
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

Orange Bourbon

EXT. YIELD: 21.43%

IMMERSION BREWING PARAMETERS

As an immersion brew, characteristics of dark chocolate 
 and dried fruit are present in the cup. The mouthfeel is a  
little heavier, and it maintains a balanced flavour profile. 

BREW RATIO:

FRENCH PRESS  |  AEROPRESS  |  CLEVER DRIPPER

1:15.7 WATER TEMP.: 200f

GUATEMALA

CATALAN DE LAS MERCEDES
‘ORANGE BOURBON’

apricot
floral & 

silky

EXT. YIELD: 20.07%

DRIP BREWING PARAMETERS

This single origin makes a very approachable cup  
of drip coffee. It has a similar full-bodied cup to some of our  

blends, but with an added nuance of more sweetness.

BREW RATIO:

CHEMEX  |  POUROVER  |  BATCH BREWING

1:15.96 WATER TEMP.: 200f

WET WEIGHT:

EXT. YIELD: 20.06%

36.3g

ESPRESSO PARAMETERS

This orange bourbon really shines as an espresso.  
It has a very balanced character, offering notes of dried fruit  

and cocoa. It performs very well on bar and runs quite consistently  
when dialled in. Milk drinks with this coffee are also excellent.

DRY WEIGHT:

DURATION: 34 sec.

17.7g WATER TEMP.:

REST PERIOD: 9 Days

200f

Continuing in the tradition of separating varietals, 
Nicholas Hammond has increased the yield of his 
spontaneously hybridizing Orange Bourbon this 
year. Originally discovered by accident growing 
between his Red and Yellow variants several years 
ago, the Orange Bourbon has taken the Red’s place 
as the dominant varietal on Catalan.

This crop is emblematic of what Catalan’s Bourbon 
varieties are: delicate aromas, moderate acidity and 
a clean mouthfeel. A well-balanced coffee suitable 
for all brew types.


