Tiziano1919

Riserva Domenico Bristot

Inspired by Bristot’s founder
Domenico Bristot, this blend
perfectly combines Ethiopian
Sidamo beans’ refined acidity and
candied orange notes, with spices
and nutty flavours from Indian
and Central American high-grown
beans. A perfectly balanced and

delicate espresso.
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ROAST LEVEL: Medium / Full City

NUTRITIONAL FACTS
Average values - Per 100g

Energy
Fat
of which Satures
Carbohydrates
of which Sugar
Fiber
Protein

Salt

NOTES OF:

343 kcal /1.418 kJ
129¢

538¢g

16.5¢g

<05¢g

49.0¢g

158 ¢

<0.02¢

ORGANOLETTICHE AROMA ENEEEEEEE 9 Candied Orange,dark Chocolate, Toasted Nuts
FLAVOUR [ [ [ [ [ [ 8
ACIDITY [ LD [ | . 7,5
SWEETNESS [mmmmmmsm 8
BITTERNESS Wmm oo 2,5
BODY [ L [ N 7,5
E ESPRESSO BREWING TEMPERATURE: 92 - 94°C
WFe==  MINIMUM DOSAGE PER DOUBLE SHOT: 15 g
a EXTRACTION TIME: 22 - 28 sec
W @ LIQUID IN CUPS: 2x16-20 g/ca2x20-25ml
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
. 56
01109 Tiziano 1919 2000 beans 3

(8 cases x 7 layers)
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