Coffcak is produced by a family of exporters in the coffee growing region of
Sumatra - Central Aceh in Indonesia. Itis a woman-run exporter located in
North Sumatra, in the coffee growing region of Central Aceh, specifically the
coffees are grown between Tengah and Bener Meriah. The exporter has more
than 25 years of in coffee Beyond

marketing premium coffee, it cejebrates its value in promoting women anel the

'younger generation of farmers in the coffee business.

Collection: Terras Organic

Process: Traditional Wet-hulled

Species: Arablca

Varieties: Catimor, Caturra, and Typica

Altitude: 1,200-1,500 m.a.s.|.

Crop year: 2023

SCA Score: 84

Format: 60.00 kg Grain Pro
Certlfications: [l

Profile: Spicy

Primary flavour note: Spicy

Status: In Warehouse

Descriptors Wheel Specs sheet
Process Colour
Subgroup Traditional Green
Nuts, Sugars, Chocolaty, Stone fruits, Woody, andl citrico
Aroma/Flavor Process type Moisture (ISO 6673)
Bark chocolate, Lemon, Pipe tobacco, and Cane sugar Traditional Wet-hulled 12.40 %
Fermentation Water activity
Aerobic 060
Screen size
16/19
About the process
%*,55 Cherries recelved
ma Pulping
=4 Aerobic Fermentation
AP Sshn] Washing
e Parchment sorting by density
_:"’:- Pre-drying outdoors
) Hulling
i Outdoor drying
Cupping Data
Attributes ACIDINY;
Intensity Type
Small s
Tasta 1 o o ® Malic
5 Unifermity w Tamie
Acidity Rxs ]
Ending 7.50 Medium 8§ Clesie:
CEED Ly Sweetness Acidity
Ralance s
Overall 77
CupCleaning  10.00
Swestness 1000 Cup cleaning Ending
Uniformity 1000
TOTAL 24.00 80Dy
Ol Becks Intensity Tactile
Bokance \ ® Creamy
g st Bl
Agtron Sample roasting Cupping Data Grammage Milliliters Sample grinding
65 - Light Medium 8 min 1710/2023 12¢ 200 Cupping - between 600 and 800 microns

Weather

Annual temperaturein °C

! l l | |

Max. average
325°

Average
2820

Min. average
238°

Min.

7e 358°

Days with adverse weather

Frost
0days

Fag
2days

Storm
days

Annual rainfall

2840.9 mm





