artisti del caffe

DEGUSTAZIONE

Available formats: 1kg | 2509
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THE BLENDS




Creaminess

Flowery Bitterness

DEGUSTAZIONE
BLEND

Degustazione is a blend of Ry Acidity
selected coffees, made with

Arabica from Brazil, Colombia,

Guatemala, Ethiopia and Ro-

busta from India. Dried Sweetness
Those who choose Degusta- fruit

zione love a coffee of great

balance and roundness, cha-

racterised by a fine taste and Toasted Body
a slight aromatic acidity given bread

by the clear predominance of

fine Arabica. Caramel Persistence

Chocolate
Available formats: 1kg | 250g

SENSORY Roasting: medium Caffein level: medium
CHARACTERISTICS (D (D D’ D)

A fine, enveloping blend with

hints of dried fruits, notes of
figs, cereals and cocoa. Body: intense Suitable for: moka, espresso
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Species: Areas of origin:
80% Arabica Brazil, Colombia,
20% Robusta Guatemala, Ethiopia,

Uganda and India.




