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Olive Oil 5% Bread 250g

Bread with a Mediterranean soul.
A loaf crafted following the process of our Tradicién range, conceived as an easy-to-enjoy bread
with an extra-thin crust and a soft, delicate crumb.

The addition of a deeply Mediterranean ingredient — olive oil — enhances its flavour with a
rounder, smoother profile, making it a natural evolution of our Tradicién range.
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2509 44 cm 30 u. 30 boxes 180 °C 20-30 min  14-16 min

WITH OLIVE OIL - SOURCE OF FIBRE - HIGH-MEDIUM DURABILITY -

Bread / Family bread / Flavor / Tradition
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