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If you want to know the taste Origin:
Central America, East Africa, South Asia
of excellent coffee,
The degree of roast:
the "PREMIUM'" coffee medium-dark roast City Roast.
2 : Grinding: fine.
|
L created espeCIally for youl Methods of preparing: in espresso coffee machine,

% in jezve, brewing.
Gourmet coffee "PREMIUM"
is our most precious and perfect creation. It was
specially created for true connoisseurs of elegant
and spicy taste of real coffee. Extremely light,
pRE[V\IU/V\ soft and aromatic coffee made from selected
Arabica beans. It ideally combines luxurious

velvety taste, delicate sourness and strong

ROASTED GROUND COFFEE aroma.
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Origin:
South Asia, South-East Asia.

The degree of roast:
I UI USI_(A medium-dark roast City Roast.
Grinding: fine.

Methods of preparing: in espresso coffee machine,
in jezve, brewing.
NATURAL ROASTED AND GROUND e B

COFFEE Coffee was brewed in Lviv from ancient times.
One of the brightest and most delicious mixes
"Lvivska" coffee - soft and full-bodied with
natural hardly noticeable malt flavor. This
refreshing, fragrant aromatic drink gives a
feeling of fullness of life and the ability to
enjoy the moment.

| X



buy in online shop:
www.kavazilvova-shop.com.ua

80%

Robusta

TRUE ESPRESSO orlgm: :
5 b 4 South America, Central Africa,
for connoisseurs of a classic drink! South-East Asia.

The degree of roast:

/ dark roast Vienna Roast.

(, ﬁ/ Grinding: fine.
Methods of preparing: in espresso coffee machine,
in jezve, brewing.

Strong, concentrated flavor, heavy body and a
ESPR ESSO unique rich aroma - it is our "Espresso”. Delicate,
fresh, delicious coffee with light bitterness. The
combination of Arabica and Robusta beans gives

a clear distinctive taste and rich aroma. Coffee is
appreciated due to its high caffeine content and

NATURAL ROASTED AND GROUND

COFFEE special thick red walnut foam.
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Talt)/
40%

Jica

60%

Robusta

Coffee accompanies the Armenian people for

centuries. Armenians are characterized by extra-

UI R [V‘EN SI_( A ordinary hospitality and used to entertain guests

with dishes and drinks of special preparation.

Especially this is the case of coffee. Mystery of

coffee in Armenian style lies in its extra-fine

NATURAL ROASTED AND GROUND grinding. First beans were roasted to the poor

COFFEE carbonization and then they were ground. by

hand - only as follows they managed to achieve

T = the desired effect. Extra-fine grinding creates a

%\ beverage with a unique aroma and gives it a
] special, sophisticated taste.

“Kava zi Lvova VIRMENSKA"

Origin:

Cengtml America, East Africa, South-East Asia. (Coffee from Lviv ARMENIAN)

The degree of roast: Strong, fragrant and rich blend of Arabica and
medium roast American Roast. Robusta. Its exceptional flavor properties are
Grinding: extra-fine. achieved through ultra-fine grinding of beans,

Methods of preparing: French press, in jezve,

: which provides coffee "Virmenska" intense, silky
brewing.

taste and fine, balanced flavor.
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Robusta

1000 g 240¢g
Origin:
South America, Central Africa,
South-East Asia.

The degree of roast:
medium roast American Roast.

I SpRl SSO Do you think you can taste real espresso
only in Italy?

This is a mistaken opinion. You can taste it in
ROASTED COFFEE BEANS Ukraine as well. In order to create the perfect
taste of drink it is not enough just to visit Italy,
! take good coffee beans and roast them correctly.
(D _‘%\ You should make the best coffee blend with
different balance of taste and prepare it
according to the highest standards and
traditions of true Italian espresso. That is what
we have done for you.
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Origin: Guatemala, Hlxiopin. Vietnam, India
The degree of roast:
average roast American Roast

Methods of preparing:

brewing, in ibrik, in french press, in Moka pot.

Choice of gourmet - coffee with a delicate aroma
of piquant spices and dried fruits. Absolute
harmony of delicate sourness and bitterness
creates a unique combination of taste, which
makes us return to the warm memories of Lviv
narrow streets, wrapped in coffee aroma.

40%

Arabica

60%

Robusta

AVUTORSHKA

NATURAL ROASTED AND GROUND
COFFEE
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Robusta

20%

Arabica

Origin: Ethiopia, Vietnam, Uganda
edegseot ot TRADVTSIVYNA

average roast American Roast

Methods of preparing:
NATURAL ROASTED AND GROUND
COFFEE

The cozy and charming atmosphere of mysterious

Lviv is typified in a distinctive coffee with bright

bitterness and tempting acerbity... The true piece W
of art - full body, strong coffee with a thick creamy

foam and sharp notes of red wine with spices.

brewing, in ibrik, in french press, in Moka pot.
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50%

Robusta

Arabica

L.VIVSHKA

ROASTED COFFEE BEANS
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Origin: South Asia, East Africa,
South-East Asia.

The degree of roast:
medium roast City Roast.

Coffee was brewed in Lviv from ancient times.
Perhaps not all the city streets had names but
coffee was already brewed, incredible odor
came from every home. The real Lviv coffee
has a complex, ancient, unique recipe and that
is why Lviv coffee stands out among all others.
Now heady fragrance of coffee will scatter not
only on the streets of Lviv but also in your home.
"Lvivska" coffee is one of the brightest and most
delicious mixes - soft and full-bodied, has a light
sweet and bitter notes, slightly sour taste, rich
flavor,
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