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espresso

CAFFETTERIE

At higher Arabica content

To please all cappuccino’s true lovers.

CAPPUCCINO ITALIANO

80% American and Asian Arabica Gourmet
20% Asian Canephora Gourmet

Fruity and honey-flavoured

Created for those who love or serve lItalian cappuccinos above all, but also
conceived to make an extremely refined espresso.

An espresso of plentiful body. Mellow, sweet, characterized by a harmonious
basis of fresh fruit, developing into essences of mountain flowers with pleasant
scents of spices. The perception of honey comes out in the long-lasting
aftertaste.

In the cappuccino, the same aromatic qualities expand into the milk froth and
add on a taste reminding honey-filled croissants.
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