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Productspecification: coffee Belmio 2.0 1x10 - Allegro RFA, Espresso Forte RFA, Ristretto RFA,
Dark Roast RFA, Delicatio Lungo RFA, Lungo Forte RFA

1. Producer Belmoca NV

Weversstraat 24

1840 Londerzeel

Belgium

Telephone: +32 (0)52 50 60 50
Internet: www.belmio.com

2. Productname Belmio Aluminum Coffee capsules

3. Articlenumber BLIO31281 sleeve Allegro RFA
BLIO31301 sleeve Espresso Forte RFA
BLIO31311 sleeve Ristretto RFA
BLIO31321 sleeve Dark Roast RF
BLIO31261 sleeve Delicato Lungo RFA
BLIO31271 sleeve Lungo Forte RFA

4. Shelf life 24 months after production

5. Conservation, storage and Dry, no direct sunlight and at room temperature
transport store under atmospheric pressure

6. Packing Sales unit: sleeve 1x10

Packing unit: capsule
- Packingmaterial: aluminum - carton
- Gross weight capsule: 6,4 g
- Net weight capsule: 5.2 g-5,5¢9
- Number capsules in a sleeve: 10
- Dimensions sleeve: 37 x 37 x 280 mm

7. Organoleptic Description Color: brown
Odor: coffee-aroma
Taste: depends on the kind of coffee, typical taste

depending on type of coffee and roasting process
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Allegro RFA:

A blend of Arabica and Indian Robusta medium
roasted. This results in a Sweet, fruity and round
taste.

Medium roast

Intensity 6

Espresso Forte RFA:

A robust flavor with crisp acidity. This in
combination with spices and toffee-sweetness
creates an exquisite cup of coffee. This coffee is
created with South American Arabica's combines
with Africa's finest Arabica's. Rich body.

Medium roast

Intensity 8

Ristretto RFA:

A blend made of the perfect mariage between
Arabica’s from South and Central America and
East-Africa. To add the finishing touch we used a
unique Robusta. Nice full body.

Dark roast

Intensity 10

Dark roast RFA:

80% dark roasted Arabica from Africa and Brasil
blended with 20% Robusta

Dark Roast

Intensity 12

Delicato Lungo RFA:

A robust flavor with crisp acidity. This in
combination with spices and toffee-sweetness
creates an exquisite cup of coffee. This coffee is
created with South American Arabica's combines
with Africa's finest Arabica's. Rich body.

Light Roast

Intensity 5

Lungo Forte RFA:

The best coffee's of Latin America combined into
a bold cup of coffee. Strong Body. Rich and
round

Dark Roast

Intensity 8
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8. Specifications concerning The product is not irradiated and/or ionized.
allergens, radiation and The product does not contain any allergens.
ionization
9. Specifications concerning In accordance with EU regulations 1829/2003 and 1830/2004,

genetically modified organisms contains no GMO, does not consist of GMO'’s, is not produced
from GMO and contains no ingredients produced from GMO.

10. Nutritional composition Not applicable

11. Country of production Belgium

12. Meaning and place of batch The batch number is at the side of the packing (sleeve).
number This contains the ID of the production line + production day of
the year (Julian day)+year

Example: B0132812

This sleeve is produced on machine n° BO1 on day 328 of the

year 2012
13. Ingrediénts Ground coffee
14. Law The product complies with the applicable Belgian and

European legislation.

15. Microbiological guidelines Not applicable
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