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ITALIANO
: Roasted Bitter

Dry fruit Astringency

Uegetables Flowers and fresh fruit

Espresso Italiano features a round and velvety body, accompanied by a complex and deep aroma. The hints of fruit and
vanilla give a touch of marked floral acidity to this blend. Strong and persistent cocoa and dark chocolate aftertaste.
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Note Aromatiche Aroma notes Caratteristiche Organolettiche Organoleptic Characteristics
Fruttate Fruity PPWwWwWWwW Speziate Spicy \ 4 4 4 4 4 Corpo Body revrww Dolcezza Sweetness W wWwwW
Fiorite Floral wWwWW C(ioccolatose Chocolate WwWwWw W WP Acidita Acidity \ 4 4 4 4 J Aroma Aroma \ 24 4 4 4 J
Agrumate Citrus WWPWPWPWP  Nocciolate Hazelnut \ 4 4 4 4 4 Equilibrio Balance WWwWWWP Intensita Intensity \ 4 4 4 4 4

At the International Coffee Tasting - the contest organized by the International Coffee Tasters
Institute - 2017 Asian edition, it obtained the highest recognition for the production of Espresso
Italiano (coffee pods), winning the Single serve category.




