How Latte Art Factory hel
Lavazza develop its new
Signature Cappuccino for its
flagship stores and beyond.
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Lavazza's new Si
draws its inspl -
traditional Italian cappuccino R 3/5 Milk Foam

with a twist.




The ratio of the
Latte Art Cappuccino

1/5 Milk Foam
3/5 Milk

1/5 Espresso

Less foam (milk crema)

The ratio of the
Perfect Cappuccino

2/5 Milk Foam

2/5 Milk
1/5 Espresso

This is the ideal balance of ingredients for the
Perfect Italian Cappuccino

NEW
Signature Lavazza
Creamy cappuccino

3/5 Milk Foam

1/5 Milk
1/5 Espresso
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