
F L O R A L 

R E C I P E S

P R E P A R A T I O N

1 Place the white chocolate square in a cappuccino cup.  

2 Pour a cappuccino over the chocolate,  

using the Aguila Button.

3 Drizzle some rose syrup on top of the milk foam,  

to decorate.

D I F F I C U L T Y 

Easy

M A T E R I A L

 1 Cappuccino cup  

N E S P R E S S O 

G R A N D  C R U

 

I N G R E D I E N T S 

1 capsule capsule of Espresso Leggero 

1 square of white chocolate 

0.5 cl of rose syrup 

A G U I L A  B U T T O N

R O S E  

C A P P U C C I N O

A moment  of  

pure  indulgence  

as  white  chocolate  

melts  into 

an e legant  b lend 

of  coffee  and mi lk , 

l ight ly  swathed  

in  a  rose  bouquet .


