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ESPRESSO 78 DECAF ECO
MARKET GRADE

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 T 2 3 H
EXTRACTION INDEX T 2 3 5
SENSORY PROFILE T 2 3 H
Crema

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

Gust
Acidesa citrica, cos lleuger, notes resinoses (pinyons), sembla café natural sense
descafeinar.

Aroma
Aromes positives i persistents. Subtils notes citriques (aranja).

Nom del producte

718 Espresso Market Grade DECAF ECO

Codi
0113003

Codi EAN-13
8411212130034
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