technical information sheet

Allegro Blend - 250 g

1. Product description

Coffee roasted beans.

2. Brand

Torrié

3. General characteristics

In addition to the high quality standards this product is also recognised by its capacity
to stimulate the memory, to attenuate the fatigue and to strengthen awareness.

4. Composition

Roasted coffee beans, with no addition of ingredients. Fine combination of Arabica and
Canefora (a subspecies of Robusta).

5. Organoleptic characteristics (coffee-beverage)

Colour: chocolate brown;
Aroma: smooth and elegant;

Flavour: peculiar taste, medium bodied. Velvet and persistent in mouth, it reveals some
acidity and very little astringency.

6. Minimum shelf life
18 months from the date of packaging.

7. Storage conditions

To be kept under dry, fresh conditions.

8. Practical advices

For the best results, coffee should be ground just before brewing;

Make sure that the grind of the coffee used matches the method, fine for espresso,
coarse for drip filter.

Once opened, the pack must be kept in an airtight container, in the refrigerator, to
preserve all the characteristics of the product;

We strongly recommend warming the cup to improve the quality of the coffee;

To obtain a perfect coffee it is important to use the right amount of coffee, about 6g per
cup (1 tablespoon);

A regular assistance to the coffee brewer is required to ensure the organoleptic
characteristics of the product.
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