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DESCRIPTION: a top of fine coffee blend.
Selected from the most exclusive quality of coffee.
A rich and harmonious taste for those who ask the best

BLEND: arabica and robusta

NET WEIGHT: 1 KG (35.2 Oz)

expiration 24 months
Euro pallet 80x120 500kg
FASCIA DI GARANZIA Pallet size 100x120 GDOkg
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| ]000 ge TYPE OF ROASTING: Italian roasting leads. Production
.net weight 35 oz of a very roasted coffee, dark brown and oily-looking,
YUREELABER () sweetish and aromatic taste. It's the most suitable style

ORGANOLEPTIC PROFILE-Sensorial note from 0 to 10

Toasted OOOOOCOO0Omm
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Spiced EEEEEEEEEE
Flower flavour [ H NN B EE NN
Pea-nut L L] ]
Earthy L I L] ]
Honey L L] ]
Vanilla L] ]



