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BARISTA

FROTAGONISTA!







Perfect for barista,
because it is easy to compose.

Tdeal for creamy
and enveloping cappuccinos.

ItsS light vanilla aroma
gives your cappuccino an elegant
taste,creating a perfect balance.

For nutritional values
it 1S the most similar to cow’s milk.

Excellent paired with full-bodied
espresso, with dark chocolate
and dried fruit taste.
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Perfect for the barista,
because it iS easy t0 compose.

White and naturally sweeb
like regular milk.

Tt performs very well
hot and cold.

Perfect for making cappuccinos
in l1atte art.

EXcellent paired with coffee
with dried fruit, spices or ripe
fruits taste

Try it also infused with spices
or teal




Perfect for the barista
because it is easy to whip,
thanks to its natural content of
proteins and fats.

gxcellent for creating creamy

cappuccinos with an exotic taste.

ItS delicate coconut notes
go very well with coffee,
even when hot.

Try it to creabe drinks
with or without coffeel




NO ADDED

FOR
VECETARIANE

AND

because it mounts even when cold.

gives a velvety and enveloping foam
1o latte art cappuccinos.

it goes well with coffee with
milk chocolate, spices or
dried fruit flovors.

With or without coffeel
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Great taste for your cappuccino < SRR
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These beverages are produced by a 4Q year old’ company w@h a. grea&tu PR
EXPERTISE in the extraction of plant based arinks_ - o
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These beverages are studied bya Barist,a &br Baﬂst,a,s . i VO
(Who knows better what they are really looking for?)

PERFECT FROTE

amazing WATTE ART perf‘ormande like dalry m{ k i . Rl
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They foam up even Bota for different kind of applicﬁtions (?mﬁust hot drmks)
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High conc@ﬁﬁration of raw materials to guarantee GOl TASTE Ry
and tecnnlcal features ideal for the Barista purpose

llEnlﬁlﬂllS TASTES AND FLAYEURS, not oo predominant. not 00 flas.

for a perfect blend with coffee

Support by the social media with a lot of inspirations and ideas of application
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@_ Taste profile- studied for the perfect blending with coffee

@_ Taste profile- the 4 DIFFERENT FLAYOURS can ve perfectly recognised
without being too predominant and to exalt the coffee’s aroma

& Texture - easy to froth and perfect to get a creamy and velvety
cream on your cappuccino

&_ Gluten Free

S NATURALLY SWEET or with a low sugar content.

& Clean Label and short ingredient list

@_ Selection of flag ﬂUALlTY ITALIAN raw material (certified)

@_ Special extraction process without the use of flours or pastes,
but starting from the real seeds or nuts
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Q,( Brand 70t avallable on the Modern Trade but dedicabted to the
Horéca»sect,or and t,o Lhe professionals
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S PECLOSIVE DISTRIBUTION on sne specific distribution chanels

S Technical support for ideas and bips

S SPECIFIC FORMULATION for the barista purpose
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1. It can beffoamed C@ld with the addition of vanilla sSyrup to get)a T
% different texture and taste on your drink or smoothie Prges
7 2. Recommendation not to use with high acidity products
e 3. Suitable for the preparation of cappuccino by respecting the max.
v s toaming temperature of 50°G
& R~

." Suitable for preparing infused drinks like Ghai Latte or Golden Milk ,
acha Latte etc..

a and perfect replacement to t,he dairy milk

/" 8. Suitable for the preparation of cappuccino by respecting the max.
foaming temperature of 55°G

.- "4, Gluten Free
5. It can me foamed cold, also after being infused , to create original
foaming and dressing on your drinks or cocktails

w N
1 1 De\icious.almond taste, suitablero create dy:hlks or cappuccigbs fo
~ With "nut,t,y flavoured coffee and to’enhance its nut,t,y al’t,ert,ast.&v» = ¢
2\Suitafale for the preparation of cappuccino bSi‘Pespect,ing th *uw .
foaming temperature of 55°G 2 AT T
8. Gluten Free g5 ‘?‘\ \iy‘ "
4. Tt, can me foamed cold, to create Marocchino coffees , cold-or. hot, . ° . :.,\..
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even without coffee and with different textures w“?;
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1. It can be foamed cold , with the addition of vanilla syrup to get,/a \ \\ ¥
different texture and taste on your drink or smoothie < - . / X -
2. Recommendation not to use with high acidity pI‘OdUCBS . = '(
8. Suitable for the preparation of cappuccino by respecting the max ] \
foaming temperature of 50°C &« _ )
4. Perfect t0 be used for the preparation of Smoot,hies in ean}binat,iﬁ O
With other exotic products, to create an amazing mix of- f’l?vours g P
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