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THE MOST IMPORTANT BIENNAL B2B EVENT COVERING
ALL SECTORS OF THE ESPRESSO COFFEE INDUSTRY





Triestespresso Expo: 10 mini-videos to tell the love between Trieste and coffee, a story of over 300 years
A 300 years old story, the story which binds Trieste to coffee. And its biennial trade fair, TriestEspresso Expo, is just one many facets of Trieste’s coffee culture and industry. How this seaside city in north-eastern Italy is permeated by coffee culture and its economic implications, will be the topic of a series of 10 short videos, which will be published from now on.

Back to the origins
Let’s start with a glimpse of the origins and of the long history and extensive expertise of Trieste’s coffee industry, starting from the moment coffee truly began to conquer “the Old Continent” and ships crossed oceans to dock on these piers with their precious merchandise.

http://www.triestespresso.it/en/news/back-to-the-origins-2/

Making the right decision
The journey in the Trieste coffee district, adressesses now to one of its microcosmos. It’s the turn of green coffee importers, a key player in the process that leads from bean to the cup. In Trieste are established various companies active in this field, some of them also for more than half a century.

http://www.triestespresso.it/en/news/making-the-right-decision-tee18-video-2-2/

From the world to the world
The logistic of beans is the theme of the third video of the #TEE18 series. A chance to enter the Port. To walk along the piers where coffee is unloaded. To be there, when big containers with coffee in bulk are opened. Or when the 60kg jute bags are stocked. Then, the quality is tested and the origin controlled. All to make sure the lots truly contain what has been declared. Coffee samples are collected to make sure the product is free of flaws. The beans are then stocked in the warehouses. Having a walk along these coffee lined walls is like having a journey around the world. Trained by years of expertise in this sector, the sharpest noses are able to recognize and distinguish the various aromas of green coffee just by passing by the merchandise. From Colombia to India, from Brazil to Guatemala… Some bags rest in the warehouses for days and days, while others leave immediately for their final destination, to reach, by truck, the coffee roasteries in Trieste or in any other city all around Europe. The world of logistics is just one of the many coffee specializations of Trieste. Terminal operators, custom operators, forwarders and insurance companies are just some of the players of this world, whose center revolves around the Port.

http://www.triestespresso.it/en/news/from-the-world-to-the-world-tee18-video3-2/

Roasting poetry
In the small province of Trieste, the smallest in whole Italy, it is a good dozen the amount of active roasteries. From the famous brand, well-known all over the world, to the small-medium roasteries, that have gained a slice of national or international market, especially in the East European countries. The bean treatment, its metamorphosis from green to brown, has been carried out in this city in the North East of Italy for ages. By the end of ‘800, 10 roaesteries and a great number of coffee shops were already established in Trieste. That’s why the Associazione Caffè Trieste, the association that gathers the local coffee operators, is one of the oldest in Europe, founded in 1891, second only to Hamburg and Amsterdam. This video drives you to the heart of the roasteries. The place where the different components of the blends are well-balanced. Where the right roasting point is decided. Where the roasted bean is tested and evaluated. Where that unmistakable aroma spreads all around.

http://www.triestespresso.it/en/news/roasting-poetry-tee18-video-4-2/
It’s all about caffeine
For most of us, caffeine is just a precious component of coffee. A molecule which is able to keep us alert and awake and charges us up. But caffeine is also waste material. It becomes precious waste material, when it is extracted from the beans destined to become decaf coffee. There’s a whole world behind this waste material. Caffeine, which looks like dark mush at first, is refined until it becomes a white powder used in a wide range of sectors: cosmetics, pharmaceutical and even, again, in the food and beverage industry, eg in soft drinks. Trieste is the home base of one of the only three Italian decaf companies. A business carried out only by a handful of companies in the world. This video shows this specialization of Trieste, capital of coffee. A series of 10 videos about the variety of activities revolving around coffee manufacturing.

http://www.triestespresso.it/en/news/its-all-about-caffeine-tee18-video5-2/

No secrets or misteries
Chemistry, biology, genetics, agronomy… Coffee can be studied with a many different scientific points of view. A scientific research that serves the great global challenges and the coffee industry. In Trieste is happening all this. Trieste is known not only because of its coffee district: its scientific system is one of the most structured and prestigious in Italy. No coincidence, Trieste is EuroScience Open Forum 2020, in other words the 2020 European Science Capital. A curiosity? For over 15 years have been cultivated and preserved in a greenhouse botanical species from all the main coffee producing countries. Thanks a project of the University of Trieste. A glimpse of how scientific research can develop around coffee: that’s what this video is about. A new chapter of the #TEE18 series about Trieste’s expertise and love for coffee.

http://www.triestespresso.it/en/news/no-secrets-or-misteries-tee18-video-6-2/

That precious chain
Coffee can be looked at and studied from another fascinating point of view: genetics! Genetics studies are able to find solutions to global challenges, such as climate change which is seriously threatening many coffee producing countries. But these studies can also be of immediate help for the coffee industry. How? Thanks to genetics an unambiguous answer can be given if you need to distinguish between two coffee varieties or if you need to know how many varieties really form a blend …and that’s really an unambiguous system: it is based on coffee genes’ identification! A University of Trieste spin-off company is probably the only one in Italy or Europe specialized in this very peculiar field of activity. It can boast even two patents: a “method to distinguish different varieties of Coffea Arabica” and a “method to distinguish between Coffea Arabica and Coffea Canephora species”. In other words, another one of the many facets of Trieste’s specialization in the coffee sector: Trieste, coffee capital. #TEE18

http://www.triestespresso.it/en/news/that-precious-chain-tee18-video7-2/

Coffee is culture
San Marco, Tommaseo, Torinese, Specchi, Urbanis, Stella Polare, Pirona are fixed points on the charming intellectual map of Trieste, frequented by James Joyce, the writer Italo Svevo, the poet Umberto Saba and many others. Today you can still find historical cafes in Trieste which first opened for business in the 19th century. Many cafes of the time were in the Viennese style and had strong connections with the literary and artistic worlds. Those historic sites became the meeting point for intellectuals, writers and politicians to exchange ideas and stimulate their creativity. Still now novelists, cultural philosophers, intellectuals, students and – whi not? – business men often works from the cafes. “Places where you’re at peace, you read, you write, you chat. A heart of the city; a strong heart that beats calmly” wrote the writer Claudio Magris, speaking about Caffè San Marco. Places where you feel at least a half more sophisticated whilst drinking coffee here.

http://www.triestespresso.it/en/news/coffee-is-culture-tee18-video8/

Make a difference
A mix of genius and charisma. Entrepreneurs with great intuition, able to achieve great things. Like Ernesto Illy, Alberto Hesse, Vincenzo Sandalj. Ernesto Illy revolutionized the importance of coffee growing in Brazil and elsewhere in the world. In his tireless quest for the perfect espresso, he encouraged the production of top quality coffee and continued investment in research. Known as the Ambasciatore del caffè (Coffee Ambassador), he promoted illycaffe’s initiatives, Premio Brasil de Qualidade do Café para Espresso, Università del Caffè in Brazil, and the Clube illy do Café, all of which provided incentives for public and private institutions. Alberto Hesse was a landmark for the coffee market worldwide. Broker of international level, Hesse renewed his role with great foresight and critical spirit, following the market needs. Vincenzo Sandalj was a coffee taster by profession and inveterate traveller by disposition and a pioneering believer in building for coffee a culture of quality. Personalities who have done a lot for coffee in the world. Starting from Trieste, Italy.

http://www.triestespresso.it/en/news/make-a-difference-tee18-video9/

Solid bases
Processing methods, origins. Extraction systems. Roasting techniques. Sensory analysis. The universe of coffee is infinite and you never stop learning. In the last few decades, intense research on coffee has expanded our knowledge of the chemical, sensory and health-related aspects of coffee along the whole value chain, from the bean to the cup. Furthermore, a few studies have been published on specific modes of coffee extraction, in particular on espresso and filter coffee. Many researchers focused mainly on the antioxidant capacity of different blends. For these reasons people from around the globe choose Trieste as their coffee mentor. This is the world of coffee academies that offer courses specifically designed for coffee professionals who seek expert training from renowned industry specialists. The coffee academies provide solid hands-on training on various roasting systems with sufficient opportunity to put roasting profiles to the test during cupping sessions. The courses also provide an excellent opportunity to refine tasting skills and to learn about the design of quality protocols, from a theoretical as well as from a practical point of view, allowing for sufficient one-one-one interaction with the lead trainers. It’s all happening in Trieste, Italy

http://www.triestespresso.it/en/news/solid-bases-tee18-video10/
