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Whole Lavazza espresso beans are processed from the espresso beans of premium quality
accumulated from Brazil, Honduras and other countries. Such beans do not have the same taste as
their final versions. The main reason behind that is the process of roasting put in by Lavazza. They
put in maximum stress and endeavor while roasting to provide the greatest tasting coffee possible.

The quality of the espresso beans depends on the country where they are grown. The quality is
even enhanced if they are manually picked without the use of any automated programs. But as
already mentioned, the divine taste of the whole lavazza espresso beans is credited to their
roasting. After the collection of the beans, they are roasted in factories till they become dark brown
in color. This helps to grind them later into the accurate espresso varieties.

When the whole Lavazza espresso beans are harvested, they are green in color. They are never
roasted at a very high temperature, rather within their optimal temperature. This allows the presence
of water in adequate amount within the seeds, thus preserves the great taste of the beans, and is
not too sticky either or else it may destroy the espresso machines. The technologies used in
roasting the whole lavazza espresso beans are quite advanced and the standards set by them is
unmatched by all. While being roasted, they are kept under a strict vigil to ensure that all the beans
are properly roasted. There are alarms generated with a pre-defined time that allow the workers to
successfully carry out their jobs without any delay.

The real essence, aroma, taste of the whole Lavazza espresso beans is the resultant of the
perseverance shown during the roasting process. They are really committed to satisfy the taste of
all the espresso-maniacs.
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For more information on a lavazza espresso beans, check out the info available online; these will
help you learn to find the a lavazza espresso beans!
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