
Pilot coffee can be brewed in any way you like. Our goal is to roast in a way that best  
enhances the inherent flavours of the coffee. These parameters are what we believe best  

suit this coffee. For more information visit our website pilotcoffeeroasters.com

WET WEIGHT:

EXT. YIELD: 18.95%

33g

ESPRESSO PARAMETERS

This espresso features a classic taste profile, with dominance  
dark chocolate notes and heavy body. Its low acidity makes  

it a great option for strong tasting milk-based drinks. We also  
found using a conservative dry dose helps to avoid over  

extraction and increased bitterness with this coffee.

DRY WEIGHT:

DURATION: 29sec.

17.5g WATER TEMP.:

REST PERIOD: 13 Days

200f

EXT. YIELD: 21.29%

IMMERSION BREWING PARAMETERS

It seems that immersion brewing brings out the best flavours 
 from this coffee. The cup is smooth with nutty and chocolatey notes.  
The robust character of this coffee makes it a great option for those 

looking for a stronger tasting cup without lots of acidity.

BREW RATIO:

FRENCH PRESS  |  AEROPRESS  |  CLEVER DRIPPER

1/16.3 WATER TEMP.: 200f

ROAST AGTRON:

VARIETAL:

COFFEE:

FARM:

REGION / COUNTRY:

ALTITUDE:

PREF. BREW METHOD:

PRODUCER:

PROCESS:

COFFEE PROFILE

Single Origin

Córrego Lavrinhas

Venda Nova do Imigrantes, E.S., Brazil

900m

Immersion

José Evaldo Caliman

Pulp natural

76

Red Catuai

BRAZIL

CÓRREGO LAVRINHAS
raisin

chocolate
& silky

EXT. YIELD: 18.29%

DRIP BREWING PARAMETERS

Drip brewing with Córrego Lavrinhas yields an easy going cup of coffee. 
Those who have enjoyed our previous single origin offering from Brazil 
might also gravitate towards this coffee. Using a finer grind setting with 
this coffee was necessary to bring out more flavour. Be sure to do a few 

test brews to find your ideal strength and flavour balance.

BREW RATIO:

CHEMEX  |  POUROVER  |  BATCH BREWING

1/16.3 WATER TEMP.: 200f

You don’t often hear about quality coffee originating 
from such low altitudes, but it is not always that 
simple. A unique micro-climate results in slower 
cherry maturation and a later harvest; sweetness 
and complexity can result. 

This region is virtually unknown but you can expect 
to hear more from them in the future as more 
producers are able to get their hard work recognized. 

This coffee has classic flavours of dried fruits, 
chocolate and nuts, with a clean and silky mouthfeel.


