Bread / Family bread / Traditional / Rustic Bread
Panamar

BAKERY_GROUP.

REF. 131334

Sourdough Mediterranean Rustic Bread 285¢g

With 10% Sourdough.
More character, more value — the same recognisable essence.

A rustic bread made with extended resting times, featuring a well-defined open crumb and a thin,
crispy crust. Full of character yet easy to enjoy.

Part of the well-established and recognised Rusticos Mediterraneos range, now enhanced with

the “Selecta” designation — a distinctive seal identifying products made with Active Sourdough.
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2859 44 cm 22 u. 30 boxes 180 °C 20-30 min ~ 13-15 min

IT CONTAINS SOURDOUGH - SOURCE OF FIBRE - LONG RESTS - ALVEOLATE CRUMB - HIGH DURABILITY -



