The export company with which we work with our coffee from Brazil, San

Rafael, offers solutions to coffee growers, creating value for their business in

the Cerrado Minelro Region.

Its values are ethics,
o o with the prod f its coffees.

One of its goals is to provide even more quality in the preparation of its

products for both large and small batches and to produce higher quality

coffees, always surpassing itself.
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Descriptors Wheel

Subgroup

Raisins, Dry fruits, and oscuro

Collection: Terras

Process: Traditional Natural
Species: Arabica

Varieties: Catuai and Mundo Novo

Altitude: 800-1,300 m.as.|.

Specs sheet

Picking method
Mechanical - Selective

SCA Score: 8075

Format: 60.00 kg Grain Pro

Profile: Chocolaty

Primary flavour note: Cocoa

Status: Sold out

Colour
Greenish Yellow

Aroma/Flavor Process Moisture (ISO 6673)
Cocoa, Dry fruits, and pasas de uva Traditional 1050 %
Process type Water activity
Traditional Natural 054
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