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Slow-baked clotted cream rice pudding 

Garlic-parmesan roasted cauliflower

Чушки бюрек

Apfeltasche

Topfenknödel
Bramborové knedlíky
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JAF Lapture is based on the Leipziger Antiqua typeface, originally designed by Albert Kapr 
and released in 1971 by the East German foundry Typoart. It has distinctive characteristics 
that combine elements of both blackletter and roman type. It was carefully redesigned, 
extended, and digitized in 2004. In 2019, Oleg Macujev designed Cyrillics for Text Regular 
and Italic. In 2025, we updated the family with new styles that were not part of the 
original release, including extra-heavy weights, condensed styles as well as the Cyrillics. 
The typeface is available in two optical sizes – one optimised for smaller text and another 
designed for display purposes.

JAF Lapture: family overview

JAF Lapture

JAF Lapture Condensed 

JAF Lapture Display 

JAF Lapture
JAF Lapture Italic
JAF Lapture Bold
JAF Lapture Bold Italic

JAF Lapture Regular
JAF Lapture Regular Italic
JAF Lapture Semibold
JAF Lapture Semibold Italic
JAF Lapture Bold
JAF Lapture Bold Italic
JAF Lapture Extrabold
JAF Lapture Extrabold Italic
JAF Lapture Ultrabold
JAF Lapture Ultrabold Italic

JAF Lapture Condensed Regular
JAF Lapture Condensed Semibold
JAF Lapture Condensed Bold
JAF Lapture Condensed Extrabold
JAF Lapture Condensed Black
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JAF Lapture

REGULAR + ITALIC 10PT 

Makgeolli, also known as makkoli or makuly, 
is an alcoholic beverage native to Korea. It is 
made from a mixture of wheat and rice, which 
gives it a milky, off-white color, and sweetness. 
It is made by fermenting a mixture of boiled 
rice, wheat and water, and is about 6–8% 
alcohol by volume. Most makgeolli contains 
rice these days. However, a few brands contain 

BOLD + ITALIC 10PT 

Le nom ancien du gâteau semble plutôt 
dérivé du mot cognée que du mot bûche sans 
que cette étymologie soit vraiment certaine: 
En Flandre, dans la nuit de Noël, les mères 
déposent sur le chevet du lit de leurs enfans 
un gâteau nommé coignole. C’est une pièce 
de pâtisserie oblongue creusée dans sa partie 
supérieure et moyenne, afin de recevoir ou 

REGULAR + ITALIC 14PT 

Leidse kaas is een kaassoort met minder vet dan Goudse kaas en met 
toevoeging van komijnzaad aan de wrongel. In het dagelijks spraakgebruik 
wordt de term Leidse kaas ook wel gebruikt voor Goudse kaas met komijn. 
Goudse kaas heeft echter altijd een vetgehalte in de droge stof van minimaal 
48 procent. Andersom wordt Leidse kaas ook wel komijnekaas genoemd, 

LAPTURE DISPLAY SEMIBOLD 20PT 

La polenta taragna, spesso chiamata semplicemente 
«taragna» in molte zone, è una specialità tradizionale 
della cucina valtellinese, camuna e delle valli bresciane e 
bergamasche. Questo piatto nasce dall’antica tradizione 

BOLD + ITALIC 18PT 

Tarte flambée is an Alsatian dish composed of bread dough rolled out very 
thin in the shape of a rectangle  or circle, which is covered with fromage 
blanc or crème fraîche, thinly sliced onions and lardons. Depending on 
the region, this dish can be called in Alsatian flammekueche, in German 
Flammkuchen, which means “Flame cake” or in French tarte flambée, 

LAPTURE DISPLAY EXTRABOLD 20PT 

The seeds are slowly dried in the sun over a period 
of 15 to 30 weeks, during which the nutmeg shrinks 
away from its hard outer shell until the kernels 
become loose and rattle inside when shaken, after 
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CONDENSED REGULAR 24PT 

Embora seja possível saborear pastéis de nata em muitos 
cafés e pastelarias, a receita original é um segredo exclusivo 
da Fábrica dos Pastéis de Belém, em Lisboa. Lá, os pastéis 

CONDENSED BOLD 24PT 

Questo piatto nasce dall’antica tradizione contadina e si 
distingue dalla polenta classica per l’aggiunta di formaggi 
locali, come il Bitto o il Branzi, che le conferiscono una 

CONDENSED SEMIBOLD 24PT 

The texture is firm, with farmhouse traditional cheddar being 
slightly crumbly. If the cheese is mature, it should also contain 
large crystals of calcium lactate. These crystals often form 

CONDENSED  EXTRABOLD 24PT 

Tradycyjnymi składnikami farszu są mielone mięso 
wieprzowe, ryż lub kasza, a także dodatkowe składniki, 
takie jak cebula, grzyby i przyprawy. Istnieją również 

CONDENSED  BLACK 24PT 

Les moules-frites et le steak-frites pour les Belges 
et les Français, ainsi que le fish and chips pour les 
Britanniques, sont des plats emblématiques et très 

JAF Lapture
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DISPLAY REGULAR 36PT 

Neben Honig als Süßungsmittel 
und den orientalischen Gewürzen 
zeichnet sich der Lebkuchen vor 
allem dadurch aus, dass er ohne 
DISPLAY SEMIBOLD + ITALIC 36PT 

Soda breads are made using 
either wholemeal or white 
flour, along with bacteria such 
as Leuconostoc, Lactobacillus, 
DISPLAY EXTRABOLD 36PT 

Tradizionalmente, veniva 
prodotto esclusivamente 
durante la stagione fredda, 
da novembre a marzo, poiché 

JAF Lapture
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CONDENSED EXTRABOLD 60PT 

Although they are 
commonly served as a 
side dish, onion rings 
are also often enjoyed 
DISPLAY BLACK 60PT 

Die Apfelstücke 
in die Mitte eines 
jeden Viereckes 
legen und mit 
Zimt und Zucker 

JAF Lapture
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DISPLAY EXTRABOLD 220PT 

Ryba

DISPLAY BOLD 190PT 

Krüm
CONDENSED BLACK 300PT 

Brie

JAF Lapture
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JAF Lapture: glyph set

LATIN LOWERCASE &  
ACCENTED LOWERCASE 

CYRILLIC LOWERCASE 

LATIN UPPERCASE & 
ACCENTED UPPERCASE
 

CYRILLIC UPPERCASE 

PUNCTUATION & 
CURRENCY SYMBOLS 
MATHEMATICAL SIGNS

NUMBERS, FRACTIONS, 
SUPERIORS & INFERIORS 

SMALL CAPS

CASE-SENSITIVE FORMS

LIGATURES, CONTEXTUAL  

STYLISTIC ALTERNATES

(shorter serif on the right-hand side)


