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ESPRESSO 75
MARKET GRADE

70% ARABICA + 30% ROBUSTA

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 1T 2 5 4
EXTRACTION INDEX 1T 2 35 4
SENSORY PROFILE 1T 2 35 4

NOTAS DE CATA

Crema
Color avellana. Crema de burbuja fina, buena textura, densa y persistente.

Sabor
Muy agradable, sabores acido y amargo equilibrados. Cuerpo intenso.

Aroma
Aromas positivas con una intensidad elevada. Predominan notas tostadas.

Nombre del producto

75 Espresso Market Grade
Codigo

0113001

Codigo EAN-13
8411212130010

RS
25.00783/GE




