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COFFEE SERVICE 59
MARKET GRADE

20% ARABICA + 80% ROBUSTA FAIRTRADE

ROASTING POINT

Nom del producte

59 Coffee Service Market Grade FT

NOTES DE TAST

Codi
01114004

Codi EAN-13
8411212140040

RSI
25.00783/GE

EXTRACTION INDEX

SENSORY PROFILE
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Cafès Cornellà wants to help you better understand what’s behind a good 
coffee, what are the differences between blends and techniques. That’s 
why we share this data, based on technical studies. Cafès Cornellà is 
decoding the coffee world.

Crema
Color marró fosc. Crema amb una considerable textura, molt densa i persistent.

Gust
Predominen de notes amargues. Molt persistent en boca.

Aroma
Intensa. Presenta notes de fusta i espècia.
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