
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

ROAST AGTRON:

VARIETAL:

COFFEE:

FARM:

REGION / COUNTRY:

ALTITUDE:

PREF. BREW METHOD:

PRODUCERS:

PROCESS:

COFFEE PROFILE

Single Origin

Catalan de Las Mercedes

Chimaltenango, Guatemala

2100m

Espresso

Nicholas Hammond

Washed

76

Gesha Red Honey

EXT. YIELD: 20.66%

IMMERSION BREWING PARAMETERS

This coffee continues to show its versatility as an  
immersion brew. It also features an approachable balance  

of flavours, with subtle notes of chamomile and vanilla. 

BREW RATIO:

FRENCH PRESS  |  AEROPRESS  |  CLEVER DRIPPER

1:16.3 WATER TEMP.: 200f

GUATEMALA

CATALAN DE LAS MERCEDES
‘GESHA RED HONEY’

honeycomb
vanilla & 

silky

EXT. YIELD: 19%

DRIP BREWING PARAMETERS

As always, producer Nicholas Hammond has delivered an exceptional 
coffee for drip brewing. This Gesha varietal offers a well rounded body 

and a forward sweetness with medium acidity. It has a silky mouthfeel with 
notes of honeycomb, cocoa, and a nutty finish. 

BREW RATIO:

CHEMEX  |  POUROVER  |  BATCH BREWING

1:16 WATER TEMP.: 200f

WET WEIGHT:

EXT. YIELD: 19.44%

36.5g

ESPRESSO PARAMETERS

The team at Pilot have always enjoyed coffees from Catalan de las 
Mercedes on espresso. This coffee is perhaps the best for espresso this 
year aside from the ‘Orange Bourbon’ release from the same farm. This 
honey processed coffee layers in more sweetness and complexity in the 

shot. Expect notes of cherry, chocolate, and citrus. 

DRY WEIGHT:

DURATION: 28sec

18g WATER TEMP.:

REST PERIOD: 11 Days

200f

Nicholas Hammond continues his stellar reputation 
for quality with this red honey processed Gesha, 
with seeds brought over from Ethiopia by his 
grandfather several years ago. 

Honey processing requires great skill and attention 
to detail, as the drying process must be constantly 
monitored in order to ensure no off flavours occur. 
The red honey process is a good balance between 
the sweetness and depth of a natural and the 
liveliness and cleanliness of a washed coffee.


