growing focus on environmental concemns 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 filtering 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 innovafion  offers new ways to
personalize and enhance the pool experience.
Adjustable LED lighting, underwater audio systems,
and projection screens for movies or sports evenfs can
fransform the pool info a frue enterfainment space.

Smart home systems then enable more efficient and
personalized management of filration 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 cerfain 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 ferraces, 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 to 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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CAFFE MLAN
UNSURPASSED
ITALIAN AROMA
SINCE 1937

Coffe Mliloniis a coffee roaster since 193/ locaf-
edin Como Lake - Iraly.

Afrer more Fhan &5 years of activiry Coffe M-
loni confinues iIfs fradiion, hisfory and passion
for coffee

\We had recenlly widen our headquarfer, wirh
fhe new Esposizione Caffe Milani, o ploce fo
discover he various coffee plonfafion and fo
admire our collection of anfiques and modern
coffee machines.

Nexr fo I, our Coffee Academy. Alrascuola
Coffee Training, had been creared fo spread
Fhe Iralion coffee culrure fhroughour Fhe world.

\We have always been seleclhing Fhe besl cof-
fee variefies, direcfly imporfed from fhe coffee
plonrarions of producing counfries,

Our coffee is e expression of our long lask
coffee roasfing knowledge for blending and
consfanfly confrol of every sfep of Fhe produc-
Fion processes.
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THE BEST COFFEE VADIETIES

radition, history ond passion for coffee
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1937 ale Jdio BBguun y& dllny] 4455 Caffe Milani
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Lsols Sfszely AUyl

Luslly ploeV) (o druly degazd of 8392l oo (0 lgw wdasdl Ollby Blodl sz 4ol l4iSe Slocikl (o dsgaze Ly
JolSIL ggastl gyl ol o dSwws 890 Jadly d>g30bl “Gran Espresso” (e 854l oo dalise (g P o sl
Slelerg Baguzdl L Isals Yadlses Lussly Jaslnl oo Laygizr Gb ) datdll d30,a)l Jsall OIS Bsgll J) “Action” %100

www.caffemilani.it/en




For Mhis reason Caffe Miloni hos been a found-
er member of fhe Iralion Espresso Insfirure, an
associafion crealed fo profeck and cherish Fhe
IFolion espresso coffee

Our range of producfs is able fo sarisfy all cos-
Fumers requests, bofh for fhe qualiry and for
Fhe wide selection of sizes and packaging: we
offer dfferenf Fypes of coffee from Fhe fop
plend "Cran Espresso” o he orgonic ond 100%
Arabica blend “Action”, Fo our valuable single
origins coffee, like Brazil Erhiopio, Gualemalo,
Papua New Guinea and Jamaica.

www.caffemilaniir

]

Unsurpassed Italian Aroma
Since 1937

www.caffemilani.it
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HORECA EXPO ALGERIA
06-09/01/2025

ALGERIA

Trade event about hospitality and hotel industry.

MARCA

15-16/01/2025

BOLOGNA

Furopean frade fairs for the private label industry
and the International supermarket label exhibition.

SIGEP

18-22/01/2025

RIMINI

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

SIRHA

23-27/01/2025

LYON

Fair for bakery, pastry, food service, hospitality
and packaging industries.

HOSPITALITY
03-06/02/2025
RIVA DEL GARDA

ltalian trade fair dedicated to the horeca channel.

BEER&FOOD ATTRACTION
16-18/02/2025

RIMINI

Fair for fo specialty beers, artisan beers,
food&beverage for the horeca channel.

GULFOOD
17-21/02/2025

DUBAI

Fair for food and hospitality.

THAIFEX HOREC ASIA
05-07/03/2025

THAILAND

Trade event about hospitality and hotel industry.

HORECA EXPOFORUM
16-18/03/2025

TORINO

Trade event about hospitality and hotel industry.

INTERNORGA

14-18/03/2025

HAMBURG

Fair for the hotel, restaurant, catering, baking and
confectionery industry.

GASTROPAN
27-29/03/2025

ROMANIA

Trade event about bakery,
confectionery and horeca industry.

HOTEL & HOSPITALITY EXPO
SAUDI ARABIA

08-10/04/2025

RIYAD

Trade event about hospitality and hotel industry.

CRAFT BEER CHINA
15-17/04/2025

SHANGAI

International network of B2B events
for the beverage industry.

TUTTOFOOD

05-08/05/2025

MILANO

Infernational B2B show fo food&beverage.
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SIAL CHINA

19-21/05/2025

SHANGAI

Asia’s largest food infernational exhibition.

THE HOTEL SHOW
27-29/05/2025

DUBAI

Trade event about hospitality
and hotel industry.

MIFB
30/07-01/08/2025
KUALA LUMPUR

The largest food&beverage focused trade event.

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.

HOSTITALITY QATAR
28-30/10/2025

DOHA

Fair on hospitality, food&beverage.

GULFHOST
04-06/11/2025
DUBAI

Complete hospitality equipment sourcing expo.

SIAL INTERFOOD
12-15/11/2025

JAKARTA

Fair on technologies for food&beverage
and food products.

HOSTELCO
23-26/03/2026
BARCELONA

Infernational meeting.

ALIMENTEC
09-12/06/2026
BOGOTA

Fair on the beverage and HoReCa industry.

SIAL
1721/10/2026
PARIS
Asia’s largest food international exhibition.

CIBUS

04-07/05/2027

PARMA

International food exhibition.
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WORLDS LARGEST
FOOD INNOVATION EXHIBITION

JIO WORLD CENTRE,
MUMBAI, MAHARASHTRA

OTHER EVENTS & FEATURES BOOK YOUR
STALL NOW

CONTACT FOR MORE INFORMATION 91394 64646



WEVE TALKED ABOUI.

AB MAURI ITALY SPA
SOCIETA BENEFIT

7/

Via Milano, 42

27045 Costeggio - PV
Italy

BREDAQUARANTA SRL
32/35-37

Fatebenefratelli, 10
20121 Milano

Italy

CANTINA SANTADI
38/4]

Via Giacomo Tachis, 14
09010 Santadi - SU
Italy

CRIMARK SRL
UNIPERSONALE
Q4/97

Via Catalini n® 20
00049 Velletri - RM
Italy

DUBAI \WORLD TRADE
CENTRE - DWTC

N CoOV

PO. Box 9292

Dubai

U.A.E - United Arab Emirates

FLLI RIVADOSSI SRL

21/25

Luigi Cadorna 65

25027 Quinzano D'oglio - BS
Italy

INFORMA MARKETS
MALAYSIA SDN. BHD.

I COV

Suite 5-01, level 5,

Sunway VISIO Tower,
lingkaran SV, Sunway Velocity
55100 Kuala Lumpur
Malaysia

P INDUSTRIE

DEL FREDDO SPA
86/89

Strada Brescello
Cadelbosco, 46
42041 Brescello - RE
Italy

MECIC PLZZA SRL

12/15

Via Giuseppe Ressel, 8
34170 Zona Industriale - GO
Italy

MENODICIOTTO SRL
102/105

Via Luigi Santagata, 50
10156 Torino

Italy

NORICA TIMBER VERTRIEB
CMBH

45/5]

Feistritz 1,

9751 Sachsenburg

Austria

PREFORMATI ITALIA SRL
[-26/3l

Via Trieste, 26B

36065 Mussolente - VI

Italy

QUARTA INFISSI SRL
53/57

Via Imperatore, 6
Zona PIP

85020 Atella - PZ

Italy

QUEMME FSE SRL
b64/67

Via Monaldo Calari, 1
40069 Zola Predosa - BO
Italy

RANOLDI DR
CIANFRANCO SRL
71/75

Via Saviabona, 107
36010 Monticello Conte Otto -
Vi
ltaly

RICARICHE - BIKE
CJC SRL

76/79

Via Ca' Petofi, 42
36022 Cassola - VI
Italy

SPIDOCOOK SRL

@3

Via dell'Artigianato, 2
35010 Vigodarzere - PD
Italy

UCINQUE SRL

| COV

Via Casale, 17/A
15040 Occimiano - Al
Italy

wuJhoreca-onlinecom - wuluwhoreco-onlinecom - uuwhoreca-onlinecom - uwddnoreca-onlinecom
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MAY 2025
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RIYADH FRONT

.
Ua—o0
ﬂgj ISﬂg_lLU SAUDI ARABIA MODON

2:00PM - 10:00PM | RIYADH FRONT EXHIBITION & CONFERENCE CENTRE

SAUDI ARABIA’S
LARGEST F&B
SOURCING EVENT

LEADING F&B COUNTRIES GLOBAL F&B
EXHIBITORS REPRESENTED BRANDS

SCAN TO GET YOUR PASS AT
OUR ONLINE EXCLUSIVE PRICE

SAR 250 SAR 150

THESAUDIFOODSHOW.COM
O OO @THESAUDIFOODSHOW
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