60 years ago, Liquid coffee for
production of use in all liquid
liquid coffee coffee dispensers

was started by Jan Beernd Rothfos. As a German family
business, we have been dedicated to developing innovative,
quick coffee products since 1955.With more than |,700
employees at eight locations across Germany and Europe,
the CAFEA group is producing all kinds of coffee for
customers all over the world.
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Production facility
in Berlin

AROMAT Niederlassung Hamburg der DEK Deutsche Extrakt Kaffee GmbH

Am Sandtorkai 2 - 20457 Hamburg - Germany to excellent coffee ‘
Phone +49 (0)40 36 70 46 - Fax +49 (0)40 75 10 10 18

www.aromat.cafe - info@aromat.de



Frozen coffee
blends

AROMAT Luxus Colombian coffee.
Wonderfully mild with a fine hint of
acidity, medium body and heady aroma.

AROMAT Gold An extremely fine blend
of famous coffees for mild and aromatic
harmonious enjoyment.

AROMAT Extra A distinctive blend of
strong and characterful coffees. Intense
and spicy flavor.

g AROMAT Decaf A composition of the
B | incst arabica beans, naturally decaffeinated

but retaining the aroma of sk
authentic coffee enjoyment. =) 5
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Shelf life for frozen coffees
- at -18°C: 2 years min. after date of production
- after opening: 6 weeks min. at 6°C

to excellent coffee

Non-frozen coffee
blends
D

AROMAT Organic Direct
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100% organic and Fairtrade certified 5 ;,g‘,,

Arabica coffee offering mild taste profile. e

AROMAT Gold Direct An extremely
fine blend of famous coffees for mild
| and aromatic harmonious enjoyment.

AROMAT Extra Direct A distinctive
blend of strong and characterful coffees.
Intense and spicy flavor.

Shelf life for non-frozen coffees

- at 20°C max.: 12 months min. after date of production.

- recommended storage: +4°C to +6°C

- after opening: 6 weeks min. at 6°C; 2 weeks min. if not kept refrigerated.
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All coffee blends available in bag-in-box packs of I, 1.5 and 2 litres and in | litre-cans.
Mixing ratio: 1:25 to 1:35. Dry matter: 27.5% min.




