el
Via Aurelia ROMA
& ORIGINS

@ ROAST LEVEL: Medium / Fuu Uiy

H Nutritional Facts
%) Average values - Per 100g

Energy 357 keal 11.473 kd
Fat 13.79

of which saturates 5.97¢g
Carbohydrate 16.3¢g

of which Sugar <0.5g
Fiber 53.6¢g
Protein 16.3 g
Salt <0.02¢g

SUGGESTED RECIPE

{JE ESPRESSO BREWING TEMPERATURE: 91-93°C
Z= MINIMUM DOSAGE PER DOUBLE SHOT: 15 g
EXTRACTION TIME: 22 - 28 sec

& @ LIguID IN CUPS: 2 % 16-20 grams / ca 2 x 20-25 ml

(7] SUGGESTED WATER Total Hardness ppm — e ————— —
Carbonate Hardness ppm +—1—+—+—J—>
@ @ @ TDS ppm 0 zU 40 40 20U

FLAVOUR DESCRIPTION arova NN 75  Dark Chocolate, Toast
FLAVOUR I 8 Chocolate, Bread, Biscuits
aciory 7 Red Fruit Acidity
sopy NN 8
sweeTness NG 7
BiTTERNESS 3
ﬂ' STORAGE: Room temperature; in a dry and cool place
25| EXPIRINGDATE ° 24 month

«  Once opened: 36 hours(suggested)
Once ground: 2 hours(suggested)



