wn Bread / Family bread / Traditional / Tradition

age not fglind or type

REF. 227

Crunchy 250g

A bread of extraordinary quality thanks to a long cold-fermentation process that gives it a super-

crunchy, lightly-floured crust.
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250 g 41 cm 25 u. 30 boxes 180 °C 15-20 min ~ 18-23 min

MORE GOLDEN - HIGH-MEDIUM DURABILITY -



