REGIONAL

QUALITY

Country Peru

Region Cajamarca, Jaén
Cooperative
Asociacion Café

del Futuro

Ref. No. P11308

Quality Grade 1, SHB+
Processing Washed
Coffee type Arabica
Crop 2024/25

Harvest time June - Oct.

Altitude 17700masl
Varieties

Mundo Novo, Bourbon,
Caturra & Catimor
Certificates

Fairtrade & Organic

GREEN
GRADING

Moisture 11%

Odor clean

Colour green
Defects O-11 defects
Screen Size SHB 16+

TOUTON

— SPECIALTIES COFFEE—

PERU
Cafe del Futuro

Washed | FTO

This coffee comes from the Asociacion Café del Fu-
turo, which includes over 600 farmers from the Jaén
region in Peru. The cooperative was founded in 2007
and is known for high-quality coffees with selec-
ted varieties such as Caturra, Bourbon, and Mun-
do Novo, with a strong focus on certified coffees.

Since 2021, we have been working closely with Café
del Futuro, advocating for food security and diver-
sified agricultural practices for more than 200 far-
mers in the cooperative. In the coming years, we
aim to continue our projects with the Asociacion
Café del Futuro and support even more farmers.
Further information can be found on our website.
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CUP PROFILE

caramel | dark chocolate | FLAVOUR
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mandarin & orange |
roasted nuts

ESPRESSO ACIDITY
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CUP PROFILE BODY
dark caramel | orange | L 4
red apple

FLAVOUR
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