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TORRIé

ORGANIC CAPSULE

Mod.MKT.002/30.04.2020

Characteristics

COMPOSITION

GENERAL CHARACTERISTICS

Net Wt
504 (1.76 02) ORGANOLEPTIC CHARACTERISTICS
Appearance - Light brown and persistent foam.
Aroma - Aromas of caramel and dark chocolate, with floral notes.
Taste - Elegant coffee with medium body and high acidity. Complex and lingering finish.

0“ 2% TECHNICAL CHARACTERISTICS

PHYSICOCHEMICAL
- Loss of mass on drying: <6.0%

- Ash content, in relation to the dry matter: <56.0%

- 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.

PACKAGING

Roasted ground coffee, with no added ingredients. Made from C. Arabica beans.

Roasted ground coffee, with no added ingredients, produced from organically grown coffee.

Individual - Packaged, in a protected environment, in a polypropylene capsule sealed with an

aluminium foil.

Package | Sales Unit - Cardboard box containing 10 individual portions.
Shipping Box - Corrugated cardboard box containing 6 sales units.

Useful Information

CONSUMPTION

- Torrié capsules are 100% compatible with machines that use this format' and can be used directly without any type of alteration or modification.

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

STORAGE
Keep in a cool dry place.

MINIMUM SHELF LIFE
24 months after packaging.

1. Compatible with Nespresso® equipment.
* Nespresso® is a registered trademark, owned by a third party not related to Torrié,

mentioned to consumer’s information purposes.

PACKAGING CODE UNITS BARCODE SIZE (LxWxH) WEIGHT (NET WT | GW)
Individual - - - - 59|79
Package 250178 10 5601487200676 8x8x8cm 509]90.89g
Shipping Box - 6 15601487200673 25.5x17.3x9cm 3009|657 g
PALLET UNITS SEMITRAILER CONTAINER 20’ CONTAINER 40’
800 x 1200 mm 2508 2508 x 33 = 82764 2508 x 11 = 27588 2508 x 25 = 62700
1200 x 1000 mm 3168 - 3168 x 10 = 31680 2168 x 20 = 63360

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.



