ESPRESSO 68
MARKET GRADE

/0% ARABICA + 30% ROBUSTA DECAF

Cafes Cornella 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. Cafés Cornella is
decoding the coffee world.

ROASTING POINT 12 3 4
EXTRACTION INDEX 12 3 &
SENSORY PROFILE 12 3 &
PERSISTENCIA e CONSISTENCIA NOTES DE TAST
RETRO NASAL DE LA CREMA Crema

) Color avellana torrat. Crema amb bona textura, densa i persistent.
PERSISTENCIA

OLORS
POSITIVES DE LA CREMA Gust
Equilibrat, sense cap defecte derivat del proces de descafeinat.
INTENSITAT EQUILIBRI Aroma
OLFACTIVA DE SABORS Aromaticament intens. Els torrats hi aporten les notes positives.
INTENSITAT TACTIL ACID

Nom del producte

68 Espresso Market Grade DECAF

Codi
01113003

Codi EAN-13
8411212130034

RS
25.00783/GE





