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Verité Loaf 290g

The Verité Loaf features a thin, golden, and ultra-crispy crust—an open invitation to
indulge—while its light, moist, and generously open crumb delivers a soft and fresh texture.
Thanks to its excellent shelf life after baking, it stays tender and appetising for hours.

The perfect balance of flavour and versatility, because the loaf format is the true king of breads!
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290 g 44 cm 22 u. 30 boxes 180 °C 20-30 min ~ 13-15 min

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

Bread / Family bread / Traditional / Rustic Bread




