Bread / Family bread / Traditional / Classics
Panamar

BAKERY_GROUP.

REF. 778

Loaf 260g

Made with cold-fermentation, which lends this bread a super crunchy crust and a caramelised
texture. Soft and smooth crumb.
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260 g 41 cm 25 u. 30 boxes 180 °C 15-20 min ~ 18-23 min

WECAY

MEDIUM DURABILITY - VEGAN -



