
SINGLE ORIGINS

Alta Mogiana is one of the most traditional 
coffee-growing regions in Brazil, and is known 
world-wide for pruducing coffee with excellent 
quality. This coffee unique sweetness balances 
perfectly with its body and acidity.

BRAZIL
ALTA MOGIANA



ESPRESSO BREWING TEMPERATURE: 91 - 93°C 
	
MINIMUM DOSAGE PER DOUBLE SHOT: 16 g

EXTRACTION TIME: 22 - 28 sec

LIQUID IN CUPS: 2 x 16-20 g / ca 2 x 20-25 ml

SUGGESTED WATER: Total Hardness ppm
	         Carbonate Hardness ppm
	         TDS ppm

STORAGE:  Room temperature; in a dry and cool place

EXPIRING DATE:  · 24 month
	    · Once opened: 36 hours (suggested)
	    · Once ground: 2 hours (suggested)

ARABICA  	 100%
                                                                                                    
ROAST LEVEL:  Medium / Full City

ORIGINS                                                                           

FLAVOUR 
DESCRIPTION

NUTRITIONAL FACTS
Average values - Per 100g
Energy	  347 kcal / 1.432 kJ
Fat                                                13.4 g
    of which Satures	                            5.44 g
Carbohydrates                                         16.3 g
    of which Sugar                                     < 0.5 g
Fiber                                                                   49.0 g
Protein                                         15.7 g
Salt                                                < 0.02 g

NOTES OF:
Nutty, Chocolate, Almond
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PRODUCT
CODE PRODUCT WEIGHT IN 

GRAMS TIPOLOGY PIECES PER 
CASES CASES PER PALLET EAN CODE

02435 Brazil 225 beans 16 120
(12 cases x 10 layers) 8001681024356

BRAZIL

SUGGESTED RECIPE

procaffé S.p.A.    Via Tiziano Vecellio, 73 - 32100 Belluno, Italia - Ph. + 39 0437.938160 - Email: export@procaffe.it - www.caffebristot.com

ALTA MOGIANA

Low & Delicate
Nutty, Bread Crust


