espresso

CAFFETTERIE

At higher Arabica content

[ns niobutenen kany4ymHo

UTANbAHCKUN KAMTYYUHO

80% apabwvkn 'ypma n3 Amepuikn n Asmm
20% pobycTbl 'ypma ns NHgnm

®PpykTbl N ME

HoBas cMecb M3bICKaHHbIX COPTOB, CO34aHHasn Ansa nbutenemn HacToSALEro
NTaNbAHCKOrO Kany4nHo, a Takke Asis NOKITOHHUKOB apOMaTHOro 3Cnpecco.
[MNoTHas KOHCUCTEHLMS, HACbILWEHHas CraaocTb, NoAYepKHYTas rapMOHUYHOWN
JPYKTOBO-NPSHON OCHOBOW C apoOMaTOM FOpHbIX couBeTun. [onroe menosoe
nocneskycue. ApomaT KanyuYmHO nepefaeTtcd  MOSIOYHOWM NeHKke W
npeBpaLlaeTca BO BKYC MeOBOro KpyaccaHa.
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