AR LINE CORPOSA

www.caffelatella.it

DESCRIPTION: A delicious blend of full bodied coffee.
For the coffee drinker that enjoys an intense flavor and
a thick crema. 2.2 Ib whole bean

BLEND: 30% arabica and 70% robusta

ORIGIN OF RAW MATERIAL:
Latin America, Africa and India

FASCIA DI GARANZIA

NET WEIGHT: 1 KG (35.2 Oz)

o3

1000 ge Shelf life 24 months
| Netweight 35 oz Euro pallet 80x120 450kg

Mscelaar /] Pallet size 100x120 600kg

TYPE OF ROASTING: Italian roasting leads to the
production of a very roasted coffee, dark brown and
oily-looking, strong flavor and full-bodied .It's 'the most
suitable style of our beloved espresso. Roasted at
about 225 degrees

ORGANOLEPTIC PROFILE-Sensorial note from 0 to 10

MISCELA DI CAFFE Toasted OOOO00O0000mm
TORREFATTO IN GRANI Ccaramel [ HHEHNEEEEENR
_ : Sweet L] ]
Fruity I I I
Chocolate [ I I I I R I I I
Acidity ENEEEEEEEE
Nut L]
Spiced ENEEEEEEEE
Flower flavour [ HIHIHEHBEREENE
Pea-nut L]
Earthy I N I I
Honey A I O O
Vanilla I O I R
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