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COFFEE SUPREMACY
FROM DUBAI TO SHANGHAI

O E DUBAI A SHANGA
A SUPREMACIA EM CAFE
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CAFE GOURMET 100% ARABICA
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A arte de se fazer um cafe especial é muito
mais do que apenas comprar uma saca de
café e torrar, n6s da Shan Jabal cuidamos do
cafe desde suas mudas, produzimos cafés no
Estado de Minas Gerais no Brasil em 7
fazendas de altitude e clima especiais para
um café de alta qualidade.
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100% ARABICA GOURMET COFFEE

Bl YE4 IR N R A9 2 AN AN (X PR 31t SE— L2 00 [HEF+
BtkE, F{IShan Jabal, BHHAR4HEE(E
Fia OB, FHAIBEEBFAKMNETSRETM
(Minas Gerais) , 7BE4r== REMIME,
BRSNS SERIRIZHI TR,

The art of making a specialty coffee is much
more than just buying a bag of coffee and
toast it. We at Shan Jabal take care of the
coffee from its seedlings. We produce coffee
on 7/ farms in the state of Minas Gerais, Brazil
with altitude and climate specials for a high
quality coffee.
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Shan Jabal is produced with minimum of
/0% agrochemical reduction due to use of
7Rocks, a powerful natural fertilizer and
fungicide.

The roasting is made in a very modern
factory with absolute control over
roasting curves, always keeping the
same standard and freshness for 18
months. We pack it immediately after
roasting with valves that removes
oxygen and keeps the same freshness
and aroma in the coffee when filled.

From Dubai to Shanghai, a special coffee
produced specially to attend the
requirements of the UAE and China. We
are committed to offer you the best
coffee experience.

Feel the fresh and aroma, feel the Shan
Jabal Supremacy.

Shan Jabal é produzido com reducao
de no minimo /0% no uso de agroquimi-
COs, gracas ao uso de 7Rocks , um pode-
roso adubo e fungicida natural.

Sua torrefacao é feita em uma fabrica
muito moderna e de controle absoluto
sobre as curvas de torra, mantendo
sempre 0 mesmo padrdo e o frescor por
18 meses, ja que é embalado imediata-
mente apds a torra e sua embalagem
pOSSUI essa valvula que retira 0 oxigénio e
mantem no café o mesmo frescor e aroma
da hora de seu envase .

De Dubai a Shangai, um café especial
produzido especialmente para atender as
exigéncias dos Emirados Arabes e da
China. Nosso compromisso € Ihe oferecer a
melhor experiéncia em cafes.

Sinta o frescor e 0 aroma, sinta a Suprema-
cia Shan Jabal.
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TORRADO EM GRAOS
ACIMA DE 82 PONTOS
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REDUCAO DE 70%
EM AGROQUIMICOS

GLUTEN
FREE
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Modo de Preparo Maquina de café Expersso : Para cada xicara de 50ml de Shan

Jabal, utilizar 7gr de cafe, com tempo idela de extracao de 25 a 30 segundos, pressao

ideal de 9 Bar e temperatura de 85 a 90° C.
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How to prepare espresso coffee machine:
For each 50m| Shan Jabal cup, use 7gr of
coffee, with an ideal extraction time from 25 to
30 seconds, ideal pressure: 9 Bar and 3
temperature between 85 to 90° C. Q | m 7
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50ml 79r 25/30s 7 Bar 85/90°C
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CavalcanteExports 4& You

Produced Cavalcante Agro Exports - Brasil
+55 47 3086.0875 | fgy (&) +55 11 94003.4190

www shanjabalcoffee.com



