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A HACO Foods Company

Gumligen, 05.02.2025

The Allrounder
Freeze dried instant coffee made of Arabica and Robusta beans refined with 0.7 % coffee oil.

1. Sensory Profile

Pronounced aroma of roastiness and floral, chocolate as well as nutty notes are
characterizing this blend. Woody flavors, medium body and medium aftertaste complete the
picture.
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Further Attributes: Vanilla, caramel, cocoa, woody & flowery
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Product Profile
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Origin

Roasting
Degree

Roaster

Process

Percentage
Origin

Roasting
Degree

Roaster
Process
Percentage
Origin

Roasting
Degree

Roaster

Process

Colombia, Vietnam/ Sierra Leone, Brazil,
Guatemala/ Honduras

Medium Roast

Drum Roaster

High Pressure Extraction with
Aroma Recovery, Freeze Drying

0.7
Colombia
Medium to Dark Roast

Drum Roaster

Gently extracted

Dissolve 4 g of soluble coffee in 300 ml hot water.
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