Decaffeinato

Miscela di Origini Selezionate

Accentuating chocolate flavours, this organic
acids decaffeinated coffee blend affords
Brazilian arabica crops and offers a full-
flavoured taste experience. Sourced uniquely by
The Lab in Belluno, this coffee is a blend from
South America and South East Asian bean.
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35%

ROBUSTA 65%

ROAST LEVEL: Medium / Full City

NUTRITIONAL FACTS
Average values - Per 100g

Energy 328 kcal /1.457 kJ
Fat 10.5¢
of which Satures 457 ¢
Carbohydrates 192¢g
of which Sugar <05¢g
Fiber 49.0¢g
Protein 14.7 g
Salt <0.02¢g
NOTES OF:

Milk Chocolate, Spices, Bread

SUGGESTED RECIPE

E ESPRESSO BREWING TEMPERATURE: 90° - 93°C
WF== MINIMUM DOSAGE PER DOUBLE SHOT: 15 g
e EXTRACTION TIME: 18 - 25 sec

W W LIQUIDIN CUPS: 2x16-20 g/ ca 2 x 20-25 ml

W SUGGESTED WATER: Total Hardness ppm b 2 z oo 00,
Carbonate Hardness ppm Q 20 A0 80 120 >
DS ppm 0 20 40 170 200
STORAGE: Room temperature; in a dry and cool place
EE]  EXPIRING DATE: - 24 month
- Once opened: 36 hours (suggested)
- Once ground: 2 hours (suggested)
PRODUCT WEIGHT IN PIECES PER
CODE PRODUCT GRAMS TIPOLOGY CASES CASES PER PALLET EAN CODE
04133 Decaffeinato 500 beans 12 66 8001681011332

(11 cases x 6 layers)
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