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NICARAGUA
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LEZETTIN EN KOYU HALI

: 100% Arabica (Bourbon, Typica)
: Medium Body

: Hazelnut, Orange

: Medium Acidity

1,350 m

: 100% Arabica (Bourbon, Typica)
: Medium Body

: Hazelnut, Orange

: Medium Acidity

1,350 m

: 100% Arabica (Bourbon, Typica)
: Tall Body

: Fruit, Lemon, Milk Chocolate

: Low/Medium Acidity

1,300 m

: 100% Arabica (Bourbon)
: Medium Body

: Chocolate, Hazelnut

: Low Acidity

1,200 m

: 100% Arabica

: Tall Body

: Soil, Cocoaq, Spices
: High Acidity

2,900 m

: 100% Arabica

: Medium Body

: Lemon, Almond, Citrus
: Medium Acidity

1,500 -1,600 m

: 100% Arabica

: Medium/Low Body
: Hazelnut, Chocolate
: Low Acidity

1,200-1,700 m

: 100% Arabica (Bourbon)
: Medium Body

: Citrus,Lemon

: High Acidity

1,450-1500m

EL SALVADOR

LA JOYA ESTATE SHG

INDONESIA
SUMATRA

DOMINIC
BARAHANA AA

COSTA RICA
TARRAZU SHB

BRAZIL
SANTOS

: 100% Arabica
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: 100% Arabica

: Medium Body

: Lemon, Almond, Citrus
: Medium Acidity

1,350 -1,600 m

: 100% Arabica (Bourbon, Typica)
: High Body
: Chocolate
: Low Acidity

1,000 m -2400m

: 100% Arabica
: Medium Body
: Fruit, Soil

: High Acidity

1,000 -1,100 m

: 100% Arabica (Bourbon, Typica)
: High Body

: Caramel, Clove

: High Acidity

1,600 m

: 100% Arabica (Bourbon)
: Medium Body

: Hazelnut, Orange

: Low Acidity

500 m

: 100% Arabica (Typica)

: High Body

: Fruit, Lemon, Milk Chocolate
: Low/Medium Acidity

1,350 m

: 100% Arabica

: High Body

: Chocolate

: Medium Acidity

1,350-1,500 m

: 100% Arabica
: Low Body

: Fruity

: Low Acidity

1,350-1,600 m

Bean Type
Density : Medium Body
Tasting Notes : Chocolate
Acidity : Low Acidity

Grows at altitude: 900-1,200 m

HONDURAS
SAN MARCOS
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LUSIRARICA

TARRALU 3HB

Karamel & Karanfil
1600m.
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BARAHONA AA

Toprak & Meyve
Notas:

1100m,
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