Bread / Sandwich bread / Traditional / Tradition
Panamar

BAKERY_GROUP.
REF. 12490

Premium Rustic Bocata 1309

A slowly-made rustic sandwich that stands out because of its selection of wheat and wholemeal
oat flour and its 100% natural sourdough. Its preparation process, with slow kneading and
several hours of fermentation increase its durability, making it crunchy throughout the day. A
source of fibre.
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Dnras?

IT CONTAINS SOURDOUGH - SOURCE OF FIBRE - MORE GOLDEN - HIGH-MEDIUM DURABILITY -



