


We are
PABLO



A�er se�ng off for a cup of coffee, we have 
become a big family with the corpora�on of 
Ertanlar Lmt. Company for the produc�on and
distribu�on of cold coffee within the country
and in the world. We are stepping into 
unforge�able adventures on journeys with 
the company of our mouth-pleasing coffee.



As we believe that the world needs a 
healthier and more natural food system, we
are working hard to offer you the most
delicious and best drinks by applying 
crea�vity and innova�on to the grace of 
nature. How? We use our passion, foresight
and intui�on to connect you with natural 
ingredients that you truly love.
We would like to supply our natural, healthy, 
nutri�ous, non-GMO and gluten-free 
products for you. Combining unique 
ingredients with the best tastes and serving
them to you is our biggest aim.



We believe in drinks that never compromise on a vision of perfect taste. This is exactly why we are interested in
cold brew coffee. We take an ar�sanal approach to our coffees, star�ng with

raw coffee beans. Our beverages, which are brewed from freshly roasted coffee beans for 20 hours with the COLD
BREW “COLD BREWING” method, will make your coffee much less acidic and so�

with this unique method and give you a coffee experience you have never tasted before. It on can be heated or
consumed cold to highlight its smooth, so� and natural flavor.

Our passion is natural nutri�on. Therefore, we will con�nue to innovate and discover the poten�al of nature
together to create a be�er future for our people and our planet. 





Cold Brew

A�er raw coffee beans are approved by our quality control team, they are accepted
into our factory. Providing op�mum temperature and humidity condi�ons, 100%
arabica coffee beans are roasted by  our Pablo Team. 

Our ground and rested coffees are transferred to our stainless steel tanks. Water is
added gradually. The coffee and cold water mixture is kept for 16-20 hours. A�er
the brewing process, the coffee and water mixture is filtered and cold coffee
concentrate is obtained.

No preserva�ves

No colorant added

The first heat treatment process is started with the coffee concentrate. In this 
process, coffee concentrate is mixed with milk and sugar. Coffee with milk sent to 
the filling line is subjected to a second heat treatment. With this process, it is 
aimed to extend the shelf life of coffee with milk without adding preserva�ves.





Amerıcano 
250 ml

skınny cappuccıno
250 ml

coconut mayo
250 ml

whıte chocolate
mocha
250 ml

ıce latte
250 ml

cookıes mılkshake
250 ml



Amerıcano
cold brew 

No preservatıves and colorant added

nutrıtıonal ınformatıon



SKINNY CAPPUCCINO
cold brew 
Mılk
Sweetener
Coffee Contaıns Caffeıne

no sugar added

Contaıns Lactose

No preservatıves and colorant added

nutrıtıonal ınformatıon x



whıte chocolate
mocha 
COLD BREW

Mılk
Sugar
Whıte Chocolate
Contaıns lactose

Coffee Contaıns Caffeıne
No preservatıves and colorant added

nutrıtıonal ınformatıon



Ice Latte
cold brew
Mılk
Sugar
Contaıns lactose

Coffee Contaıns Caffeıne
No preservatıves and colorant added

nutrıtıonal ınformatıon



COCONUT MAYO

Mılk
Sugar
Coconut Mayo Aroma

Contaıns Lactose

No preservatıves and colorant added

nutrıtıonal ınformatıon



Mılk
Sugar
Cookıes Aroma 

No preservatıves and colorant added

nutrıtıonal ınformatıon

Contaıns Lactose

COOKIES MILKSHAKE



Umurbey Mah. 1520 Sk. No: 34 Alsancak - İZMİR / TURKEY

global@ertanlargida.com

+90 542 197 22 56

ertanlargida

info@ertanlargida.com
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