
Barrique

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

Robusta.

The aromatic profile of these coffees is carefully preserved during the 
natural decaffeination process, which respects the true nature of the 
beans and maintains the strength and aromatic richness of the blend.
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Packaging Physical state Shelf life Code EAN code Quantity

Bag Beans 24 MONTHS 1057 8000070010550 500 g

Outer Packaging N° of bags Size (L x W x H) EAN code Gross weight

Cardboard 12 33 x 31 x 22 CM 8000070110571 6,60 kg

Type Composition Size (L x W x H) Gross weight

EPAL (80 x 120) 66 TRADE UNIT (11 x 6 ) 120 x 80 x 200 CM 472 kg
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