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—
Region Name Farm Producer Varietat Aufbereitung sealevel amount ke/bag. price / bag Arrival Zertifikat | Cupping. Descripton
5 Mulple Farms from . Runder Korper, angenehm spitige Saure. Noten von
1 Tarrazi | La Pastora LUNA SHB EP R, Cooperativa Tarrazi | Caturra Catuai washed 1450mas! 7 6 725€ stock spec | 8200 e e A e
Komplexe Sauren, lang anhaltendener und
West Valley Miguel Cabezas Red Honey, I pulp for 240 hours o African bedls geschmeidiger Korper Sehr si8 mit Noten von
2 Naranjo Laloya Finca Los Papillos zales Keniasi.28 under constant control of hydro content. 1500mas| 3 o 17,90€ stock spec 8675 Steinobst und Milchschokolade.
‘Angenehm cremiger Korper.Noten von Schokolade
West Valle A, e Miguel Cabezas o Red Honey, I pulp for 240 hours on African bedls sl oo spec e
3 Naranjo Corte delPort Cihca bz 2elR Gonzales San sid der constant control of hydro content. ] 4 o BEI tock e &5 ot
Mild | Cashew | Peanut | Tobacco | Honey | Papaya
Chacén el kaffee honey processed for 48 hours, washed and sun | Mandarin | Smooth | Black tea | Graham cracker |
4 Central Valley White Honey Finca Las ajas con chioffee. | itenio, catura, Cotuai o v 1450-1550masl 4 3 957€ sock | e | msoo |1 L o |
Astringent | Rounded
Natural Alma negra, drying starts in the sun for a
Cental Valley Francisca & Oskar fow days. Then tis rought to the greenouse Gitrus, sweet, pepper, Mango, cocoa, siky body and
s L Alma Negra Finca Las Lajas pate Gt Gt | o et e e sy | 1450-1550mas 7 30 1995€ stock | spec | 8625 AR
beds during sunshine hours
Central Valley e B Francisca & Oskar o o Very complex acids, swest-creamy body,
s Geisha GH Finca Las Laj Chacén Gelsh: Las Lajas Verfahren ! 20k 200€ tock spec 87.25 | caramel sweetness, lemongrass, Jasmin, orange
Central Valley Francisca & Oskar Natural black Diamond, spezielles black Diamond Fullweet - frufty body, complex acdiy. Notes of
7 e Black Diamond Finca Las Lajos P Keniast 28 e v 1450-1550mas! 30 270€ Jly spec | 8875 P
ot 84 Stnden et Brght, with sweetspicy notes. Cinnamon, candied
e e apple, grapefrut pel, lral scent,  hint of resh
Tarrazd Termico Natural “ordillera de fuego. Luis Eduare mpos Caturra Catul unter anaeroben Bedingungen. 1500 -1¢ 14 k. spec * yogurt in aroma up. Sweet-tart structure wi
8 raz Termico Natural Cordillera de fueg is Eduardo Campos. aturra Cat Spezielles Verfahren entwickelt von Don Luis 1500 -1800 vakumiert 22,40€ stoch e 904 yogurt 1p. Sweet-tart structy ith
Tvely, powerful acidty; crisp, siky moutheel. The
finish continues o be spcy and ich.
U of excellence 20221 Clean floalmotes o jasmin
o s ce = E e o v some el s s r s
) Las Nubes M &M Pura Vida Roberto Mata Geisha sun drying on african beds, followed by final 1930mast 1 38 38,00€ stock spec | 8925 | 2 Eiackberrics and sweet. dmost
indoor fermentation g
lemonade-like citic notes.
Fullsweet - fruity body, complex acdity.Notes of
Centol Valley Finca Las Lajos Nanolot | Francisca & Oskor Natural DOUBLE DIAMOND, speeles natural wopica i, lime,raisin, Mandarin, Grapefrt,
0 Vulkan poas | Double Diamond Caturra Calle Liies. Chacén Caturra Catul anaerobic Double Diamond Las Lajas Verfahren 1450-1550mas! 3 o 2,08¢€ stock spec 9075 | blueberry, winey, sweet, anise, smoked cheese, fine.
malic
Centra Valley | oo o Finca Las Lajos Nanolot_ | _Francisca & Oskor ea Natural DOUBLE DIAMOND, speziells Anaerobic S oo e Very complex,creamy body, high sweetness with
1 Vulkan Poas L= S Sabana Redonda Chacén Kenia si.28 Double Diamond Las Lajas Verfahren et 2 o 2 tock & 8725 nougat in the aftertase.
o -
Region Name Farm Producer Varietst Aufbereitung Anbahshe | Menge | ke/sack preis Avrival Cupping, Beschreloung
1 fisrlca umbra Caure COOMIS e, Gra o specil edon el fafeedesign| 15004300 | 70 | 70 rase | setm | e | s | TecoHerkomer sitice genchme Cirussiue
depulped and fermented in tank or 24-30 hours
Vista Hermosa & Finca | Aliio Galindez & melon, fuity,dark coramel, panela, sweet onion,
ila Cabuyal 05 Molinos ol Pacamara | washing and drying n a parabolic bed for 15 £ c spec
2 Huila Cabuyal Losm - Jirio Gaindez& | wolinor. finganddgin ol e or 1520 | 17501850 s 30 13426 oct24 s | e e s vt
Geschmeldiger Korper, safiges Mundgefun. Noten
3 Huil Salado E1Balcon Finca Vila delf0 &Fna | Teracoftee Tbi 50 Stunden in Tanks danach 20 Tage Sonne 16001900 td 0 1L10€ stok | spec | 845 Uimette,Steinabst, Schworatee,Lavendel,
¢ Delicias Brauner Zucker
coffees are harvested atoptimal maturiy
. i istico Finc s T | Goeara it | Pkt | gl IO Ty | ssc0-1300 B m Ba0e oaze | spec | a5 | velomis o geenape sl elow
vgentina ass ranco Huelgos e e o o wine, bight acidty, body and creamy residua
vello frufts, wopical,green apple, hins o yellow
s wine, bight acidt, oy and creamy residualsweet
5 oot} o) Danllo Munos, Plalits | Whinar Lasso f Natural 1600-1800 5 0 1686€ e | ax | o | deshe et e,
e bright acidity, full,creamy body, intense spicy
rediduel
Finca Renacer & Finca 24 Stunden im Frachtfelch, danach 38 Stunden Wilde & komplexe Saure, voller Korper. Noten von
3 HullaPiato Alma Negra Terracofee Caturra-Colombia i a1 o s 14002000 2 0 1303€ ok | e | 8575 | e e et e
cherry I et o the ree for 3 ong as possibe ©
improve ripening,then it harvested,taken to the
» e » Caturra,Castl, | il packed for eriods of 48 o 72 hours, pulped srawberry, pineapple, floral, sweet, ki, ropical
g pute (D [ TEin Colombia and left in the tank for 36 to 48 hours, using e =g T fruits, creamy and fruity aftertase
constant agtaion. Lasty ts washed and dried
101015 day
Traditonal pulpingfor 36-58 hours fermentation
Hazel ulana Guevars, La arapes,ripe pineappl, peaches insyrup, peach, ively
wila riroso iroso in tank. Traditional washing. Sun drying between spec | 8
M Hul o gentina Terracoffee c.chi ® ditonal washing. Sun drying bet 1800 » 1“g0€ P 8800 acidity, creamy body, intense redisual in the mouth
20 ays
2451 36 Stunden im Frochtesch, danach 48 bis
PP e o Seid - cremiger Korper Sehr komplexe Sauren mit
s Huila Milagros Geisha® et Terracoffee Geisha e 1850-1950 2 35 1641€ stock | spec | 89,25 | Notenvon Pfisich, Tropishen Frchten, Griner
T Apfel usitalich noch eichte Mandelnoten
immediotely after harvesting, pulping s coried
Honey Geisha by Wbeimar Jut.t undergoes fermentation for an average of floral lavender, jasmine, ose tea, ripe blackberris,
10 Narinjo Lasso Woinar Lasso Terracoffee Geisha 36 to 48 hours. It is dried in the shade for an 1800 2 2650€ spec bright acidity, medium body, intense florar residual
Javerage of 200 30 days
cascara
Cortol e | conrarvatey vlkanpons | ncasstans | oo 0% Wtple Natura 15001500 . w0 sase stock O o o D



https://www.instagram.com/el.kaffee/

