


SUGGESTED RECIPE

NOTES
Chocolate, Spices, Hazelnut

350 70 170 200

200 40 12080

200 40 170 200

breda gran bar 

ORIGINS ARABICA   50%
ROBUSTA  50%                        
                                                                            
ROAST LEVEL   Medium / Full City

NUTRITIONAL FACT
Average values - Per 100g

Energy 334 kcal / 1.383 kJ
Fat  9.8 g
    of which Saturates 4.24 g
Carbohydrate 18.4 g
    of which Sugars < 0.5 g
Fiber 52.1 g
Protein 17.1 g
Salt < 0.02 g

PRODUCT 
CODE PRODUCT NET WEIGHT 

IN GR TIPOLOGY PIECES PER 
CASE NR. OF CASE PER PALLET EAN CODE

35142 Breda Gran Bar 1000 beans 6 84 ( 12 cases x 7 layers ) 8004197004027

procaffé S.p.A.    Via T. Vecellio, 73 - 32100 Belluno, Italy - Ph. +39.0437.938160 - Email: info@procaffe.it - www.caffebreda.it

ESPRESSO BREWING TEMPERATURE: 89 - 92°C  
 
MINIMUM DOSAGE PER DOUBLE SHOT: 14 g

EXTRACTION TIME: 21 - 26 sec

LIQUID IN CUPS: 2 x 16-20 grams / 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)
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FLAVOUR
DESCRIPTION AROMA

FLAVOUR
ACIDITY
SWEETNESS
BITTERNESS
BODY

Discover the armonius Breda Gran Bar, a 
brazilian Alta Mogiana based blend, with 
a touch of natural Robusta from Africa and 
Asia. Mellow and smooth cup, perfectly 
balancing the rich body and crema. A 
satisfying coffee experience.


