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COFFEE

INNOVATION IN COFFEE STARTS HERE
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Pour Over Coffee
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1. Cut off 2.0pen up and hook up. 3. Pour boiling water
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1. Cut off 2. Pull out the hooks and press the upper 3. Pour boiling water
part and hook up.




Tea Bag Coffee
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ETA =5 °F 4 brix ~ 12 brix 1= / RTD 1.5 brix
IAZ A =5 °F 8 brix, YU BEHE2 °F 3.4 brix (=3 22 ME £7F)

Spout pouch

6~12 brix 4

500ml
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500 ml
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pouch

6~12 brix 4
30 ml ~60 ml
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Products  Process About  Investor Relations ~ Contact Us
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ck Your Coffee One Cup at a Time

e're revolutionizing the coffee industry, one single serve package at a
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Contact Us
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O] =+ 2Al: 2865 Scott Street, Suite #107 , US California Vista 92081

H.P: 010 . 9496 . 4263
e-mail ;| manorich@naver.com

www.mynuzee.com






