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LAVAZZA Espresso Barista Perfetto Whole Bean Coffee 5009

Instruction Manual

1. Probuct OVERVIEW

The LAVAZZA Espresso Barista Perfetto is a blend of 100% Arabica whole coffee beans, crafted to deliver an authentic espresso
experience. This blend is characterized by its delicate aroma and balanced flavor profile, suitable for various coffee preparations.
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PERFETTO

100% ARABICA
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Image: Front view of the LAVAZZA Espresso Barista Perfetto 500g whole bean coffee bag, showing the brand logo and product name.

2. INGREDIENTS AND STORAGE

2.1 Ingredients

This product contains 100% Arabica coffee beans. The green beans originate from Brazil, Honduras, and other regions.

2.2 Storage Instructions

To maintain freshness and flavor, store the coffee beans in a cool, dark place at room temperature, away from direct sunlight and
high humidity. After opening the package, consume the beans as soon as possible for optimal taste.
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Image: Back of the LAVAZZA Espresso Barista Perfetto 500g coffee bag, displaying product information and storage recommendations.
3. PREPARATION AND BREWING

3.1 General Preparation

For best results, grind the coffee beans just before brewing. The grind size should be adjusted according to your chosen brewing
method. Use fresh, filtered water for optimal flavor extraction.

3.2 Recommended Brewing Methods



This blend is versatile and suitable for various brewing techniques:

« Espresso Machine: Ideal for a rich, concentrated shot with a thick crema.
« Moka Pot: Produces a strong, full-bodied coffee similar to espresso.
« Drip Coffee Maker: For a classic, balanced cup of coffee.

o French Press: Delivers a robust coffee with a full mouthfeel.
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Image: Visual guide to recommended brewing methods for these coffee beans.

4. FLAvoR PROFILE

The Espresso Barista Perfetto blend features a medium roast, resulting in a balanced flavor. Its intensity is rated 6 out of 10,
offering a noticeable coffee presence without being overly strong. The aroma notes are predominantly floral.



Image: lllustration showing coffee beans and an intensity rating of 6/10.
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Image: Visual representation of different roast levels, indicating a medium roast for this product.



Image: A field of flowers, symbolizing the floral aroma notes of the coffee.

5. TRouBLESHOOTING CoMMON IssUEs

If you encounter issues with your coffee preparation, consider the following:

« Weak Coffee: Adjust grind size to be finer, increase coffee-to-water ratio, or check brewing time.
« Bitter Coffee: Adjust grind size to be coarser, decrease brewing time, or ensure water temperature is not too high.
« Sour Coffee: Ensure water temperature is adequate, or try a finer grind.

« Lack of Crema (Espresso): Check grind size (should be fine), tamping pressure, and freshness of beans.

6. SPECIFICATIONS

Brand LAVAZZA

Model Number 4580795282523



ASIN BOBNGSDL5W

Package Size 22.6x11.4x6.9cm
Item Weight 500 g

Package Weight 0.51 kg

Product Type Whole Bean Coffee
Caffeine Type Caffeinated
Container Type Bag

Country of Origin ltaly

Roast Level Medium Roast
Number of Units 1

7. WARRANTY AND SUPPORT

For specific warranty information or product support, please refer to the contact details provided on the product packaging or visit
the official LAVAZZA website. General inquiries can be directed to Lavazza Japan.

Importer: Lavazza Japan G.K.
Email: Jp.info@lavazza.com

Phone: 0120-479-327

AsK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details
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Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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