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BRAZIL 

IPANEMA PREMIER CRU 
GOLD EDITION “WINE” 

 

Serra de Mantiqueira,  
Sul de Minas  

 

PRODUCER: 
Ipanema Coffees 

 

FARM: 
Fazenda Rio Verde 

 

ALTITUDE: 
1081-1120m 

 

VARIETY: 
100% Red Acaia Arabica 

 

PROCESS: 
Fully Washed  

(Dry Method) 

 
ROAST LEVEL: 

●●○○○ 
 

BEST SUITED TO: 
Espresso & Soft Brew 

 

FLAVOUR: 
Chocolate and deep wine 

flavours with a full body, 

bright acidity and long finish. 
 

SEASON: 2020 

“ANIMA VERDE” 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
This micro-lot is A40 “Wine” Gold Edition, from Ipanema 

Coffees’ Anima Verde harvest of 2020. Red Acaia Arabica 

is washed using the dry method (fermentation, but 
minimising the use of water in the “washing”) and then 

dried using both sun patios and mechanical dryers.  

 
Ipanema Coffees 

 

Ipanema Coffee is a very well established, large coffee 
producer in the Mantiquiera Mountains of Sul de Minas, 

with a series of plateaus, fertile soil and consistent rainfall.  

 
Their team worked for a number of years to test the 

potential for very innovative, high scoring specialty coffee 

from Ipanema’s Rio Verde farm. It involved agronomy, 
science, dividing the land into small “glebes” so that each 

micro-lot would be fully traceable, planted with Brazil’s 

best performing Arabica varietals (Yellow Bourbon, 
Yellow Catuai and Red Acaia) and pushing the boundaries 

of processing techniques to improve complexity and 

flavour. 
 

This concept became known as Ipanema “Premier Cru”, 

with each annual harvest carrying a unique, evocative name 
– the 2020 season was “Anima Verde”. Micro-lots are 

identified by their glebe (in this case A40), Arabica type, 

process style and the most defining flavour characteristic 
– this lot has flavours evocative of Wine. Red Acaia 

cherries were selected, fully washed via the dry method, 

and dried via sun patios and then a mechanical “vertical” 
dryer. Launched in 2018, we buy micro-lots each season. 

 

Lots are also designated as either “Black”, “Gold” or 
“Blue” (the best of the best) based on their individual 

score, rarity and complexity.    

 
Damian visited the main coffee estate way back in 2003, 

but the images below show what an incredible, state of the 

art facility they have created at Fazenda Rio Verde. And 
the aromas and flavours being created here are second to 

none – these really are Brazil coffees that set the bar even 

higher, both in terms of technical score and drinkability.  
 



 

 

 

 

 
 

 

 

 

 

 
 


