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Goppion Caffè
In the history of a family, the history of coffee
The history
It all began in 1859 when Luigi Goppion opened a bar-trattoria and started roasting coffee beans in the iron ball on the fireplace. Luigi was assisted by his son Pietro and by his grandchildren Angelo, Giuseppe, Luigi, Giovanni, Olivo and Ottorino. His passion grew and a workshop-store was added to the trattoria. With the sudden beginning of the Second World War, Angelo and Giovanni went to Ethiopia. Here their passion for coffee carried on growing as well as the endless pursuit of the best qualities. When they returned to Treviso,
in 1948 they bought the Torrefazione Trevigiana Caffè coffee roasting company, a brand to which they added the name Goppion Brothers. In the same years Ottorino and Olivo went to Venezuela and founded a small coffee shop “Cafè San Antonio – Hermanos Goppion” in Caracas. Twenty years later the sign “Fratelli Goppion Industria del Caffè” sums up the history and the vocation of three generations, accompanied by a sign that had by then  become familiar, the red “G” designed by the architect Umberto Faccini in 1965. A simple logo like the roots of the family, but at the same time a modern one, in order to describe the company's projection towards the future. The new factory on the Strada del Terraglio, the Napoleonic route that connects Treviso to Venice, already active with one of the first vacuum-sealed packaging lines in Italy, was inaugurated in May 1968. From 1983 Goppion Caffè is a family-run limited company, which reached its fifth generation in the naughties. 
The numbers
Today the company has 35 employees. 2016 sales amounted to 11,5 million euros while the coffee produced reached 1 million 200 thousand kilos. 85% of sales regards the domestic market: 60% of this is distributed via the Ho.Re.Ca. Channel whereas the remaining 40 % in Gdo. Export represents 15% of turnover with a good increase rate (+13% in 2016). Export regards Iran, Dubai, Taiwan, Poland, Germany, Austria, Czech Republic, Hungary, Romania, Slovakia, Russia, Bulgaria, Belarus, Lithuania, Latvia, Netherlands, Ukraine, Belgium, Luxembourg, Turkey, France, Slovenia, Bosnia, Singapore, Greece, Egypt. Since 2016 Goppion Caffè Spa has been awarded FSSC 22000 Certificaion for the roasting and packaging of coffee beans and ground coffee. FSSC 22000 is a specific certification for food producing organizations and aims at harmonizing certification requirements and methods for obtaining food security systems in the supply chain, in order to provide enough guarantees for the consumer. Since 1997 Goppion is a member of CSC®, the Certified Special Coffee Association which was founded in 1996 thanks to the experience and passion of a group of coffee roasting companies. CSC® aims at promoting quality coffee culture. Goppion is one of the founders of the Producers Association of Italian Espresso Coffee, listed for the acknowledgment of immaterial heritage of humanity by Unesco.
Coffee as time
Coffee is a question of Time. This is the basic concept of Goppion's history and communication. “Time” it takes the company to choose the best coffee and process it. From picking, to drying under the sun until roasting: respecting time is fundamental. The “time” that the customer takes to taste the result of this work. The pleasure of coffee: “time for yourself”. “Coffee breaks” is a personal pleasure, a time dedicated to oneself. Waiting for the moka at home, a moment at the bar chatting and reading the newspaper, a break at the office.
Products
There are four main lines in which Goppion products are divided: bar, home, office and gifts. The most representative blends are: Nativo, Ja.Bl.Mo, Espresso Italiano
C.S.C, Edizione Limitata.
Nativo
100% Arabica coffee blend from Central America, from organic farming, certified by IMC and by Fairtrade. Aromatic flavor, light body. Low caffeine content.
Recommended for those who choose an organic and vegetarian diet. Chosen combinations: light and delicate aroma cuisine.
Available also in decaf version.
Ja.Bl.Mo.
Blend composed by 100% selected Arabica coffee from Central and South America, among which the fragrance of vanilla, cocoa, almond and even a pleasant scent of tobacco stand out, which are typical of the Blue Mountain, a Jamaican region where the sun set turns blue and where the most refined type of Arabica in the world is grown. The aromatic acidity with sweet hints of these beans gives the JBM blend an intense aroma of elegant finesse and an enveloping flavor.
Chosen combinations: light and delicate aroma cuisine.
Available also in decaf version.
Espresso Italiano CSC
Blend of selected coffee composed by certified Arabica coffee CSC® from Brazil and Central America. Cafés, cake stores, high quality restaurants. Suitable for espresso coffee, cappuccino, special preparations.
Chosen combinations: light and delicate aroma cuisine.
Limited Edition
Every year Goppion creates, for the collectors and the fans of good coffee, a new blend that has a unique flavor and it commissions the making of the image of its container to imaginative artists and designers. The latest design for limited edition n.11 is by Mimicocodesign. The blend is composed by 100% selected Arabica coffee. It is particularly Ethiopia Sidamo that  aromatizes fully this blend of high quality with slightly fruity, floral, chocolaty taste.
Special Coffee: Biondo and Monorigine: The main feature of the ‘Biondo’ is the light toasting. The coffee beans, toasted for only 8-10 minutes, remain with a light color and they develop a flavor that remains aromatically fragrant and scented with citrus. This blend is composed by 100% Arabica coffee, the flavors of which evoke, with balance, the sweetness of tropical fruit of Guatemala, the fine citrus acidity that distinguishes coffee from Honduras and, finally, an aftertaste of bitter cocoa typical of Brazilian coffee. The velvety taste of ‘Biondo’ is particularly enhanced by filter coffee systems. It can be enjoyed in large mugs, for a pleasure that can be savored for a long time.
Aven the Monorigine are made with a fairer toasting, the result of a roasting of the beans that remains within ten minutes. This coffee is suitable for being tasted as espresso but even through alternative extraction methods of coffee, like infusions or filter systems. There are four Monorigine: Brazil, Ethiopia, Guatemala, Honduras.
Brazil: Coffee from the area of Alta Mogiana. It has a slight acidity the hints of cocoa and almond leave space for a delicate sweetness. It is a very well balanced coffee and with a good body.
Etiopia: Coffee from the Sidamo region, Southern Ethiopia. It is very scented and it has lemony and chocolaty hints, of spices and cocoa. Delicate acidity and full flavor.
Guatemala: Caffè from the highlands of Guatemala. It has a strong intensity and a pleasant body, sweet with tobacco and flower hints. 
Honduras: Coffee from the high plantations of Honduras, in the area of production called Strictly High Grown. Its taste is full, it has fine lively liquor-like acidity and a complex fruity aftertaste. It tends towards sweetness.

Dolce
A coffee tin dedicated to Venice with the paintings of 18th-century painter Francesco Guardi. This is DOLCE, Goppion (Caffè')s homage to one of the town which has developped and spread the Italian tradition of coffee. In the images by Guardi portrays Venice and its famous Coffee Bars in San Marco Square which have turned coffee into a popular drink all over the world, thanks to the trade with Middle East countries. DOLCE is the new packaging for a traditional blend which Goppion (Caffé) has always produced: it was actually the firts blend to be produced in 1948. OThe only thing that changed over time is the name: originally it was known ad Gran Miscela Dolce and then it become known simply as Dolce (sweet), thus highlighting its main feature, sweetness. The method used is the typical Italian Roasting method, as mentioned in the packaging. The coffee varieties used for Dolce are 90% Arabic variety coming from Ethiopia, Guatemala, Honduras, Brazil, and 10% Robusta variety coming from Flores, in the Sunda Islands, halfway between Indian Ocean and Pacific Ocean, where is cultivated one of the best Robusta coffee variety in the world.
Cafés
Caffetteria Goppion is the place where coffee becomes a ritual. The scent of coffee, the care for customers, the grinding of coffee on the moment, make it the place where to return as a habit.
The first Caffetteria Goppion opened in Treviso, in 1949, in the high street where it still is. In the backroom coffee was toasted and them it was tasted and sold in the main stores. From production to selling, in a few steps. This was also the beginning of our history as Roasters. The welcoming and hospitality of the place, the scent of tea and coffee served hot become a model and so, in the following years, other cafés were opened in Venice and other places. In 2005 from the shared idea with a famous bread producer of the foothill area, a new project was born, which saw the activity of selling coffee joined with selling bread. These places are called Pane & Caffè, located in the outskirts of cities and which can be easily reached, they offer a good coffee and a good breakfast as well as bread. In 2008 the Caffetteria Goppion concept of hospitality was revisited as the place of coffee but also as a space which talks about the culture and the company's importance, which represents its content and its choices in an environment characterized by wood and natural tone materials that resemble coffee ones.
Following this new concept stores are opened in Padua, Milan and Castelfranco Veneto, the Corner at Bottega dei Sapori at Venice airport and the Belluno store is renovated.
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