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With hints of roasted cereals and barrique, Dek contains a fine selection
of the best Brazilian Arabica coffees skilfully blended with natural

Robusta.
Composition The aromatic profile of these coffees is carefully preserved during the
A ARABICA 60% natural decaffeination process, which respects the true nature of the
L ] ‘A " 'l.'l.l\ ROBUSTA 40% beans and maintains the strength and aromatic richness of the blend.
'A 1 TORINO,ITALIA,1895
co,
‘ Caffeine
Del& 1 2 3 The resultis
S —— —— a decaffeinated coffee
Green coffee Caffeine is Coffee with the same
is treated removed using is roasted organoleptic characteristics
with steam carbon cloride with hot air of a traditional coffee

NOTE DI
’ CEREALI TOSTATI, BARRIQUE
M. NOTES OF

ROASTED CEREALS, BARRIQUE

DECAFFEINATED COFFEE BEANS
CAFE DECAFEINE EN GRAINS

v NETWEIGHT1110 600 ©) PODS N gl

- tavATIn

TORINO, ITALIA, 1895




Cross

Product Unit
Packaging ‘ Physical state ‘ Shelf life Quantity
‘ Beans ‘ 24 MONTHS
Trade Unit
‘A "Alln Outer Packaging ‘ N° of bags Size (Lx W x H) EAN code ‘ Gross weight
TORINO, ITALIA, 1895 Cardboard ‘ 12 33x31x22CM 8000070110571 ‘ 6,60 kg
Pallet
Composition ‘ Size (Lx W x H) ‘ Gross weight
% EPAL (80 x 120) ‘ 66 TRADE UNIT (11x6) ‘ 120 x 80 x 200 CM ‘ 472 kg
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