
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

El Centro

San Isidro, Central Valley, Costa Rica

1450-1600m

Drip

Juan Alvarez + Natalia Gomez

Red Honey

74

Villa Sarchi

EXT. YIELD: 19.94%

IMMERSION BREWING PARAMETERS

Brewing El Centro using an immersion method is pretty straight- 
forward. Expect a cup with a light to medium body, forward sweetness,  
and balanced acidity. We were able to achieve an efficient extraction  

by adjusting the grind setting to a finer particle size. This allowed  
for an increase in extraction, and a more conservative brew ratio. 

BREW RATIO:

FRENCH PRESS  |  AEROPRESS  |  CLEVER DRIPPER

1/16.4 WATER TEMP.: 200f

COSTA RICA

EL CENTRO
toffee

dried fruit 
& syrupy

EXT. YIELD: 18.3%

DRIP BREWING PARAMETERS

El Centro really shines as a drip brewed coffee. Notes of toffee  
up front, and a subtle background of dried fruit give this cup incredible 

depth. With a heavier body and syrupy mouthfeel, this coffee stands  
out as having a lot of flavour while being super easy drinking. 

BREW RATIO:

CHEMEX  |  POUROVER  |  BATCH BREWING

1/15.6 WATER TEMP.: 200f

WET WEIGHT:

EXT. YIELD: 19.42%

36.8g

ESPRESSO PARAMETERS

El Centro makes a fantastic espresso that also 
 tastes great in milk drinks. Shots have a creamy mouthfeel  

with notes of dried fruit and a balanced sweetness. 

DRY WEIGHT:

DURATION: 26sec.

18.2g WATER TEMP.:

REST PERIOD: 10 Days

200f

El Centro is managed in partnership with Natalia 
Gomez, and is located a short walk down the road 
from Fincas La Milena and El Virgilio.

Using the same Villa Sarchi (dwarf Bourbon variant) 
as his other lots, and subject to the same stellar 
red honey processing in which some of the fruit is 
removed and the cherries are dried in the sun.

The taste is like the deep sweetness of dried fruits, 
the body is thick and syrupy. 


