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Uegetables Flowers and fresh fruit

This blend preserves the intense and deep taste of a real Italian espresso. Parana Decaffeinated Coffee is highly
digestible, has a reduced content of caffeine and it comprises high-quality Arabica coffee beans processed with one of
the best decaffeination methods. The result is a dense and nutty cream, with a full-bodied caramel aroma, and hints of

chocolate and vanilla.
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Note Aromatiche Aroma notes

TwWwWWW (ioccolatose Chocolate wWwWw W W
revwrww

Fruttate Fruity
Caramello Caramel WWWWPWP Nocciolate Hazelnut
Uanigliate Uanilla ~WWrWwWPrWP

Caratteristiche Organolettiche Organoleptic Characteristics

Corpo Body \ 4 4 4 4 2 Dolcezza Sweetness W wwWwwW
Acidita Acidity revreww Aroma Aroma revrevww
Equilibrio Balance WWwWWWP Intensita Intensity \ 4 4 4 4 4




