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Our Beloved King

All of us at Pinnacle Gastro Co., Ltd., foreigners and Thai were born
during the reign of His Majesty King Bhumibol Adulyadej. We all deeply feel
the tragic loss of his passing. In the name of Pinnacle Gastro, our company
would like to express our sincere condolences on the death of King Bhumibol,
the father of Thailand.

We are full of admiration and respect for His Majesty’s great wisdom,
values, innovations, and philosophies and try to absorb his teachings and
instill it in our own ways of working at Pinnacle Gastro Co., Ltd..

We truly admire the Sufficiency Economy philosophy which consists of
three pillars, including: moderation, reasonableness, and risk management.
People will be successful following this philosophy under two conditions,
knowledge and virtue.

Most clear was his kindness and vision, initiating thousands and thou-
sands of Royal Development Projects (RDPs) aiming to improve his nation’s
well-being. His Majesty also was a great innovator with projects such as the
Royal Rain, Renewable Energy and many more.

WineEmotion

Wine Emotion Sei Series 3

Franke A800

Unparalleled potential. Coffee culture is a way of life!

It guarantees maximum hygiene standards due to its
dispenser cleaning device. In order to enhance and
make the most recognizable dispensers, WineEmotion
has relied on identification between customers and
WineEmotion brand, offering highly customizable
products. The versatile and attractive design, combines
technology and attention to detail, making each
machine perfect work of true Italian craftmanship, able
to adapt to all types of uses and settings. With the help
of the WineEmotion system every wine by glass is
served at a perfect temperature.

Never before have individuals had a greater variety of
options and opportunities to enjoy their own unique
coffee beverage. There are countless ways to reinvent
coffee and no end to the surprises in store. This is exact-
ly why the Franke A800 was created. The design of the
Franke A800 is enhanced by an LED lighting concept.
The new full-color, 10.4-inch touchscreen forms the
attractive control panel on the Franke A800 with the
option of a syrup station and is a joy to use, allowing
you to control everything easily and intuitively. In addi-
tion to providing elegant background lighting for the
display, the LEDs also convey various warning and oper-
ating messages by changing color.

m www.pinnaclegastro.com
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Growing Health Awareness Boost Tea Consumption

People are now very aware of the benefits from a healthier diet,
especially reducing fat and high-intensity sugar-containing soft
drinks along with regular exercise. Exponential growth in the
number of health clubs and gyms, together with consumer’s
increased attention toward improving health is boosting tea sales
around the world.

These trends help advocate consumers not only to include more
nutritious food in their diets but tea as well. Consumers are increas-
ingly interested in this wide range of health benefits, one of the
most famous benefits are its large amount of antioxidants.

In the recent years, companies in the tea industry saw opportunities
in growing demand for health and wellness products and are more
active in terms of innovation and new product launches. We at
Pinnacle Gastro have also increased our tea selection with herbal &
fruit tisanes to meet the anticipated dietary & health trends.

SEASONAL TIP

02 LEMON - FENNEL - MINT

Arbequina & CO

Arbequina & Co is a new gastronomic experience, where Arbequina’s 99.5% extra virgin olive oil variety is infused with
a new world of sensations generated by a rich range of essentials oils from flowers, plants and fruits. The result is an
explosion of four oil flavours ideal for mixing with cocktails and for enhancing the flavor of cheeses, desserts and

special meals.

01 thyme, bitter orange & orange blossom
02 lemon, fennel & mint

03 cardamom, clementine & apple

04 cinnamon, nut & bergamot

Margarita with essential oil
« Ice Cubes
3 Ounces Tequila
+ 2 Ounce Freshly Squeeze Lime Juice
+ 1 Ounce Sugar Syrup

« ¥2-1 teaspoon orange liqueur

+ 25 Drops of 02 Arbequina & Co
- 1 tablespoon Lime-salt-sugar

Method:
« Fill shaker with ice
- Add Tequila, lime juice, syrup orange liquer
and 25 drops Arbequina & CO - 02 oil
« Close the shaker and beat
« Decorate the edge of glass
with lime juice and salt
« Pour Margarita in to the glass
Serve and Enjoy!

www.pinnaclegastro.com m
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L[ IR[; i The Story Of La Mére Poulard

Mont Saint-Michel has been reputed for its hospitality since the Middle Ages, it is therefore no surprise that back in
1888 Anette Poulard and her husband Victor chose to open their inn offering a warm welcome to the pilgrims and
epicureans who came to seek out and sample her world-famous cuisine.
Known throughout the world for their famous
omelettes, cooked over the flames of the inn’s
open fireplace, La Meére Poulard remains to this
day a benchmark in French gastronomy for its
variety, originality and light touch; a cuisine that
blends tradition, quality and simplicity. La Mére
Poulard's popularity is further enhanced by the
international renown of Mont Saint-Michel: the
image of La Mere Poulard has become synony-
mous with that of Mont Saint-Michel; both in
France and abroad. They share a mutually bene-
ficial dynamic and the site is equally well-known
for its Abbey as it is for La Mére Poulard.

WORLD Highland Spring, the UK's leading producer of naturally sourced
O/%RVOER%SNG bottle water, bottled in Scotland, it has again been awarded 'UK
Water Brand of the Year' for the third consecutive year at the World

BRA.ND Branding Awards.
OF THE

YEAR Two hundred and ten brands from 30 countries were honored at the
ceremony at the iconic One Whitehall Place in London, where

winners included Apple, Nike and Rolex.
WATER - UNITED KINGDOM

2016 - 2017
VISIT OUR CAFE AND GOURMET SHOP CONTACT US

EV E N TS AT BONJOUR FRENCH FAIR 2016 Should you have any questions or

enquiries, please feel free to contact us at:

www.pinnaclegastro.com

. Gearing up toward the end of theyear, o . .
° Id like to invite you to visit us info@pinnaclegastro.com
‘e .. we wou Y (+66) 2678 5188 -90

at Bonjour French Fair 2016
You can also make an appointment to visit us

Moving toward the end of the year, we are so excited to present you in our Bangkok, Phuket or Samui showroom:

with a range of brand new imported gourmet products including iYara Tower Showroom
La Mére Poulard, Alain Milliat, Highland Spring, and Fentimans. 5th ﬂo‘;run't 5;”'5.02 ) o
Our premium coffee from Cafés Richard and tea from Ronnefeldt will 2/22 Chan Road Soi 2, Sathon, Bangkok, TH

also be serve cold and hot at our booth and pop-up bar. Black Kettle Phuket Showroom
177/30 Moo 4, Srisoonthorn Road, Srisoonthorn,

Thalang, Phuket, 83100, TH (+66) 7 662 0213
We hope to see you there. aang, Fhuke (+66)

Black Kettle Samui Showroom
At Queen Sitikit National Convention Center. 144/30 Moo 4, Maret, Koh Samui,
Booth No. 39-41, from 15-18 December 2016 10:00-20:00 Surat Thani, 84310,TH

. ﬂ Cafés Richard - Thailand ﬂ Ronnefeldt - Thailand
Find us on P Ronnefeldt O
=

. . CAFES RICHARD E CafésRichardThailand Ronnefeldt Thailand
SOClaI med’a S @ cafesrichardth TEA EXCELLENCE SINCE 1823 g ronnefeldtthailand




