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Grinding is a fine art.®

v IlomMoJ1 — TOHKOE HCKyCCTBO

SLOLOMBINI

La scienza della macinazione

olombini BumuT B mNoMoONE Kode BHJ HCKYCCTBA,

TPaJULMIO, IEPEIaBaeMyto OT oTa K cbiny. Ho ceroyaa c 0 M P AC T

TpasuLns O€3 HHHOBALIMK HE MOXET JJIUTHCS JOJITO.

OMMaHns, ocHoBaHHas AHXesNo
KﬂKOJ‘IOMGI/IHI/I Kak MexaHN4ecKuii Liex
/191 aBTOMOGWbHOM oTpacnu, B
60-e rofbl IHBECTMPOBAsa YacTb CPeACTB

B Pa3paboTKy 1 peanusaLmio HoBOW - S -
CHCTEMb MaAMENkEHIS KODE. O roaaM ITo sronn mpuunsze Co{omblm MOCTPOMIT CBOW YCHEX Ha P OWE R F U L
3TO A/10 NIWPMOBPENO HACTONBKO BAXHOE Pa3sBUTHMM HOBBIX HJEH. A 3HAUMT HECIyYalHO, UTO

3HauyeHne, 4TO OT aBTOMOBOW/IBLHOWM OTpac/av
KOMMaHus oTkasanacbk. B Havane 70-x
rofoB BO3HMKNA Mapka Icoperfex, petuiie
WTano Konom6uHu, kotopasi B 90-e roapl
npespatunack B 6peHg Colombini, cumeon
NPEEMCTBEHHOCTU NOKONIEHUIA U CUHOHNM
KayecTBa BO BCEM MUpPE.

CeropHst Colombini paspabatbiBaeT
KOheMOonKu npurogHele Ans noboro
NPOV3BOACTBEHHOIO LIMKA, OHU COYETAIOT B
cebe TOYHOCTb C MaKCUMasbHOM MPOCTOTON

kodpemostku Colombini - 910 pasHuIIa MEX Ty XOPOIINM IT AI_ I A N
U IPEBOCXOJHBIM KOe.

olombini sees coffee grinding as a form of art,

a tradition to be passed on from father to son.

But any tradition, without innovation, can
not last. For this reason Colombini has built its

success developing new ideas. Day after day.

B NCMOMb30BaHNN, PE3KO CoKpalLatoT It is not a coincidence that Colombini grinders
3aTpaTthl Ha cofepskaHue 1 noTpebneHne :
SHEPrIM, 0BECTIEUMBAIOT BLICOKOE KAUecTBO are the difference between a good coffee or an
romorna, B TOM yncrie OJist TypeLKoro Kode excellent one.
0cobeHHoO ¢ kapaamoHoM. KayecTBo, g
KOTOpPOE B 3HAUYNTENIbHOW CTEMNeHN 06s3aHO
PeXyLIMM Ayckam, paspabaTbisaeMbiM U
NPOU3BOAVMBIM UCKHOUNTENBHO CaMo
KomnaHuen. VIMeHHO B HUX 3ak/o4vaeTcs
cekpeT 1 cuna Bcex mawuH Colombini:
oT nuHuK Criomak ans 60/bLworo u
cpenHero Npov3BoaCcTBa, A0 KOPEeMonok,
npeaHasHayeHHbIX 418 MarasuHoB U kade,
Takux kak Angel - «ManeHbKuii nTanbsHCKUN
reHnn». EQUHCTBEHHbIN, KTO 3aK/Ito4ns B
CBOEM HacTONbKO ManeHbKOM MPOCTPaHCTBE
TEXHONOrN0 N 3PPEKTUBHOCTb CaMbIX
KPYMNHbIX cnuctem nomornkm koe Colombini.

70 tons withou
precision, continuc
and solidity. Angel ca

coffee, including in cont
A miracle? No, Colombini’s

PaspaBotanHas ana HeGonbLmx
pectopaHoB, CanoHoB rypMe W T.A.
XapaKTepUCTUKN NPOMbILEHHbIX Ma
kopnyce. Pa3manbiaiowye AUCKM C Kap
no Bukkepcy 1300) moryt o6pabatbiBarb Gon
UX 3ameHbl. “YpesBblyaiiHas TOYHOCTb, MO
perynupoBaHue, HajewHoCTb M NpoyHocTb. Ange
4ac MoJ10Toro Kodpe B HeNpepbIBHOM LKA MesKi

specializing in the automobile sector, in the 60s the company

invested parts of its resources in the engineering and
production of a new coffee grinding system. As the years went
by, the commitment to this project became such relevant that
the automobile sector was completely left aside. In early 70s,
Icoperfex brand was created by Italo Colombini and then followed by
Colombini brand in early 90s: Symbol of generational continuity and
synonymous with quality around the world.
Today, Colombini designs grinders suitable for any production cycle,
to combine precision with utmost user-friendliness, thus dramatically
reducing running costs and energy consumption, guaranteeing
top quality ground coffee, also for Turkish coffee, with cardamom
in particular. Such quality mostly depends on the cutting discs
designed and built in-house only. They are the secret and strength
of all Colombini grinders: from those for big and medium outputs of
Criomak line, right to those for coffee production factories and coffee
shops, like Angel: the little Italian Genius. It is the only one that holds
the technology and performance typical of Colombini big grinding
systems in small space.

Founded by Angelo Colombini as a mechanical workshop
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