






COFFEE
More than just a drink, coffee is an art, a symphony in 

imperious tones coordinated by multiple musicians and conductors. 
Operators, producers, roasters, baristas, chefs and porcelain makers 

work hard to ensure that coffee is no longer a classic consumer 
product but a masterpiece.

CULINARY TRENDS

an art that does not invent itself
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Just as with the grands crus of wineries, of which 
France is justly proud, each coffee has its own 
aromatic character determined upstream by its 
geographical origins, its variety and species, and 
downstream by its roasting, preparation and blend-
ing. Nature and producers therefore each have to 
play a master hand in order to endow each coffee 
with its exceptional characteristics.

Coffee beans come from the beans of the coffee 
plant, a bush that originated in virgin forests around 
the equator and in Ethiopia in particular. In order 
to grow, coffee plants need a certain exposure to 
the sun, but without aggressive heat, so that they 
do not dry out. They are also highly dependent on 
humidity and shade. The ideal temperature for them 
is thus around 15 to 25°C. Among the multitude of 
resolutely distinct botanical coffee species, two are 
abundant: arabica and robusta. 

Arabica is considered the noblest and most incom-
parable due to its powerful, aromatic, sweet bou-
quet without bitterness and its low level of caffeine 
(between 0.8% and 1.3%). Demanding and deli-
cate, the frail arabica plant can only be cultivated 
in soils rich in acids and minerals, on the flanks of 
mountains and on high plateaux at an altitude of 
between 800 and 2 000 m. There are around 200 

types of arabica, divided into subspecies such as 
Maragogype or Moka, which are in turn divided into 
a number of varieties such as Djimmah or Sidamo. 
Arabica today represents 75% of the world market. 
Its most influential producers are Brazil, Colombia, 
Ethiopia, Guatemala and Mexico. Among the most 
prestigious and renowned species of arabica coffee, 
Bourbon, from Brazil, the Middle-East, India and 
Indonesia, and Typica from Latin America need no 

Now the second largest commodity 
worldwide after oil, the coffee market is 
booming. An international export com-
modity for popular consumption, coffee 
is now offered and appreciated in nearly 
all of the world’s lobbies, cafés, bars, and 
restaurants. Although massively popu-
larised since its initial appearance, pre-
sumed to have originated in prehistory, 
the upscale market remains no less the 
reserve of its finest connoisseurs. A prod-
uct of prestige and refinement, coffee 
and the skills involved in its production 
transcend its qualities as a drink with 
energising and antioxidant properties. 
Only the most discerning consumers are 

aware of the full import of these aspects: 
careful selection of varieties, mastery 
of the roasting process, expertise in de-
tecting, recognising, and evaluating fla-
vours, experiencing the most unfathom-
able aromas in popular and renowned 
locations, the creativity and inspiration 
of great chefs who subtly wed coffee to 
luxury gastronomy, master porcelain 
makers manufacturing valuable and 
well-respected tableware, etc. Far more 
than an enjoyable beverage, coffee sym-
bolises an art in which skills and talents 
are combined and expressed in unison.

Genesis of the grands crus

Coffee beans from 
Columbia



introduction. These are closely followed by Hawaii 
Kona, Tico and Blue Mountain from Jamaica, the 
New World, Caturra, or even San Ramon.

Robusta, for its part, takes its name from a coffee 
plant that is more solid and robust than the arabica. 
With the exception of frost, it is resistant to a myr-
iad of harsh climatic conditions and threats and is 
cultivated on low plains, between 100 m and 800 m. 
This strength and robustness comes through in the 
pronounced taste of the full-bodied and sometimes 
earthy coffees derived from it. It also has between 
2% and 3% more caffeine than Arabica. Representing 
25% of the world market and found in the composition 
of all coffees from Italian beans, the largest robus-
ta producers include Ivory Coast, India, Indonesia, 
Uganda and Vietnam. The most well-known varieties 
are Congensis, Kape Alamid, Kopi Luwak, Kouillou, 
Java-Ineac and Nana. 

C
ul

in
ar

y 
tr

en
ds

 - 
Pe

rs
pe

ct
iv

es

64

65

BARISTA collection



The art 
of roasting

If the manner in which a producer takes care of their 
plantation is a determining factor in the flavour of 
the coffee produced there; the way in which it is 
roasted is even more fundamental. This process, 
which consists of grilling the beans to release the 
flavours (800, compared to 250 in the natural state) 
and temper their acidity, is all the more crucial as 
it can prevent even the most delectable crus from 
offering up all their richness. Put in negative terms, 
an inattentive, negligent or hasty roasting process 
results in an imperfect coffee with a spoiled taste. 

The art of roasting can be broken down into an 
infinite number of aspects. Each artisan acts free-
ly according to the final product and the desired 

taste. The duration of the process therefore varies. 
As the beans are roasted, they lose their natural 
green colour, gradually turning blonde, then brown 
and finally black. Thus, the quicker and lighter the 
roast, the lighter, more delicate the coffee will be, 
and so aromatic that the different botanical notes of 
the grands crus will be perceptible. Conversely, the 
longer and more sustained the roast, the more the 
coffee will be caramelised, bitter and strong. To help 
people understand their discipline, master roasters 
like to compare blonde and black roasts with a raw 
or cooked food or a green or black tea.



These famous tasting locations specialising in 
quality coffee comprise a variety of institutions. 
Sometimes classic, sometimes inventive, some-
times exclusive, sometimes experimental, they 
include the cafés Santi, Coutume, l’Institutti and 
Lomi, the Caféothèque, Téléscope Café or even 
the Fondation Café.

Their exceptional coffee workshops possess that 
divine talent of knowing how to blend coffee to 
perfection and serve it in exquisite porcelain ser-
vices designed for the purpose, that offer a stylish 
homage to the product. The art of living that coffee 
inspires, the conviviality and pleasure of sharing 
that it brings, thus involves all the senses. Whether 
sophisticated, original, colourful, fanciful, or plain, 
each cup and saucer may be paired with its own 
ideal coffee in perfect unity: a veritable visual and 
taste sensation for enthusiasts. 

For some years now, specialised coffee-tasting es-
tablishments have enjoyed great success. They have 
become the indisputable meeting point for amateurs 
on a quest for incomparable flavours, who want to 
break with the standardised tastes of filter coffee 
and capsule machines. These enthusiasts can hone 
their tastes and learn to recognise the diverse cof-
fees available to them. Sight, which concentrates on 
the exterior, liquid appearance of the product: its 
colour, texture and froth. Smell, which will leave a 
practised nose enjoying the caress of soft, acid, or 
fruit fragrances. Touch, discovering a coffee that is 
smooth on the tongue and palate, offering an astute 
mixture of softness, creaminess, and smoothness. 
Finally, to seal this unique and astonishing taste 
experience, the flavour of the product: full, rounded, 
generous, intense, and full-bodied. 

Taste a coffee in an 
exceptional place
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Coffee in prestige 
gastronomy



Marquise, ice cream, fondant, pie, mousse, logs, 
macaroons, shortcake, meringue, sauces, etc.; 
coffee is omnipresent in confectionery. The pres-
tigious gourmet creations of Master Pastry Chef 
Pierre Hermé are clear examples of this. With the 
aid of Hyppolite Courty, founder of the renowned 
establishment L’Arbre à café, a charming collection 
of tarts was created, Infiniment Café, incorporating 
the finest grands crus of Iapar Rouge from Brazil and 
Bourbon Pointu from Reunion Island. Not to forget 
the savoury gourmet coffee break Semifreddo al 
Caffè by famous Italian pastry chef Iginio Massari.

It is more surprising to find coffee used as an ingre-
dient in cooking, as an infused aroma or spice, in 

both sweet and savoury dishes. More eclectic 
recipes, such as steak with coffee-marinated 
egg custard by Chef Jacques Lameloise at the 
restaurant with the same name in Chagny, Chef 
Philippe Clauss’ gala apple, foie gras, flambée 
sauce, candied chestnuts and coffee at the Au 
Moulin de la Wantzenau restaurant, or Chef 
Simon Falcoz’s pecan and coffee layer cake, 
will ravish the most demanding palates and 
convince the most sceptical. 

These recipes, just like coffee itself, are so ap-
petising that they make the mouth water and 
give one the immediate desire to savour their 
multiple enchanting properties. 

2

1

1. PIXEL collection

2. Tiramisu
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PORCELAIN, 
TIMELESS APPEAL 
STEEPED IN HISTORY 
A decorative centrepiece and a key feature at all  
major events, porcelain has a unique history that 
originates in China. Nowadays, it mostly graces  
tables in increasingly innovative forms, in styles 
ranging from retro to modern.

The simple mention of porcelain inevitably conjures up images 
of beautiful tableware, elegant and signed. It also evokes dis-
tant lands and the various epochs that have helped to shape 
and develop it. From China to Europe, it has established itself 
over the centuries, beginning in ancient times under the East-
ern Han dynasty at the start of our era. Its two main charac-
teristics are due above all to its composition, of which kaolin, 
a white fireclay, forms an integral part, as well as its firing at 
temperatures of over 1 200°C.

Today, creations in porcelain are just as popular, particularly 
in the restaurant and hotel industry. They even form a key  
feature of table decoration. This type of use is not at risk of 
devaluation, rather the opposite.

RAK AROUND THE WORLD



PORCELAIN, 
TIMELESS APPEAL 
STEEPED IN HISTORY 
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Porcelain, born in China...  

The first creations date back to the start of the current 
era. However, the real porcelain for which China 
is famous did not emerge until the 7th century in 
the form of Xing ceramics. The main feature of this 
porcelain is its strong white colour, coupled with 
a translucent appearance against the light. Before 
they became aesthetic, the first items were initially 
utilitarian and undecorated.

Each dynasty then developed its own style. The most 
striking include the blue porcelain of the Song pe-
riod. This unique colour was due to the addition of 
cobalt in order to create decorative objects such as 
vases or statues. 

The Yuan dynasty started another trend: white-blue 
with a finely drawn surface, which has become the 
most popular in the world. The technique was per-
fected during the Qing dynasty, which commenced 
in the 17th century. The paintwork is created using 
enamel and depicts floral designs, landscapes or even 
scenes from literature or mythology.

This method of creating porcelain also spread to other 
countries in the East, in particular Korea and Japan.

...Imitated in Europe

Marco Polo was the first to bring this fine ceramic to 
the European continent, returning from his voyage 
across China in 1291. As soon as the route to India 
was opened in 1497, it even flooded the European 
market. However, the manufacturing process be-
hind these Asian objects remained a mystery, despite 
many attempts to imitate it. On the other hand, it was 
these attempts that produced bone china. Although 
similar in appearance, bone china does not have the 
same degree of hardness: it lacks a key element in 
its composition, kaolin, which was still unknown on 
the Old Continent at that time. 

It was not until the start of the 18th century – 1709 
to be precise – that the alchemist Johann Friedrich 
Böttger, working for Augustus II in Saxony, discov-
ered a kaolin deposit by chance, and, at the same 
time, the composition of hard Chinese porcelain. 
This resulted in the workshop at Meissen, which is 
renowned for the great quality of its pieces.

The same discovery was made in France by the Sèvres 
workshop in June 1769, prior to the opening of its 
Limoges factory, and it subsequently introduced the 
French style beyond its borders.

Paintwork as part of the 
production process 

From its pure white surface, porcelain became more 
decorated over time. This paintwork is a key element 
of the manufacturing process, as each decorated piece 
has to undergo a third firing, this time at less than 
1 200°C, to fix the colour. The initial decorations 
took their inspiration directly from oriental art, be-
fore becoming more diverse with the reproduction 
of branches, fruits and stones, among other things. 
The colours came from different minerals and were 
worked with a paintbrush. 

Another technique of printing on porcelain, chro-
mo, appeared at the end of the 18th century. This 
transfer process resulted in a vitrifiable version that 
also had to be fired in order to fix the design on the 
white surface. It was during the same period that 
the porcelain of Limoges became very well-known 
thanks to the uniqueness of its pieces, while earning 
a reputation that would associate its name with this 
type of art forever. 



An image of elegance 

Nowadays, porcelain is mostly used in table deco-
rations. In the restaurant industry, it allows each 
major establishment to stand out, with the receptacle 
becoming a centrepiece to showcase the contents. 
It is also adorned with brilliant colours that break 
up the uniformity of the white. 

All kinds of daring innovations are permitted, 
from the fluid to the sophisticated lines created 
by the greatest porcelain manufacturers, such as 
RAK Porcelain. There is also a place for emblematic 
brands, in particular major French names such as 
Bernardaud, Pillivuyt or Raynaud, which are known 
throughout the world. Certainly, French porcelain 
found a unique purpose during the 19th century, 
establishing itself throughout Europe and beyond; 
it is still exported today. As a result, the proportion 
of foreign sales represents on average more than 
half of the turnover of many businesses. This rate 
is even as high as 70 % at Bernardaud. 

Porcelain is still an object of desire, even abroad. 
After several difficult years, the porcelain industry 
has been able to diversify to ensure its continued 
existence and, at the same time, find renewed vigour. 
In 2012, the Sèvres workshop recorded a turnover 
of EUR 2.2 million, corresponding to an increase of 
18 %. Pillivuyt is located in over 50 countries, with 
an export turnover of 52 %.

The use of porcelain has also evolved to take on 
new forms outside the restaurant industry. A good 
example to illustrate this progress is its use in the 
creation of jewellery, architectural elements and 
decorative objects.

The only slightly jarring note in this recovery is the 
refusal of a request to assign UNESCO world heritage 
status to Limoges porcelain.

The birthplace of porcelain, still a 
key player in the sector

The site of modern porcelain is still the town of 
Jingdezhen in China, which has become the world 
capital of this technique. Porcelain manufacturing 
methods have also gradually changed there over the 
years, especially in terms of their composition, so 
that a harder material is produced. 

Following a period of decline, production in the 
city increased in the 20th century. Numerous art-
ists also returned here to change the way porcelain 
is regarded. It has become a means of expression, 
with increasingly original illustrations on mediums 
that are ever more elaborately worked. 

Porcelain, together with ceramic work, has estab-
lished itself on all continents thanks to the creation 
of unique elements. Aside from objects of art, the 
production of tableware, which is essential for high-
end hoteliers, is now one of its cornerstones. Even 
if the technique has become more industrialised in 
recent years, the major establishments always fa-
vour quality, while offering a wide variety of pieces. 
Thanks to their constant development, these pieces 
showcase a high level of technical skill leading to the 
creation of unique forms that stand out with their 
finely painted designs. However, these elements do 
not overshadow one of its fundamental features: du-
rability. This is an essential aspect for professionals 
and also explains its success over the centuries, above 
and beyond its natural and exceptional elegance.
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From 1 May to 31 October 2015, Italy will 
invite almost 150 guests from all four 
corners of the globe to take part in one of 
the very best events in the world, the Uni-
versal Exhibition with a central theme of 
«Feeding the Planet, Energy for Life.»

The culinary arts will be a key component of the 
184 days of the event, designed to enhance gas-
tronomy, which is close to the heart of all partici-
pating countries, and to demonstrate, even more 
crucially, the challenge of nutrition for the sustained 
well-being of humanity. Seventeen restaurants, 
32 street food stands and seven speciality kiosks 
await visitors in a mini-town entirely dedicated to 
food and gastronomy.

Small dishes within large dishes

Expo Milano 2015 is creating the rendezvous of the 
century by bringing together the general public, 
artists, researchers and great chefs for a delicious 
round table on the issues of food waste, resource 
exploitation and the cuisine of the future.  

While the guests of honour at the opening ceremony 
will be famous singer Andrea Bocelli and style icon 
Giorgio Armani, the exhibition area, covering more 
than one million square metres, will offer a unique 
experience to an expected 20 million visitors.

Glorified by the world’s greatest architects, the 
exhibition area has been created in the style of a 
majestic Roman city, built specially for the occa-
sion and adorned with refined architecture using 
ecological and durable constructions.
With its twelve thousand trees, the site will also 
provide a wonderful overview of Mediterranean 
biodiversity and its islands of greenhouses as well 

as showcase its bucolic charms and water features 
around a 4.5-km canal, «Lake Arena.»

The innovations, exhibitions, conferences and spec-
tacles on the menu will spice up the programme of 
this original new edition focusing on food.

Dome in Milan

EVENTS

EXPO
MILANO 2015

world cuisine and global issues
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Appetiser

The town is planning a huge selection of delicacies 
for food gourmets who want to experience a variety 
of countries bite by bite and will also add to the mix 
by making other streets and districts available for 
supplementary sporting and cultural events.

Five themed routes will guide visitors to 88 archi-
tectural pavilions featuring culinary specialities 
from each country. Of course, France and Italy will 
be there, as well as Angola, Sri Lanka, Kenya and 
even Belarus, transforming the event into a veritable 
Picasso painting of culture, tradition, science and 
innovation.

Nine clusters, or groups of companies producing in 
the same sector, will bring together countries with 
similar types of production for a collective overview 
of aromatic spices, from arid terrains and rice fields 
to the heart of cocoa and coffee plantations. 

While the themed area of the Future Food District 
will offer a sensory experience 2.0 where new tech-
nologies, producers, consumers and products can in-
teract, Pavilion Zero will take humankind back to the 
start of consumption by presenting, over 10 500m2, 
a glimpse of everything that has been produced and 

transformed since humans first appeared on earth.
Cooking shows and tasting workshops will also be 
offered, led by the world’s greatest chefs and young 
talent in the industry, such as the six Americans who 
are coming with their Food Truck.

Three-Michelin-star chefs, Massimo Bottura and 
Yannick Alléno, Peruvian chef Gaston Acurio, Bocuse 
d’Or 2013 prizewinner Thibaut Ruggeri and Mexican 
chef Jorge Vallejo, have already been announced. 
Finally, in an open-air theatre with 3 450 seats, the 
Cirque du Soleil will stage food of the future and 
biodiversity using an original, explosive and engaging 
creation called “Allavita! “ 

This spectacle will be performed each day by more 
than 50 international artists and headline the Expo 
By Night 2015 evening display.   

Expo Milano 2015 promises excellence at all levels 
by providing an unforgettable event with an unprec-
edented ecological scope, where culinary discoveries 
are inextricably linked with the future of food.

RAK at HOST the  
HORECA international 
exhibition during  
EXPO 2015

This outstanding international event 
coincides with the 10th anniversary of 
RAK Porcelain. It is in this context that 
major new products which will expand 
RAK’s range of tableware will be offi-
cially unveiled. These innovations are 
the image of the quality and dynamism 
which have been the key to RAK Por-
celain’s success for 10 years.

The event will be held from 23 - 27 October 
2015 at the Fiera Milano/Rho, which also gives 
visitors direct access to Expo Milano 2015

PAV 6 STAND B19 C20



RAK PORCELAIN LLC.

P.O. Box - 30113 • RAS AL KHAIMAH • United Arab Emirates

T +971 7 243 4683 • F +971 7 243 4220

rakporcelain@rakporcelain.com

www.rakporcelain.com

RAK PORCELAIN Europe S.A.

20, rue de l’industrie • L-8399 Windhof • Luxembourg

T +352 26 36 06 65 • F +352 26 36 04 65

info@rakporcelaineurope.com

www.rakporcelain.eu


