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SO DICONTOL MTHZTOON N
ITBIO 006

BIO1 Op% bristot
organe coffee

espresso italiano dal 1919

3 ORIGINS @ ARABICA 90%
ROBUSTA 10%

ROAST LEVEL Medium / Full City

H NUTRITIONAL FACTS
%

Average values - Per 100g

- Energy 450 keal / 1.895 kJ
L‘ 9 Fat 1399
of which saturates 6.15g
Carbohydrate 65.73 g
of which Sugar <05g
Protein i 1659
Salt <0.02 g
SUGGESTED RECIPE
{JE ESPRESSO BREWING TEMPERATURE 91 -93°C
=== MINIMUM DOSAGE PER DOUBLE SHOT 15,59
EXTRACTION TIME 22 - 28 sec
(7 LIQUIDIN CUP 32 - 36 grams / ca 40 ml
"] SUGGESTED WATER Total Hardness 0 - 120 ppm
Carbonate Hardness 70 - 180 ppm
TDS 70 - 180 ppm

(” FLAVOUR DESCRIPTION AROMA s 8 Tobacco Pipe, Ripe Citrus
FLAVOUR s 7,5 Raw Almond, Orange, Raw Tobacco
ACIDITY [ 8 Clean mild Citrus acidity
BODY [ 8
SWEETNESS s 7,5
BITTERNESS | 2
ﬁ] STORAGE Room temperature; in a dry and cool place
/)
22| EXPIRING DATE - 24 months
- Once opened: 36 hours (suggested)
- Once ground: 2 hours (suggested)
redusi Product IWe|ght Tipology FIEEEs Nr. of Cases per pallet EAN code
code in grams per case
04123 BIO100% 1000 Beans 6 84 (12 cases x 7 layers) 8001681011233

procaffé S.p.A.
Via T. Vecellio, 73 - 32100 Belluno, Italy - Ph. +39.0437.938160 - Email: export@procaffe.it - www.caffebristot.com



