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Risoroctto 3 Esprosso 3 Cafle cremo 3 Cappuccino 2 Latte Frothed Mill. ¥ Cafle Latte »
Macchiaro ¥

A true delight for all the senses

Mcet Luigi Cdello - the President of Ceontro 3tudi Assagsmton -
lealian Tasters - explaring the cacrers of dhe most advanced
research unit about sensory inalf:l: and explaining why the FTnIony
cercification rewards our supcrior tAste and our uncompromising
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Latte macchiato
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