CONSTELLATIONS

Coffee Meissa AFR

Origin: Guatemala
Region: Atitlan

District: San Lucas Toliman

Process: Anaerobic Natural Sleeping bag  Format: 30 00 kg Grain Pro

Species: Arabica Profile: Fruity

Primary flavournote: Raspberry

Altitude: 1,480-1,800 m.a.s.|

A coffee from Alex Herrera

MEI SSAis the Starthatgives itsname toall the lotsof coffee producesiby
AlexHerrera on his Pampoiila farm inthe Atitlan coffee growing region. The
I i their different in taste, aroma and
processes, each farmer receivas thename of a starto name ther lots, thus
forming a greatcoffee universe

Descriptors Wheel

Specs sheet

Producer's name

Process type
PLbajoln Alex Herrera Anaerobic Natural Sleeping bag
Nuts, Redfruits / Barries, Chocolaty, Tropical fruits, Stone fruits, and Alcohols
Aroma/Flavor Farm Furmantation
Cocoa, Redl plum, Raspberty, Blackcurrant, Passion fruit, and Rosé wine Pampojila Anzescbic

Farm size (ha)

Dry ing technique

408.00ha Sleeping bag
Type of soil Boawen size
Valeanico: Franco arenoso 1608
Picking method Colour

Manual - Selective Orangey Yellow

Crop month
Pecember to March

Moisture (1 SO 6673)

Process

Water activity
Mosiern 0.59

About the process

Cherriesteceived

Sorting by ripenass

Anaerobic fermentationin cherry
Outdoordryingwith the Sleeping Bag technique

Cupping Data

Attributes ACIBTY

Sweetness

Cup cleaning

I Medium

Agtron
65 - LightMedium

Sample roasting Cupping Data

30/08/2023

Grammage Millliters sample grinding

Bmin Cupping -between 600 and 800 microns

Producer history

The Maya callesl this remarkable lane Pampoiild “lanel where the misty clousis rise”

The Pampojila Farm is rich in volcanic soil on top of the Atitlan Volcano, rising above Lake Atitlan, where the
almost daily southerly win bringsa moistclou cover, provising naturalshadie toth coffes trees in the
afternoon

Pampoijilé was founded and formally registered at the end of the 19th century For over 150 afios, the farm has.
beenin coffee prosuction in the beautiful mountains south of | ake Atilin, and for many eecasles has been
known for its high quality coffees. In 2012, the Herrera family acquired thefarmand renovatedit after flooding
from Tropical Storm Agatha. Throughthe planting of better Arabica coffee varieties, the production, suality
and health of the plants improvedrapidly

The processing plant was moslerized to better ferment anel lry the coffee. Pampojilahas a long history of
excellencethat our family strives to improvaand sharefor generationsto come

Weather

Annual temperaturein °C Days with adverse weather Annual rainfall
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