
CREMA

THE BLENDS

Available formats: 1kg | 250g 



CREMA
BLEND 

SENSORY 
CHARACTERISTICS

Crema is a blend of selected 
coffees, made with Arabica 
from Brazil, Ethiopia and Ro-
busta from India and Uganda. 
Characterised by an envelo-
ping and persistent body, it is a 
coffee with a strong character, 
ideal for those who love an in-
tense and creamy taste.

Available formats: 1kg | 250g  

A creamy, full-bodied blend 
with notes of liquorice and 
dark chocolate.

Species:
30% Arabica 
70% Robusta

Areas of origin:
Brazil, India, Uganda 

and Ethiopia

Roasting: medium Caffein level: high 

Body: very intense Suitable for: moka, espresso 
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SUGGESTED 
RECEIPE

25 seconds 91 ° 9 bar

15 g

30 g 2 cups

=

CERTIFIED
QUALITY

SUSTAINABLE 
PACK 

Creaminess

Bitterness

Acidity

Body

Dried
fruit

Fruity

Flowery

Persistence

Chocolate

Caramel

Toasted
bread

Sweetness

Plastic (5) | 

See your local recycling and 
waste disposal regulations. 


