EXCLUSIVE

QUALITY

Country Colombia
Region Huila

Coffee farm Finca
Monteblanco

Ref. No. P1077/8
Coffee type Arabica
Crop 2022

Harvest time May - June
Altitude 1730masl
Varieties Geisha
Processing Gold Gran
Cru Washed

Soil type Volcanic soil

GREEN
GRADING

Moisture 10%

Odor clean

Colour green
Defects O-1 defects
Screen Size SHB 16+

TOUTON

— SPECIALTIES COFFEE—

COLOMBIA

Finca Monteblanco
Gold Gran Cru Washed

Finca Monteblanco is a family-run farm managed by
Rodrigo Sanchez Valencia, a third-generation coffee
producer known for his innovative approach to proces-
sing and quality improvement. Spanning 14 hectares,
the farm is situated at 1,730 meters in the Huila regi-
on—one of Colombia’s most renowned coffee-growing
areas, celebrated for its high altitudes, rich volcanic
soil, and ideal climate for producing complex and vib-
rant coffees. The Geisha variety, cultivated on the farm
since 2015, was used for this Washed Gold Gran Cru.

CUPPING ACIDITY

CUPPING SCORE
86 (TSP Q-Arabica Grader)
CUP PROFILE ELAVOUR
fl | icot fruit

oral | apricote | grapefruit |

milk chocolate | roasted
hazelnut

ESPRESSO ACIDITY

8
CUP PROFILE BODY
perfumed | floral | peach |
milk chocolate

FLAVOUR

8
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