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BRAZIL, Chapada 
Diamantina, Bahia

Fazenda Progresso 
Pulped Natural

Catuí, Topazio
Pulped 
Natural 

Jan-25
Clean and well-structured, with milk chocolate, 
caramelised orange and marzipan. 

111 30 Grain Pro LATE JAN

BRAZIL, Chapada 
Diamantina, Bahia

Fazenda Progresso 
Natural

Catuí, Topazio Natural Feb-25
Soft stone fruit acidity, with maple sweetness and 
toasted pecan. Full-bodied and balanced. 

70 30 Grain Pro MID FEB

BRAZIL, Chapada 
Diamantina, Bahia

Airuma Pulped 
Natural

Catuí, Topazio
Pulped 
Natural 

Feb-25
Plum, creamed honey and cola, with almond butter on 
the finish. Great body and sweetness. 

40 30 Grain Pro MID FEB

BRAZIL, Chapada 
Diamantina, Bahia

Sincora Pulped 
Natural

Catuí, Topazio
Pulped 
Natural 

Feb-25
Sweet and silky, with tropical acidity balanced by dark 
chocolate. Golden raspberry and dates. 

36 30 Grain Pro MID FEB

COLOMBIA, Cauca San Antonio Decaf
Caturra, 
Colombia

Washed Ethyl 
Acetate

Nov-24
Clean and well-structured, with a buttery mouthfeel. 
Stewed apple, fresh cream and sweet almond. 

12 30 Vac Pack IN STOCK

COLOMBIA, Aponte, 
Nariño

El Plan, Rolando 
Janamejoy Honey

Caturra, 
Colombia

Honey Feb-25
Fruit forward and vibrant, with a juicy mouthfeel. 
Golden raspberry, Pink Lady apple and Rooibos tea. 

29 30 Vac Pack EARLY FEB

COLOMBIA, Caicedo, 
Tolima

El Diamanté, Neftali 
Castro

Caturra, Tabi Washed Feb-25
Rich and sweet, with cola-like acidity and a syrupy 
body. Ripe berries, cola and dark chocolate, with florals 
on the finish. 

14 30 Vac Pack EARLY FEB

COLOMBIA, El 
Tambo, Cauca

La Albania, Rebeca 
Gómez

Castillo Washed Feb-25
Blackcurrant, wine gums and blood orange, with winey 
acidity. Intensely sweet and full-bodied. 

17 30 Vac Pack EARLY FEB

COLOMBIA, China 
Alta, Tolima

Small Producers of 
China Alta

Caturra, 
Colombia, 
Castillo

Washed Feb-25
Well structured and bright, with tropical acidity. 
Pomegranate, redcurrant and panela sweetness.

46 30 Vac Pack EARLY FEB

COLOMBIA, Aponte, 
Nariño

Small Producers of 
Aponte Honey

Caturra, 
Colombia

Honey Feb-25
Apricot, peach and marzipan, with a floral aftertaste. 
Sweet and well-balanced, with a silky texture. 

38 30 Vac Pack EARLY FEB

RWANDA, Northern 
Province

Jean Bosco Habimana 
Organic

Red Bourbon Washed Nov-24
Tea rose florals, with lemon lime acidity and crisp 
mouthfeel. Green mango, apricot and honey.

11 30 Grain Pro IN STOCK

COLOMBIA

RWANDA

BRAZIL
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BRAZIL, Piatã, 
Chapada Diamantina, 
Bahia

Cerca de Pedras São 
Benedito, Silvio Leite

Catuaí Pulped Natural Feb-24
Pineapple, star fruit and cola, with black tea on the 
finish. Elegant and distinct, with a rich body.

11 30 Grain Pro IN STOCK

We are also active supporters of:

*Final approval for all vac-packed lots is required at PSS stage.

*Due to limited sample availability, special preparation & rare 
variety nanolots will only be sampled by request. 

*SPECIAL SALES TERMSMelbourne Coffee Merchants is proudly B-Corp Certified.

Special offers are coffees that we have discounted for various reasons. It may be because we are overstocked on a particular origin, or that the coffee has fallen below our quality expectations on arrival. In 
both of these situations, we will discount the coffee. We would much prefer to be transparent about quality and to move the coffee at a loss sooner, rather than let the coffee decline over time — this doesn't 
do our name, or the producers' name any credit. The coffees have been thoroughly QC'd and the notes below represent the most recent cupping notes. These lots still represent great value and are well 
suited to a number of applications, including filter and espresso. All sales of 'Special Offers' lots are final. 

Contact us:
For enquiries please contact us at hello@melbournecoffeemerchants.com.au

BRAZIL

SPECIAL OFFERS*

In preparation for the upcoming Brazilian purchasing season, we are discounting our lots from the 2023-24 harvest. This is to move the coffees quickly, while they are tasting distinct and delicous, rather 
than for any major QC concerns. All of the coffees have been cupped recently by our team and cupping notes are updated to reflect the current quality and flavour profile of each lot. We think these lots will 
perform exceptionally well as single origin espresso, or add complexity and depth to a blend. 


