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COFFEE BEANS

QUALITY STANDARD
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LIGHT CLASSIC
Bdioo 80% Boradiso 90%
ARABICA ROBUSTA ARABICA ROBUSTA

Ligky

Medium-bodied, broad and aromatic,
medium texture with caramel character

CLASSIC

Smooth and balance with pleasant
hint of caramel with sweet finish

BODY 9 90 BODY 900
ACIDITY 9 ACIDITY 90
SWEETNESS & & SWEETNESS & & &
BITTERNESS & & & & 400.- BITTERNESS & & & 400.-
ARABICA ROBUSTA CA ROBUSTA
Rich and' complex with a very full-body Creamy, rich and heavy
and multi-layered character
BODY o 000 BODY 9600
ACIDITY /] ACIDITY V]
SWEETNESS & 4 SWEETNESS & & &
BITTERNESS & & & & 400.- BITTERNESS & & & 400.-
o 30% Faradiso
: ARABICA ROBUSTA ROBUSTA
ITALIAN RoAS
i Bitter-Sweet chocolate, - Nutty, dark chocolate, creamy mouthfeel
Rich mouthfeel and full body with sweetness aftertaste
BODY 90000 BODY 90660
ACIDITY /] ACIDITY /]
SWEETNESS & & SWEETNESS & &
BITTERNESS & & & & 400.- BITTERNESS & & & &




