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Long Verité Baguette 3409

The Long Verité Loaf, with its thin, golden, and ultra-crispy crust, wraps around a light, moist, and
generously open crumb that stays tender for hours without losing freshness.

This loaf enhances everyday dining with a gourmet touch—perfect as a side for meals or dinners,
or as the ideal partner for fine oils, cured meats, or select cheeses.

Long and crispy!
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3409 55cm 19 u. 28 boxes 180 °C 20-30 min ~ 16-18 min

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

Bread / Family bread / Traditional / Rustic Bread
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