A blend designed for longer cup of coffee, creamy and delicate
at the same time. Notes of cocoa, lighty spiced and chocolatey

aftertaste

ROAST LEVEL: Medium to Dark

NUTRITIONAL FACTS
Average values - Per 100g

Energy 345 kcal /1.425 kJ
Fat 19g

of which Saturates 5.15¢g
Carbohydrate 16.7 ¢

of wich Sugar <05¢g
Fiber 521¢g
Protein 16.7¢
Salt <0.02¢
ORIGINS

( ) SUGGESTED EXTRACTION: LAVAZZA BLUE SYSTEM®*

! FLAVOUR 0t |10 () NOTES OF:
DESCRIPTION AROMA [ [ [ [ 7 Barley, Chocolate, Bread Crust
FLAVOUR [ [ [ [ N 7,5
ACIDITY [ [ [ | I 6
SWEETNESS s 6,5
BITTERNESS Wmmm 3,5
BODY [ [ [ | I 6
RACCOMMENDED DOSAGE:
— 80 ML 130 ML- MAX
STORAGE : - In adry and cool place
- Keep away from heat sources
E BEST BEFORE: 24 month
PRODUCT NET WEIGHT PIECES PER
CODE IN GRAMS TIPOLOGY CASE NR. OF CASES PER PALLET EAN CODE
13045 CREMOSO 560 CAPSULES 50 480 8001681130453

(11,2g x 50 caps)

*The brand is not the property of procaffé S.p.A. nor of any related companies

(32 cases x 15 layers)
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