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The KING'S GROVE Caflection

THE KiING'S GROVE # 1

THE KINGS GROVE #

Medium fe Dank Reasl % Medium Reaal
Delicate blend of Robusta & Arabica Beans from exohc South ' % 100% high grown Arabica coffee beans from
Amenca and South Asia. Central America and Afmica.
Utz certified for better coffee farming and a sustainable future @ The King's Grove #2 delivers a sweet, caramel taste with liguonce
The King's Grove #1 i5 sweet with warm, reasted undertones @ undertones and a lingering sweet acadic finish.
and a smooth milk chocolate fimsh. EJ. @
SO &5 O

Wega, La Marzocco Linea, @ %%% Wega, La Marzocco Linea,
La Marzocco FER0 % ® ¢ 92 _94C
93-95C LM3 6.5 ON DISPLAY
WEGAS 1.1 70 1.2 BAR ® @ PUMP PRESSURE 8 T0 9 BARS
LMS 96.5 ON DISPLAY 21 BASKETS
PUMP PRESSURE 8 TO 9 BARS @ Time of Brewing: 28 to 32 secs
18g BASKETS Q, Brewing Weight: 38 to 42
Caffee Weight: 19 to 71 5g @ 8

Time of Brewing: 28 to 32 secs

Brewing Weight: 38 to 42g ©®,
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THE KINGS GROVE # 3
25"

QU g Medium fe Dank Reasl
ﬁ @ @ Pure Arabica beans from

Bold blend of South Amencan, South Asian and %ﬁ) @

Central American Arabica and Robusta beans. % @ ! @; @ Central America.
LJ:; t..;]lTlrli.:tl}'laEd fflc;tr“t;:ﬂer coffee farming and a @ @ ' % Utz certified for better coffee farmimg and a

I::-!; @I sustainable future.
The King's Grove # 3 delivers a dark chocolate fused Australian Certified Organic to ensure the purest of coffee
with warm caramel taste, with unigue citrus notes %%@ The King's Grove #4 delivers a pure coffee that has well
that linger on the tongue. @ % @ rounded earthy, chocolate and fruit flavours.
et B i%) \\ ¢ e Mmcon PR

a1l i} k]

93-5C % WEGAS 1.1 T0 1.2 BAR
WEGAS 1.1 T 1.2 BAR LMS 96 TO 96.7 ON DISPLAY
LM3 96.5 ON DISPLAY _ PUMP PRESSURE 8 TO 9 BARS
PUMP PRESSURE & TO 9 BARS Q;] 21g LASER CUT BASKETS
18g BASKETS : Coffee Weight: 21 to 23g
(offee Weight: 19t 21 g @ Time of Brewing: 28 to 30 secs
Time of Brewing: 28 to 32 secs Brewing Weight: 38 to 42g

Brewing Weight- 38 to 47¢



