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Gumligen, 05.02.2025

The Rough

Freeze dried instant coffee made of Arabica beans refined with 20 % Colombia micro-ground
coffee.

1. Sensory Profile

This coffee offers a distinct aroma of roasted notes, brown sugar, chocolate and dried fruits.
It is accompanied by a strong bitterness, a full body and long-lasting aftertaste.
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Further Attributes: Smoky, bitter chocolate and light
fruity notes

HACO AG, Worbstrasse 262, Postfach, CH-3073 Gumligen
Tel. +41 31 950 11 11, www.haco.ch
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Product Profile
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A HACO0 Foods Company
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Roasting
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Roaster

Process

Colombia, Brazil & Guatemala
Dark Roast

Drum Roaster

High Pressure Extraction with
Aroma Recovery, Freeze Drying

20

Colombia
Dark Roast
Drum Roaster

Cryogenic Grinding

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