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TORRIé

COLOMBIA poD

COMPOSITION
Roasted ground coffee, with no added ingredients.

GENERAL CHARACTERISTICS

Our Torrié Experience range takes the discerning coffee lover on a journey of sensations, colors,
and aromas. The daily ritual of enjoying good coffee brings to life a whole universe of experiences
from all corners of the world where the different types of coffee were carefully chosen.

The exuberance and elegance of a coffee grown in the high Andes.

ORGANOLEPTIC CHARACTERISTICS

COLOMB“"& Appearance - The foam is light brown.
calé tormode.? Aroma - The most marked fragrance is cocoa and caramel.

Taste - This is an elegant coffee with a lot of body. It is sweet with moderate acidity and a
lingering finish.

TECHNICAL CHARACTERISTICS

PHYSICOCHEMICAL

- pH (coffee-drink): 4.9 + 0.2 (largely depends on the type of water used)
- Acidity (drink; cm® NaOH 0.1 N/10 cm?® solution): 2.5 + 0.2

- Loss of mass on drying: <6.0%

- Caffeine content, in relation to the dry matter: 1.2%

- Ash content, in relation to the dry matter: <5.0%

- Chloride content of the ash: <1.0%

- Aqueous extract, in relation to the dry matter: 28.0% + 5.0%

- Ochratoxin A: <5 pg/kg

MICROBIOLOGICAL
- No microorganisms present (<10 ufc/g)

ALLERGENS
- Does not contain.

Useful Information _ PACKAGING

Individual - Complex package consisting of an inner polyethylene layer, an aluminium layer and
an outer polyester layer. A coffee pod, wrapped in food grade paper, is inserted in a controlled

CONSUMPTION (nitrogen) atmosphere. The package is then heat sealed.

- Remove the pod from the package and place it in Package | Sales Unit - Easy-open cardboard box containing 15 individual portions.

the espresso machine’s filter. Shipping Box - Corrugated cardboard box containing 15 sales units.

- Check that the pod is centred inside the filter

basket and fits perfectly.

- To make the best coffee, warm the cup first.

- Your coffee machine should be regularly maintained

to ensure that you keep enjoying top quality coffee.

- Open the product immediately before using.

STORAGE

Keep in a cool dry place.

MINIMUM SHELF LIFE
24 months after packaging.

PACKAGING CODE UNITS BARCODE SIZE (LxWxH) WEIGHT (NET WT | GW)
Individual - - - 9.5x9.5¢cm 79199
Package 250123 15 5601487200485 9.5x9.5x18cm 1059|1759

Shipping Box - 15 15601487200482 50.5x 31 x 19.5 cm -181kg

PALLET UNITS SEMITRAILER CONTAINER 20" CONTAINER 40’
800 x 1200 mm 900 900 x 33 = 29700 900 x 11 = 9900 900 x 25 = 22500
1000 x 1200 mm 1200 - 1200 x 10 = 12000 1200 x 20 = 24000

GMOs - This product does not contain ingredients from genetically modified organisms (GMO), in accordance
with Regulations (EC) No 1829/2003 and No 1830/2003 of the European Parliament and of the Council.



