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Алматы   (7273)495-231   
Ангарск   (3955)60-70-56 
Архангельск (8182)63-90-72  
Астрахань   (8512)99-46-04   
Барнаул   (3852)73-04-60   
Белгород   (4722)40-23-64 
Благовещенск (4162)22-76-07 
Брянск   (4832)59-03-52   
Владивосток   (423)249-28-31 
Владикавказ (8672)28-90-48 
Владимир (4922) 49-43-18   
Волгоград   (844)278-03-48   
Вологда   (8172)26-41-59   
Воронеж   (473)204-51-73   
Екатеринбург   (343)384-55-89  

Ижевск   (3412)26-03-58 
Иваново   (4932)77-34-06  
Иркутск (395)279-98-46 
Казань   (843)206-01-48   
Калининград   (4012)72-03-81  
Калуга   (4842)92-23-67   
Кемерово   (3842)65-04-62   
Киров   (8332)68-02-04 
Коломна (4966)23-41-49 
Кострома (4942)77-07-48   
Краснодар   (861)203-40-90   
Красноярск   (391)204-63-61  
Курск   (4712)77-13-04 
Курган (3522)50-90-47   
Липецк   (4742)52-20-81 

Магнитогорск   (3519)55-03-13   
Москва   (495)268-04-70   
Мурманск   (8152)59-64-93   
Набережные Челны  (8552)20-53-41  
Нижний Новгород  (831)429-08-12   
Новокузнецк  (3843)20-46-81 
Ноябрьск (3496)41-32-12   
Новосибирск   (383)227-86-73 
Ноябрьск (3496)41-32-12   
Омск   (3812)21-46-40   
Орел   (4862)44-53-42   
Оренбург   (3532)37-68-04   
Пенза   (8412)22-31-16 
Петрозаводск (8142)55-98-37 
Псков (8112)59-10-37 

Пермь   (342)205-81-47 
Ростов-на-Дону   (863)308-18-15  
Рязань   (4912)46-61-64  
Самара  (846)206-03-16 
Саранск (8342)22-96-24  
Санкт-Петербург   (812)309-46-40  
Саратов   (845)249-38-78   
Севастополь   (8692)22-31-93   
Симферополь   (3652)67-13-56   
Смоленск   (4812)29-41-54   
Сочи   (862)225-72-31   
Ставрополь   (8652)20-65-13 
Сыктывкар (8212)25-95-17 
Сургут   (3462)77-98-35 
Тамбов (4752)50-40-97   

Тверь   (4822)63-31-35 
Тольяти (8482)63-91-07   
Томск   (3822)98-41-53   
Тула   (4872)33-79-87   
Тюмень   (3452)66-21-18 
Улан-Удэ (3012)59-97-51   
Ульяновск   (8422)24-23-59  
Уфа   (347)229-48-12   
Хабаровск   (4212)92-98-04 
Чебоксары (8352)28-53-07   
Челябинск   (351)202-03-61  
Череповец   (8202)49-02-64 
Чита (3022)38-34-83 
Якутск (4112)23-90-97   
Ярославль   (4852)69-52-93  

Киргизия  (996)312-96-26-47 Россия   (495)268-04-70 Казахстан  (772)734-952-31 

https://langenthal.nt-rt.ru || ahi@nt-rt.ru

Фарфоровая коллекция Coffee Program

https://langenthal.nt-rt.ru
mailto:ahi@nt-rt.ru
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cup
GIN0819  19cl

saucer
AMB1714  14cm

mug
GIN0628 28cl

saucer
AMB1714 14cm

cup
GIN0825  25cl

saucer
AMB1714  14cm

cup
GIN0818  18cl

saucer
AMB1714  14cm

cup
GIN0808  8cl

saucer
AMB1711  11cm

cover for espresso
DIV4507

cup
GIN0805  5cl

saucer
AMB1711  11cm

GINO
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COFFEE NAVIGATOR

crema
20ml espresso

Espresso

crema
30-35 ml espresso

crema
60 ml espresso

Espresso
dopio

crema
35 ml espresso

Espresso
machiato

Cappuccino

crema
35 ml espresso

hot water
35 ml espresso

Americano

Ristretto
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DIXY

cup
DIX0624  24cl

saucer
DIX1720  20cm

cup
DIX0630  30cl

saucer
DIX1720  20cm

dessert plate
DIX2120  20cm

cup
DIX0610  10cl

saucer
DIX1715  15cm

latte
DIX0829 29cl

saucer
DIX1720  20cm

cup
DIX0619  19cl

saucer
DIX1720  20cm
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cup
AMB0825  25cl

saucer
AMB1716  16cm

cup
AMB0819  19cl

saucer
AMB1714  14cm

cup
AMB0810 10cl

saucer
AMB1711  11cm

cup
AMB0807  7cl

saucer
AMB1711  11cm
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Preparation of filtered coffee by a coffee dripper

Using fresh prime coffee;
the freshness is to be understood 2-25 days from a roasting

Quantity: 60g/1l

Grinding by a manual or electrical mills with stones always just 
before preparation of the coffee.

Graininess is selected according to the method of preparation 
of the coffee.

Fresh water should have 93°C, neutral pH, medium hardness, 
unmineralized, unchlorinated and without CO2.

Preparation:
1. A rinse of  the filter by hot water
2. Using 6-8g of the coffee for every 100 ml of water
3. Pour water 93°C over the coffee; waiting 30-45 seconds

after the water is absorbed
4. Adding water by circular motions into the center of the

dripper.
5. Brewing 3-5 minutes
6. Taking away the filter and serving
7. Serving temperature is about  55°C

3x pour within 3-5 min
6-8g coffee for 100ml

paper filter

DRIPPER
SPZ9412

pot
JOS4145 13
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cover
CHN4260
tea pot

CHC4160  60cl

cup
CHC0835  35cl

saucer
CHC1716  16cm

cup
CHC0622  22cl

saucer
CHC1714  14cm

cup
CHC0808  8cl

saucer
CHB1711  11cm

cup
CHC0815  15cl

saucer
CHB1816  16cm

cup
CHC0825  20cl

saucer
CHN1816  16cm

votive
CHC9412  12cm

votive
CHB9412  12cm
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I. Tea 
We put tea into pre-heated up a tea pot or a cup. Usually 1 tea spoon for one cup and one more for the tea pot according 
to the English custom. When measuring, take the leaf size into account. For example, if you are preparing a very fine 
tea, use a level teaspoon. If you are preparing tea from a large-leaf, bulky tea, use two teaspoons per cup. In either case,                                        
the approximate weight of the tea should be 3 grams of tea per cup. Use fresh, loose leaf tea for the best results.

II. water
When making any tea, be sure you begin with good water, it makes up over 90 % of the end product. Water quality and 
taste vary greatly among locales. If your water tastes really good out of the tap, chances are it will make good tea. If there 
is a noticeable unpleasant taste (metallic, chlorine, earthiness, etc.) it will come through in the tea. We do not suggest using 
distilled water. 

III. Teapot
While seemingly unimportant at first, the material of the teapot being used also affects the quality of the infusion. When 
considering a teapot, it is important to consider the variety of tea and the temperature at which it is prepared. Material like 
iron is excellent at retaining heat over long periods of time, while glass or porcelain are more likely to release that heat. 
Therefore, iron and similarly heavy materials are better for teas that need to be prepared at high temperatures, such as 
black tea. A teapot made from iron would keep the water hot enough to extract the teas full flavor. Green and white teas,                  
on the other hand, needs a vessel that stays cooler, such as porcelain. The vessels used for the preparation of the teas cannot 
be cleaned by any detergents but just by warm water. The tea pot should be warm before the tea is poured. This can be 
achieved by a rinse of the tea pot by hot water.

IV. Time
Similar to water temperature, different kinds of tea need to be brewed for different lengths of time. Generally, delicate teas 
such as green tea need to be brewed for shorter times, while black teas benefit from longer infusions. Of course, the duration 
of the infusion varies with culture and personal preference.

Tea preparation
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combo set
ISB4141 SET

bowl
ISC0309 

9cl

jasmine tea
ISC0309 9cl

cup
ISB0825  25cl

saucer
ISB1714  14cm

saucer
AMB1711  11cm

ISA
B

ELLE

tea sachet holder
UNI4409
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Алматы   (7273)495-231   
Ангарск   (3955)60-70-56 
Архангельск (8182)63-90-72  
Астрахань   (8512)99-46-04   
Барнаул   (3852)73-04-60   
Белгород   (4722)40-23-64 
Благовещенск (4162)22-76-07 
Брянск   (4832)59-03-52   
Владивосток   (423)249-28-31 
Владикавказ (8672)28-90-48 
Владимир (4922) 49-43-18   
Волгоград   (844)278-03-48   
Вологда   (8172)26-41-59   
Воронеж   (473)204-51-73   
Екатеринбург   (343)384-55-89  

Ижевск   (3412)26-03-58 
Иваново   (4932)77-34-06  
Иркутск (395)279-98-46 
Казань   (843)206-01-48   
Калининград   (4012)72-03-81  
Калуга   (4842)92-23-67   
Кемерово   (3842)65-04-62   
Киров   (8332)68-02-04 
Коломна (4966)23-41-49 
Кострома (4942)77-07-48   
Краснодар   (861)203-40-90   
Красноярск   (391)204-63-61  
Курск   (4712)77-13-04 
Курган (3522)50-90-47   
Липецк   (4742)52-20-81 

Магнитогорск   (3519)55-03-13   
Москва   (495)268-04-70   
Мурманск   (8152)59-64-93   
Набережные Челны  (8552)20-53-41  
Нижний Новгород  (831)429-08-12   
Новокузнецк  (3843)20-46-81 
Ноябрьск (3496)41-32-12   
Новосибирск   (383)227-86-73 
Ноябрьск (3496)41-32-12   
Омск   (3812)21-46-40   
Орел   (4862)44-53-42   
Оренбург   (3532)37-68-04   
Пенза   (8412)22-31-16 
Петрозаводск (8142)55-98-37 
Псков (8112)59-10-37 

Пермь   (342)205-81-47 
Ростов-на-Дону   (863)308-18-15  
Рязань   (4912)46-61-64  
Самара  (846)206-03-16 
Саранск (8342)22-96-24  
Санкт-Петербург   (812)309-46-40  
Саратов   (845)249-38-78   
Севастополь   (8692)22-31-93   
Симферополь   (3652)67-13-56   
Смоленск   (4812)29-41-54   
Сочи   (862)225-72-31   
Ставрополь   (8652)20-65-13 
Сыктывкар (8212)25-95-17 
Сургут   (3462)77-98-35 
Тамбов (4752)50-40-97   

Тверь   (4822)63-31-35 
Тольяти (8482)63-91-07   
Томск   (3822)98-41-53   
Тула   (4872)33-79-87   
Тюмень   (3452)66-21-18 
Улан-Удэ (3012)59-97-51   
Ульяновск   (8422)24-23-59  
Уфа   (347)229-48-12   
Хабаровск   (4212)92-98-04 
Чебоксары (8352)28-53-07   
Челябинск   (351)202-03-61  
Череповец   (8202)49-02-64 
Чита (3022)38-34-83 
Якутск (4112)23-90-97   
Ярославль   (4852)69-52-93  

Киргизия  (996)312-96-26-47 Россия   (495)268-04-70 Казахстан  (772)734-952-31 
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