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Large Verité Baguette 3909

A loaf with a thin, golden crust that crackles with every bite. Its intensely crunchy exterior
contrasts with a juicy, open, and light crumb that stays tender for hours.

Crafted with a careful selection of ingredients and optimal resting time, this loaf features a
generous format—ideal for serving with meals, making large sandwiches, or preparing hearty
toasts.

Big format, authentic flavor!
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3909 55 cm 18 u. 28 boxes 180 °C 20-30 min ~ 13-15 min

SOURCE OF FIBRE - LONG RESTS - ALVEOLATE CRUMB - HIGH DURABILITY -

Bread / Family bread / Traditional / Rustic Bread
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