SQUARE MILE

COFFEE ROASTERS

...........................................................................................................

Flavour notes

ORANGE / CARAMEL / NOUGAT

...........................................................................................................

Your next decaf on the menu is La Cidra

from Lempira, Honduras. Plush, this cup

is all about sweetness and texture. The La

Cidra Decaf Espressoisperfect for daytime

milk-based coffees and even tastier as

o Tepueipaing an after-dinner indulgence. Produced

by Renato Sanchez in partnership with

Benjamin Paz of Beneficio San Vicente

for dry milling and marketing. Known

for creating stunning coffees with a long

shelf life (particularly unusual for Central

American coffees), it’s no surprise that

lots from BSV and partners frequently

dominate in quality competitions,

Country HONDURAS and he{‘e you can ta§te precisely why.

. Decaffeinated exclusively for Square

Region LEMPIR,A Mile, we hope you’re ready for your new
Producer RENATO SANCHEZ favourite go-to espresso brew.

WE RECOMMEND THE FOLLOWING RECIPE:

Dose: 19 GRAMS / Brew temperature: 201°F-202°F/94°C-94.5°C /
Brew time: 28-30 SEC / Brew weight: 38 GRAMS

..........................................................................................................

Harvest JAN-MAR / Variety CATUAI / Process WASHED,
ETHYL ACETATE PROCESS / Altitude 1750 MASL / Landed AUGUST



