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BOLIVIA

BOLIYIA, Fincas LOS. La Llama Caturra Washed Feb-22 Great s‘tructure and clarity, with a silky mouthfeel and lingering sweetness. 3 20 Ecotact EARLY FEB

Rodriguez, Caranavi Nectarine, plum and red apple.

BOLIVIA, Fincas Los . R Jasmine, orange blossom and honey aromatics, with green grape, apricot and

Rodriguez, Caranavi Los Rodriguez Honey Caturra Honey Feb-22 condensed milk in the cup. Bright and balanced. 8 30 Ecotact EARLY FEB

BOLIyIA, Fincas L0§ La Llama Anaerobic Yellow Caturra Anaerobic Feb-22 Rich and swev;t, wlth alsyrupy body and perfumed finish. Blackcurrant, plum and 28 20 Ecotact EARLY FEB

Rodriguez, Caranavi rock melon with lingering cocoa powder.

BOLIyIA, Fincas L0§ Los Rodriguez Anaerobic Yellow Caturra Anaerobic Feb-22 Interesting and distinct, with strawblerry jam, redcurrant and sweet almond liqueur 24 20 Ecotact EARLY FEB

Rodriguez, Caranavi balanced by dark chocolate and rooibos tea.

BOLIVIA, Sol de la Manana Juana Mamani Caturra Washed Feb-22 Elegant and sweet, W|t_h grllle_d pineapple, d_rl_ed apple and hazelnut. Exceptionally 17 20 Ecotact EARLY FEB

Producers, Caranavi clean and balanced, with a milk chocolate finish.

BOLIVIA, Sol de la Manana Julio Paye Caturra Washed Feb-22 Dried aprlcgt, red apple and plum, with great intensity and clarity. Good structure, 16 20 Ecotact EARLY FEB

Producers, Caranavi balanced with caramel sweetness and pecan.

BOLIVIA, Sol de la Manana Pedro Flores Caturra Washed Feb-22 Clean and transparent, with juicy acidity and great depth of sweetness. Mandarin, 6 20 Ecotact EARLY FEB

Producers, Caranavi red grape and cherry.

BOLIVIA, Sol de la Manana Mamani Family Caturra Washed Feb-22 Rich and creamy, with brown sugar sweetness and a clean finish. Toasted hazelnut, 12 20 Ecotact EARLY FEB

Producers, Caranavi chocolate mousse and cherry.

BOLIVIA, Sol de la Manana Sm~all Producers of Sol de La Caturra Washed Feb-22 D|st|r_1ct and lifted, with bright f_IoraI fragrance. Crisp green apple acidity, with 24 20 Ecotact EARLY FEB

Producers, Caranavi Mafana candied orange, plum and Rooibos tea in the cup.

BRAZIL

BRAZIL,‘Mucugel, Chapada Airuma Red Catuaf Pulped Natural Jan-22 Great st.ructure and clarity. Vanilla florals, with black cherry, hazelnut and candied 10 20 Grain Pro LATE JAN

Diamantina, Bahia orange in the cup. Syrupy sweet with a creamy body.

BRAZIL,‘Mucugel, Chapada Sincora Red Catuaf Pulped Natural Jan-22 Yellow r.)e.ach, red a‘pple a‘”.d almond prallne, with dark chocolate and baking spice 21 20 Grain Pro LATE JAN

Diamantina, Bahia on the finish. Cola-like acidity and a silky mouthfeel.

BRAZIL, Serra do Cabral, Umburana Red C?tual, Yellow Pulped Natural Mar-22 quden Dellcpus apple, hazelnut and milk chocolate with a creamy body and sugary 58 20 Grain Pro MID MARCH

Minas Gerais Catuai finish. Well suited for espresso.

COLOMBIA

COLOMBIA, Pompeya, Narifio |Small Producers of Pompeya |Caturra, Colombia |Washed Dec-21 Intensely sweet and floral, with Jgsmlne and Ie_mon blossom fragrance. Juicy 34 30 Vac Pack IN STOCK
blackcurrant, plum and rhubarb in the cup, with a syrupy body.

COLOMBIA, Buesaco, Narifio |Small Producers of Buesaco |Caturra Washed Dec-21 |Rich and creamy. Golden sultana, orange and cherry, with panela sweetness and a 67 30 Vac Pack IN STOCK
lingering, cocoa powder finish.

COLOMBIA, La Plata, Huila Small _Producers of San Caturra, Colombia |Washed Dec-21 Bright and \{lbrantj Wlth h_oney blossom and vanilla florals. Pineapple, green apple 48 20 Vac Pack IN STOCK

Francisco and lemon lime acidity, with great clarity and length.
COLOMBIA, Cauca and Macizo Colombiano Caturra, Colombia, Washed Feb-22 Great intensity and sweetness, with red apple, chinotto and sultana sweetness. Juicy s 35 Grain Pro MID FEB

Tolima

Castillo

body, balanced by black tea and toasted almond.
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COLOMBIA, Aponte, Narifio Finca Mocoa, Eduardo Caturra, Colombia |Honey Feb-22 Strawberry, nectarine and melon, with hazelnut and rooibos tea on the finish. 25 20 Vac Pack MID FEB
Chasoy Honey Nougat sweetness and a creamy body.

COLOMBIA, Buesaco, Narifio |EI Diamante, Miguel Loaiza | Caturra, Colombia |Washed Feb-22 |SOmPlex and distinct, with bright florals, honey sweetness and a tea-like body. 24 30 Vac Pack MID FEB

Strawberry, blood orange and dark chocolate.
GUATEMALA
GUATEMALA, Jalapa El Morito Bourbon, Caturra, Washed Nov-21 Condensed mllk sweetness, with goldgn sultana, caramel and toasted almond. Rich 5 20 Grain Pro IN STOCK
Pache and sweet, with great balance and weight.

RWANDA

RWANDA, Kamony| District, Ubumwe Red Bourbon Washed Dec-21 Plum, grilled plneappl_e and milk chocolate, balanced by black tea on the finish. 2 20 Grain Pro IN STOCK

Southern Province Sweet and creamy, with great balance and structure.

RWANDA, Gakenke District, NKara Red Bourbon Washed Dec-21 Green appl_e,_golden kiwi and peach iced tea, with crisp lemon lime acidity and dried 2 20 Grain Pro IN STOCK

Northern Province fig on the finish. Complex and layered.

GUATEMALA

This coffee was delayed in transit between leaving Guatemala and arriving in Australia. Although it is still presenting excellent sweetness and complexity, it is slightly more muted than we would like, and has scored a point or two lower than expected. To more
accurately represent the quality in the cup, the San Patricio lot has been discounted from $22.50 to $15.50. This coffee offers unique regional and variety characteristics and will excell in a number of applications.

GUATEMALA, Palencia San Patricio El Limon Pacamara Washed Nov-21 Jasmine aroma, with cherry, raspberry and almond praline in the cup. Slightly 8 20 Grain Pro IN STOCK

Pacamara muted, but still presenting great complexity and sweetness.
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