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C O F F E E  P O D S C O F F E E  C A P S U L E SB E A N  C O F F E E

Selected coffee blend of high
Arabica tenor with a delicate

but full-bodied aroma.

A coffee bean blend with a
delicate and refined taste.
Characterized by a unique

aroma and a dense creme, it
has a pleasant, balanced

aftertaste.

60% Arabica
40% Robusta

A full-bodied and intense blend
with cocoa and wood notes, for

a harmonious and persistent
taste.

Nespresso compatible
Dolce Gusto compatible
Lavazza Compatible 
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C A M P A G N O T T O M A N G I O T T E L L AG A U D I N I

The «Campagnotto dolce» by
Litaliani is a mild salami made

from selected, fresh Italian
meat, seasoned with salt, sweet
peppers and wild fennel. After a
curing period of about 18 days,
the «Campagnotto» achieves
its typically mild and delicate
taste. It is compact when cut

and is perfect for an aperitif, as
an appetiser or for a simple yet

tasty snack with friends. It
contains no preservatives,

antioxidants, lactose, milk and
gluten derivatives, which

makes it suitable for people
with allergies or intolerances.

Gaudini by Litaliani represent
a unique product of the

Apulian bakery tradition.
Made with soft wheat flour,
white wine and extra virgin
olive oil, they are a healthy

and tasty finger food. So
crumbly, they are ideal for a
tasty break or a fresh aperitif
at any time during your day,
or as a crispy alternative to

bread on your table.

With its round shape,
resembling a loaf of bread,

Litaliani's «Mangiottella» with
herbs is an artisan salami
made from selected, lean,

strictly Italian pork meat. It is
the perfect combination of

taste and tradition, with the
characteristic aroma of cured
salami and a full, enveloping

flavour, resulting from the use
of herbs and natural spices.
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