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BOLIVIA

BOLIVIA, Caranavi, Sol de la Mafiana

Green apple, papaya and honeydew melon, with a distinct raisin sweetness

(KG)

Pedro Flores Caturra, Catuai Washed Dec-19 L 4 30 Grain Pro LATE DEC
Producers and long, clean finish.
BOLIVIA, Caranavi, Sol de la Mafiana Julio Paye Medina Caturra, Catuai Washed Dec-19 Floral aroma, with sugargar_\e sweetness and tropical acidity. Cherry, guava, 18 20 Grain Pro LATE DEC
Producers apple and sweet mandarin in the cup.
BOI:\V\A, Uchumachi, Sol de la Juana Mamani Caturra Washed Dec-19 Yellow nectarme_aljd orange, with a juicy body. Dark chocolate and toasted 18 20 Grain Pro LATE DEC
Mafana Producers hazelnut on the finish.
BOLIVIA, Caranavi, Sol de la Mafiana Carmelita Washed Caturra, Catuai Washed Dec-19 Balanceq and clean, with mandarin, pln_ea_ppe, apricot and lemon. Intensely 24 20 Grain Pro LATE DEC
Producers sweet with walnut and almond on the finish.
BOLIVIA, Caranavi, Sol de la Mafiana Sol de la Mafiana Peaberry Caturra, Catuai Washed Dec-19 Distinct rose &_md vanilla florals. Red apple, mandarin and pear, with 18 20 Grain Pro LATE DEC
Producers condensed milk sweetness and creamy body.
BOL\Y\A, Samaipata, Fincas Los Floripondio Red Caturra Semi-washed Dec-19 Floral and sweet with stone fruit acidity. Orange, peach, yellow plum and 28 20 Grain Pro LATE DEC
Rodriguez rose. Balanced and clean.
BOL\Y\A, Samaipata, Fincas Los El Fuerte Red Caturra Semi-washed Dec-19 Creamy apd fu_II bodied. Milk _ch_ocolate, condensed milk, pear and golden 28 20 Grain Pro LATE DEC
Rodriguez sultana. Lingering cocoa on finish. Great for espresso.
BOLIVIA, Caranavi, Sol de la Mafana Carmelita Natural Lot 1 Caturra, Catuai Coco Natural Dec-19 Pineapple, pa55|_or_1fru|t, raspberry and tamarind, with a buttery body and 3 20 Grain Pro LATE DEC
Producers rose aroma on finish. Syrupy and sweet.
BOLIVIA, Caranavi, Sol de la Mafana Carmelita Natural Lot 2 Caturra, Catuai Coco Natural Dec-19 \n_tensely frul_t forward, with winegums, passionfruit, purple grape, port 8 20 Grain Pro LATE DEC
Producers wine and a big, syrupy body. Very distinct.
BOL\Y\A, Caranavi, Fincas Los La Linda Java Java Washed Dec-19 Jasmine a_nd vanilla aroma, with almond nougat, sweet mandarin and 7 20 Vac Pack LATE DEC
Rodriguez hazelnut in the cup. Elegant and clean.
BOL\Y\A, Caranavi, Fincas Los La Llama Java Java Coco Natural Dec-19 Papaya, star fruit and ripe melon. Floral and complex, with honeycomb 6 20 Vac Pack LATE DEC
Rodriguez sweetness and great balance.
BOL\Y\A, Caranavi, Fincas Los Waliki Java Java Coco Natural Dec-19 Bright _ye_IIow peach, pineapple, vanilla and cream. Sparkling acidity, with a 10 20 Vac Pack LATE DEC
Rodriguez clean finish and great structure.
BRAZIL
BRA_Z\L, Serra do Cabral, Minas Borralha Catuai Natural Nov-19 Honey blossom aroma and notes of ripe plum, cherry, toffee and peach jam. 90 20 Grain Pro LATE NOV
Gerais Intensely sweet with a syrupy body.
BRA_Z\L, Serra do Cabral, Minas Onea Parda Catuai Pulped Natural Nov-19 Dark chocola_te, stewed plums, cherry and Brazil nuts. Brown sugar 40 20 Grain Pro LATE NOV
Gerais sweetness with a full body and great structure.

Obata, Topazio, " " . .
BRAZIL, Piata, Bahia Sitio Canaa Bourbon, Catuai |Pulped Natural Nov-19 |Red apple, dried apticot and caramelised pineapple. Chocolate and roasted 24 30 Grain Pro LATE NOV
2L hazelnuts on the finish, with great balance and sweetness.
BRAZIL, Piata, Bahia Séo Judas Catuai Pulped Natural Nov-1g |1ropical acidity with yellow plum, green grape and lemon curd. Rich and 20 30 Grain Pro LATE NOV
creamy, with a clean, sweet finish.
BRAZIL, Chapada Diamantina, Bahia | Airuma Catuai, Topazio |Pulped Natural Nov-1g |Floral aroma, with maple syrup, toasted hazelnut, fruitcake and cocoa. Full 36 30 Grain Pro LATE NOV
bodied and sweet, with a creamy mouthfeel.

BRAZIL, Chapada Diamantina, Bahia |Sempre Viva Catuai, Topazio |Pulped Natural Nov-1g |Complexand distinct, with passionfruit, mango, liqourice and almond. 39 30 Grain Pro LATE NOV

Chocolate and black tea on the finish.
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BRAZIL, Chapada Diamantina, Bahia |Progresso Natural Catuai, Topazio |Natural Nov-lg |Butterscotch aroma with marzipan and marmalade. Dark chocolate and 78 30 Grain Pro LATE NOV
dates, with a creamy body. Rich, sweet and balanced.
COLOMBIA
COLOMBIA, Narifio Small Producers of Pompeya Caturra, Washed Oct-1g | Great structure and clarity, with honey, cherry, dried apricot and toffee 1 30 Vac Pack IN STOCK
Colombia apple. Syrupy body and a brown sugar sweetness.
COLOMBIA, Tolima Small Producers of lbagué Colombia,  |\\oched Oct-1g | Caramel and baking spice, with hazelnut, honey and marmalade. Bright, 72 30 Vac Pack IN STOCK
Caturra, Castillo green apple acidity and a juicy body. Clean and complex.
GUATEMALA
Caturra, Villa .
GUATEMALA, Antigua San Agustin Sarchi, Washed Jul-ig  |Heavy body with syrupy mouthfeel, and toasted butter, plum, cherry and 2 30 Grain Pro IN STOCK
. walnut. Good for espresso.
Bourboncito
GUATEMALA, Sierra de las Minas | Santa Ana Bourbon, Caturra |Washed Jultg  |Rounded body with chocolate, praline and red apple with a soft floral and 28 30 Grain Pro IN STOCK
almond finish. Good for espresso.
. Distinct and transparent with yellow nectarine, tangerine, apple, and a .
GUATEMALA, Huehuetenango La Ponderosa Bourbon, Catuai |Washed Jul-19 caramel finish 64 30 Grain Pro IN STOCK
GUATEMALA, Huehuetenango Calahute Catgr_ra, Catuai, Washed Jul19 Well balanced and rounded with caramel sweetness, and notes of milk 46 20 Grain Pro IN STOCK
Tekisik chocolate, purple grape and stone fruit.
ETHIOPIA

Why has this coffee been discounted?

"This coffee has been discounted as it landed at a lower quality than expected. We anticipated this coffe would be cuppng between 86.5-87.5 points, but have found it to be cupping closer to 84 points. We have cupped the coffee multiple times, and while we
have some QC concerns we have still found many positives in the cup. This coffee presents great floral aromatics and is very sweet, with an appealing stone fruit acidity. We think this coffee will make an excellent single origin espresso, or add sweetness and
complexity to a blend.” - Fleur Studd

ETHIOPIA, Limu Kossa Burka Gudina Heirloom Washed Jul19 Floral aroma with plum, apple, dark chocolate and tea-like tannins on the

Varieties finish. Good for espresso. 22 30 Grain Pro IN STOCK
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