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Di Bella Coffee is recognised as one of Australia’s leading specialty coffee brands, striving for quality and consistency
in all we do. As part of maintaining our high standards, Di Bella have chosen a Hottop coffee roaster for all our
sample roasting, quite simply because the Hottop outperforms any other small batch roaster in its class.

For as long as coffee has been roasted, the world has been waiting for a DIY alternative for the home enthusiast.
Just as the domestic espresso machine was embraced by the world, we now welcome the second-generation
premium range of Hottop coffee roasters to Australia. This generation of Hottops arms the user with a whole new
level of control not previously known in the home roasting market, combining a simple user interface with precise
control over heater output and fan speed to ensure optimum results.

Hottop roasters have been designed with the amateur roaster in mind — temperatures of over 200°C are achieved
during roasting, but the Hottop boasts many safety features to ensure no nasty surprises, including a shut-off
function if the chaff tray is opened prematurely and various safety temperature thresholds to ensure the roaster is
monitored while in use. With the trusted backing of Pullman Espresso Accessories, the Hottop gives you optimum
results and peace of mind all in the one package!

“The Hottop is a product far superior to many others on the market today. It is very user friendly and delivers a similar roast
profile to commercial roasters, making it ideal for batch testing and cupping.” —Anne Cooper, DiBella Coffee

Whether you’re a seasoned pro looking for a great small-batch roaster, or a home barista looking to take the next
step in your coffee journey, a Hottop roaster from Di Bella Coffee is an investment you will cherish for years to come.
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Philip Di Bella, CEO of Di Bella Coffee, with the Hottop B coffee roaster —
his small batch roaster of choice for the ultimate in quality and consistency.
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