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cold brewing coffee blend bottle production capacity




Cold Brew

After raw coffee beans are approved by our quality control team, they are accepted
into our factory. Providing optimum temperature and humidity conditions, 100%
arabica coffee beans are roasted by our Pablo Team.

Our ground and rested coffees are transferred to our stainless steel tanks. Water is
added gradually. The coffee and cold water mixture is kept for 16-20 hours. After
the brewing process, the coffee and water mixture is filtered and cold coffee
concentrate is obtained.

No preservatives
No colorant added

The first heat treatment process is started with the coffee concentrate. In this
process, coffee concentrate is mixed with milk and sugar. Coffee with milk sent to
the filling line is subjected to a second heat treatment. With this process, it is
aimed to extend the shelf life of coffee with milk without adding preservatives.



The True Taste of Coffee

The Cold Brew Method allows you to achieve superior taste, more

antioxidants, less acidity and a softer taste than hot brewed coffee.

100% Arabica 100% Cold Brew
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Enerji ve Besin Ogeleri| 100 mlicin
Nutritional Information per 100 ml
Enerji / Energy 8/2 |
(kJ ve kcal)
Yad / Fat (g) 0,1
- Doymus yag / 0
Saturated Fat (q)
Karbonhidrat / 0,1
Carbohydrate (q)
Seker / Sugar (q] 0
Protein (g) 0,1
Tuz /Salt (g) 0
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683429
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Enerji ve Besin Ogeleri 100 ml icin
Nutritional Information per 100 ml
Enerji / Energy 101/ 24
(kJ ve kcal)
. VS Yag / Fat (q) / 0,6
— il | — - Doymus yag 0,4
L= 4 g Yy
" Saturated Fat (g)
ﬁ“.@@&wm_ \ Karbonhidrat / 3
bt 20 = B Carbohydrate (g)
. —— Seker / Sugar (g) 0,5
T Protein (g) 18
D COFFE, Tuz /Salt (g) 0 8l168342911644301
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Enerji ve Besin Ogeleri| 100 mlicin
Nutritional Information per 100 ml
Enerji / Energy 252/ 60
(kJ ve keal)
Yai / Fat (g) 03
- Doymus yag / 0,2
Saturated Fat (g
Karbonhidrat / 12,7
Carbohydrate (g
Seker / Sugar (q) b
Protein (q) 1,7
Tuz /Salt g) 0

683429

644349
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Enerji ve Besin Ogeleri 100 ml icin
Nutritional Information per 100 ml
Enerji / Energy 252/ 60
(kJ ve kcal)
. Yag / Fat (g) 0,3
= - Doymus yag / 0,2
Saturated Fat (q)
’ - Karbonhidrat / 12,7
Carbohydrate (q)
a2 Seker / Sugar (g) b
i 4 J . Protein (g 1,7
D G Tuz /Salt (g) 0 816834291644332
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Enerji ve Besin Ogeleri. 100 mlicin
Nutritional Information per 100 ml
Enerji / Energy 310/ 74
(kJ ve kcal)
Yad / Fat (g) 0,9
- Doymus yag / 0,5
Saturated Fat (q)
Karbonhidrat / 13,4
Carbohydrate (q)
Seker / Sugar (g) 13
Protein (g) 3
Tuz /Salt (g) 0

683429

644318
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VATIVES A

NUTRITIONAL INFORMATION

100 mlicin
per 100 ml

K - . Enerji ve Besin Ogeleri
- - L Nutritional Information
Enerji / Energy
(kJ ve kcal)

310/ 74

Yaij / Fat (g)

- Doymus yag /
Saturated Fat (g)

Karbonhidrat /
Carbohydrate (q)

Seker / Sugar (q)

Protein (g)

Tuz /Salt (g)
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