
Tiziano
Miscela Gourmet di Qualità Superiore

Our most popular blend is a decadent, smooth 
coffee. Perfectly combining chocolatey notes, 
biscuit and caramel flavours, with a creamy 
texture to it.



ESPRESSO BREWING TEMPERATURE: 91 - 93°C 
	
MINIMUM DOSAGE PER DOUBLE SHOT: 15 g

EXTRACTION TIME: 22 - 28 sec

LIQUID IN CUPS: 2 x 16-20 g / ca 2 x 20-25 ml

SUGGESTED WATER: Total Hardness ppm
	         Carbonate Hardness ppm
	         TDS ppm

STORAGE:  Room temperature; in a dry and cool place

EXPIRING DATE:  · 24 month
	    · Once opened: 36 hours (suggested)
	    · Once ground: 2 hours (suggested)

ARABICA  	 85%
ROBUSTA 	 15%                        
                                                                            
ROAST LEVEL:  Medium / Full City

ORIGINS                                                                           

FLAVOUR 
DESCRIPTION

NUTRITIONAL FACTS
Average values - Per 100g
Energy	  357 kcal / 1.473 kJ
Fat                                                13.7 g
    of which Satures	                            5.97 g
Carbohydrates                                                    15.3 g
    of which Sugar                                   < 0.5 g
Fiber                                                                   53.6 g
Protein                                        16.3 g
Salt                                               < 0.02 g

NOTES OF:
Dark Chocolate, Toast, Biscuits

0 10

A R O M A  	   7 ,5         
F L AV O U R 	   8            
A C I D I T Y  	   7            
S W E E T N E S S  	   7
B I T T E R N E S S  	   3
B O DY    	   8
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PRODUCT
CODE PRODUCT WEIGHT IN 

GRAMS TIPOLOGY PIECES PER 
CASES CASES PER PALLET EAN CODE

04112 Tiziano 1000 beans 6 84
(12 cases x 7 layers) 8001681011127

Tiziano
Miscela Gourmet di Qualità Superiore

SUGGESTED RECIPE
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