REGIONAL

QUALITY

Country Brazil
Region Guaxupeé,
Minas Gerais

Ref. No. P11360
Coffee type Arabica
Quality NY 2/3

Scr. 17/18 ssfc

Crop 2024/25

Harvest time Apr. - Sept.

Altitude TO0OOmasl|
Varieties Catuai, Mundo
Novo, Tupi and Rubi
Processing Natural

Soil type Laterite soil

GREEN
GRADING

Moisture 9.5%
Odor clean

Colour green
Defects O-6 defects
Screen Size 17/18

TOUTON

— SPECIALTIES COFFEE—

BRAZIL
Colibri
Santos Natural

Our Brazil Colibri is produced in the south of Minas Ge-
rais, situated in the southeast of the county. The state
of Minas Gerais covers around 586.520km2 and is ab-
out as large as France. This region is responsible for
about half of Brazil’s total coffee production. In colla-
boration with our shipper, we have developed the ex-
ceptionalcup profile of our Brazil Colibri, which enables
us to offer it all year round.

CUPPING ACIDITY

CUPPING SCORE
82.5 (TSP Q-Arabica Grader) DY
CUP PROFILE ELAVOUR
milk chocolate | nougat |

[ 6

roasted nuts

ESPRESSO

CUP PROFILE
coming soon
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