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SPECIALTY COFFEE
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ROASTING / QUALITY CONTROL
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Place coffee bag in a
cup or mug.

Pour 160ml of hot
water (100°C) into
cup, then let steep for
4 minutes.

Dunk coffee bag up
and down untill you
have the desired
concentration.

Remove coffee bag
from your cup and
enjoy!

MILD BLEND
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A blend of well-balanced medium-roasted
coffee with caramel-like sweetness and a
hint of refreshing citrus flavour.
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COFFEE LINEUP

BERRY BLEND
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A coffee blended with flavours of sweet
chocolate and stone fruits with an amazing
berry aftertaste.

ORANGETTE BLEND

FAL—kRTIYIL Va1 H-%BbE3
KRbLORIL, EXAETO-FILRFLLY
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A coffee blend which is reminiscent of
orangette flavour; is a mix of gorgeous floral
with hints of orange peel taste.
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CHOCOLAT BLEND
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This rich, full-bodied coffee combines

flavours of dark chocolate and bitter caramel

that gives the solid flavour unique to this
dark roasted blend.
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COFFEE LINEUP
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A gentle taste of raisins and plums. This

blended coffee gives a smooth creamy

texture and a long-lasting sweet fruity
aftertaste.

KENYA
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A single-origin coffee made from
medium-dark roasted Kenyan coffee which
has a unique citrus and black tea flavour.
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A single-origin coffee made from
medium-roasted Brazilian coffee with
roasted almonds and orange aftertaste.
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CHOCOLAT BLEND
ORANGETTE BLEND
KENYA
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DELIVERY PACKAGE

SPECIALTY COFFEE
Amay
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SPECIALTY COFFEE A DAY
¥270 (iR ¥250)

LOT: 1218/ BOX
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