
BRAZIL
Fazenda Rio Brilhante
Loro Natural
Fazenda Rio Brilhante is located in the Pântano micro-
region of Minas Gerais and spans approx. 1,600 hec-
tares of co� ee cultivation. The farm was founded by 
Inácio Urban and has garnered signifi cant recognition.

With 100% compliance under the Rainforest Alliance 
Certifi cation standards, Rio Brilhante is one of only three 
farms worldwide to achieve this. The farm surpasses 
Brazil‘s requirements by providing housing and meals 
for most workers and supporting local schools across 
western Minas Gerais. Its commitment to sustainability 
is refl ected in practices like composting, creating wild-
life corridors, and implementing advanced systems for 
forest and soil regeneration, turning an arid region into 
a model of ecological and agricultural excellence.

QUALITY
Country Brazil
Region Minas Gerais
Co� ee Farm Fazenda 
Rio Brilhante
Producer Inácio Urban
Ref. No. P11411
Co� ee type Arabica
Quality NY 2/3 Scr. 16/18
Crop 2024/25
Harvest time May–June
Harvest method
Mechanical
Altitude 1150masl
Varieties Red Catuaí, 
Mundo Novo
Processing Natural
Soil type Clay soil

CUPPING

biscuit | brown sugar | 
cream | milk chocolate | to� ee

CUPPING SCORE
84 (TSP Q-Arabica Grader)

ESPRESSO

coming soon

GREEN
GRADING
Moisture 11.2%
Odor clean
Colour green 
Defects 0-4 defects 
Screen Size 16+
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