RETAIL - GOURMET

ESPRESSO IN CIALDA
DECAFFEINATO

A blend with a rich and intense aroma,
full body and velvet crema

Origins
Fine coffees from Central/South America and selected
Robusta from Asia and Africa

Roasting

ESPRESSO Medium
n cialda

DECAFFEINATO Distinguish characteristic

18 Intense and creamy
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Aroma and Flavour
Intense, smooth flavour, midly acidity
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Flavour Profile

aroma overall sweet ‘ ‘ ‘ Q Q bitter
acidity low ' ‘ O O O high

body light 000 O heavy

crema thin / light "' OO dense / rich

Technical Information

ITEM

Item code | Product Packaging Physical state Shelf life Ean code Net Weight Gross weight
401 espresso in cialda decaffeinato | 18 pods x box ground 24 months 8005657004014 125 g (4.4 oz) 202 g (7.12 oz)
TRADE UNIT

Code Outer packaging N° of box Size (Iwh) Ean code trade unit Gross weight

401 Cardboard 12 39,5x30,5x22 cm  (12.01x15.55x8.66 in) 8005657104011 2.650 g (5.84 1b)
PALLET EU SIZE ( 80 x 120 ¢m) PALLET US SIZE (40 x 48 in)

Code Box x layer | Layers n° box x pallet Pallet high Code Box x layer | Layers n° box x pallet Pallet high
401 3 9 72 198 cm 401 9 6 54 51.97 in




