TWELVE OF THE FINEST
ARABICA IN THE WORLD:
COFFEE AT ITS BEST

e Tipologia: 100% Arabica Gran Cru

* Note aromatiche: la miscela é stata
macinata con una granulometria che
la rende idonea ad essere consumata
tanto in moka, quanto attraverso le
estrazioni drip e french-press: ogni
coffee lover potra cosi deliziarsi con
un caffé soave e vellutato quando
estratto con la moka e dal gusto
intenso, accompagnato da un buon
corpo se percolato con il sistema
french press.

Origini / Origins: Jamaica Blue
Mountain, Santo Domingo, Mexico,
Guatemala, Salvador, Honduras,
Nicaragua, Costa Rica, Colombia,
Brazil, Ethiopia, India

Bazzara: +39 040 7
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Aromas | Intensity | Body

fiorito

— amaro
flowery

- bitter

frutta fresca /
fresh fruits

¢ Classification:
100% Gran Cru Arabicas

frutta secca
dried fruits |

¢ Nuances of flavor: ground

with a particle size making it
suitable both for moka, drip
and french-press extractions.
The lovers of refined blends
can now bask in a coffee
that is smooth and velvety if
extracted with the moka and
full-bodied if percolated with
the french-press system.

pan tostato
toast

caramello — 1

caramel cioccolato
chocolate

/ speziato
spicy
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