REF: P458A
EAN-13: 8436017105308 | EAN-14: 18436017105305

RYE GOURMET ROLL

With an unmistakable toasted, thick and slightly dark crumb, this bread has a characteristic taste
thanks to the mixture of wheat flour (50%) with rye flour (50%). It is a very particular bread that
together with the sourdough acquires a somewhat bitter and different taste.
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