‘ FASCIA DI GARAKDIA

BAZZARA

espresso

N

Sort and species: Coffea Arabica

Origin: Repubblica Dominicana

Processing: wet processed

Classification: Barahona AA

Roasting: “monk’s tunic”

Available in 1000 g sachets with freshness valve

SANTO DOMINGO BARAHONA AAA

Pure Santo Domingo Barahona: the Barahona Triple A, a typical washed Arabica,
comes from Hispaniola, one of the islands in the Caribbean Sea, and more
precisely from the Central and Eastern parts of the Dominican Republic.

Pure single origin Coffea Arabica

BAZZARA CRU

Tasting notes

A creamy coffee, with a remarkable body and a very feeble acidity;
the initial sweetness is then joined by a pronounced scent of roasted
cereals, tobacco leaves and is also reminiscent of roasted peanuts.
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