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Evaluated as espsresso, chocolaty, nut-driven, a bit smoking. dark chocolate, almond brittle, orchid,
charred mesquite, molasses in aroma and small cup. Velvety-smooth mouthfeel: smoky, choclaty finish
in threee parts milk. deeply chocolaty and roast prominent, with inviting notes of smoking mesquite. 1 1/1 5 (E) _18( )
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The Bottom line: a nut- and chocolate tones espresso blend, quite dark roasted, w
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