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Napoli Coffee was established since 1995 in the Highlands of high mountain and thick forest of Pleiku, 
Gia Lai - the capital of breeding,growing and processing coffee with long-term know-how. 
Through research and development, Napoli Coffee has successfully built coffee processing factories 
with modern cycle technology assembly.

Each of Arabica and Robusta bean is carefully selected, harvested in the prestigious coffee garden
owned by Napoli Coffee in Buon Ma Thuot and Gia Lai. With the secret of traditional non-mixed 
roasting and grinding, Napoli can keep pure and natural flavor of coffee in its products.

History Of Establishment & Development

INTRODUCTION NAPOLI COFFEE
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ISO 22000:2018 CERTIFIED

NAPOLI INTERNATIONAL MANUFACTORY
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Mission & Vission

PRODUCT CLEAN ORGANIC SAFE FOR HEALTH

 BECOMING A BRAND TO THE GLOBAL MARKET
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International cooperation



 CERTIFICATION & AWARDS
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PRODUCT NAPOLI COFFEE

Roasted & Ground Coffee                      Instant Coffee                         Instant Cocoa
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Roasted & Ground Coffee

Whole bean 100% Arabica coffee 
Weasel coffee flavor
Used for Machine espresso

Pack x 250g | Carton 40 Packes 
Specification: 
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Napoli Whole Bean Coffee
Safety: Certification of declaration of conformity of food
safety regulations.
Delicious: Strong taste of coffee, mild sour and smooth taste.
Ingredients: 97% Robusta & Arabica.
Nutrition: butter, salt, caffeine content of 5g/100g
Convenience: whole grain roasted coffee
Reasonable price
Specification: Bag of 500gr
CB No.: 1179/2016/YTHCM-XNCB

 Safety: Certification of declaration of conformity of food safety regulations.
Delicious: Strong taste of coffee with fragrant delicious weasel enzymes,

the aroma of honey blended with chocolate; mild bitter taste, sour of fruit
and a few taste of tobacco (Artificial Wease enzymel)

Ingredients: 90% Robusta & Arabica.
Nutrition: butter, salt, caffeine content of 5g/100g

Convenience: Roasted coffee beans for the coffee grinder
Specification: Bag of 500gr

XNCB No.: 1186/2016/YTHCM-XNCB

Ground Coffee
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Instant Coffee 3in1
Safety: Certification of declaration of conformity of food
safety regulations.
Delicious: Processed,from the first extract of roasted and
ground coffee power, addeda little bit of sugar, milk powder
and a mixture of fat-free cream, 3-in-1 instant coffee provides
a sweet and greasy taste but not losing the strong aroma of pure coffee.
Easy to drink and delicious.
Specification: 10 packs x 22gr/box - 40 boxes/carton,
String of 10 packs x 22gr - 50 strings/carton
and 35 packs x 22gr/bag - 25 bags/carton
XNCB No.: 4414/2015/YTHCM-XNCB

INSTANT COFFEE 3IN1 BAG 35 SACHETS

INSTANT COFFEE 3IN1 BLISTER 50 SACHETS
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Instant coffee 2in1  Hot Napoli Coffee With Milk

Safety: Certification of declaration of conformity
of food safety regulations.
Delicious: processed,from the first extract of Arabica
roasted and ground coffee powder,
2-in-1 coffee provides a special elegant bitter,
the strong aroma of pure coffee blended with
the sweet taste of sugar.
Specification:
15 packs of 17gr/Box 40 boxes/Carton
XNCB No: 2270/2016/YTHCM-XNCB

 Safety: Certification of declaration of 
conformity of foodsafety regulations.

Delicious: Strong flavor of coffee, detectable 
and mild sour taste

Ingredients: 97% Robusta & Arabica.
Specification: 

String of 10 packs x 16gr - 50 strings/carton
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Safety: Certification of declaration of conformity of food safety regulations.
Delicious: Processed from the first extract of roasted and ground coffee powder,
added to a little bit of sugar, milk powder and a mixture of fat-free cream.
And more special, 4-in-1 coffee complemented with chocolate brings the
coffee flavor blended with a unique and unforgettable chocolate aroma.
Specification: 10 packs x 29gr/box - 40 boxes/carton
XNCB No.: 3123/2016/YTHCM-XNCB

Instant coffee 4in1 - Chocolate Plus Instant Cocoa 6in1

 Safety: Certification of declaration of conformity of food
safety regulations.

Delicious: Cocoa pure powder with barley germ, milk powder
blended with moka. It can bring the aroma of the cocoa that

is sweet and greasy, strongly fragrant and a little bit of
unforgettable coffee flavour after drinking.

Specifications: 10 packets x 22gr/box - 40 boxes/carton,
string of 10 packs x 22gr - 50 strings/carton

XNCB No.: 2370/2016/YTHCM-XNCB



FRANCHISE MODEL NAPOLI COFFEE

Superior franchise (at a price of 350 million VND)

Popular franchise (at a price of 70 million VND)
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Besides the quality of coffee, Napoli has built it successfully
Napoli Coffee model successful franchise with over 2,000 
stores spread throughout Vietnam and increasingly 
expanding, develop.



NAPOLI COFFEE with a system of cafes franchisees across the country. With a system of more 
than 2,000 Napoli Coffee shops in the country and in some countries around the world
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COMMERCIAL
ACTIVITIES

GENERAL TRADE 
CHANNEL

MODERN TRADE 
CHANNEL

HORECA 
CHANNEL

ONLINE 
CHANNEL
E-commerce

EXPORTATION

COMERCIAL ACTIVITIES
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Hotline: 1900 63 60 64  -  www.napoli.vn

C À P H Ê S Ạ C H

NAPOLI COFFEE EXPORT - IMPORT - TRADING - PRODUCTION JSC.
No. 11 TK3 road, Tien Lan Hamlet, Ba Diem Commune, Hoc Mon District, 
Ho Chi Minh city, Vietnam
Manufactured in:
Factory 1: F11/24D, Hamlet 6, Vinh Loc A village, Binh Chanh dist., HCMC 
Factory 2: No. 8 Street, Hoang Gia Long An Industrial, Moi 2 Hamlet, 
My Hanh Nam Village, Duc Hoa District, Long An Province, Vietnam
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