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Profilo di Fustellatura

Die Cutting line

Cyan
3.52% Ink Coverage

Black
0.83% Ink Coverage

PANTONE 214 C
2.63% Ink Coverage

PANTONE 4975 C
9.37% Ink Coverage

Magenta
0.20% Ink Coverage
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that will be obtained in print. In case of pantone colours, reference will be made to the Digital Pantone Book.
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