
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

COLOMBIA

LAS PALMAS
LOT EL FONDO

ROAST AGTRON:

VARIETAL:

COFFEE:

FARM:

REGION / COUNTRY:

ALTITUDE:

PREF. BREW METHOD:

PRODUCER:

PROCESS:

COFFEE PROFILE

Single Origin

Las Palmas

Paicol, Huila, Colombia

1500m

Drip

Chalo Fernandez

Washed

76

Castillo

EXT. YIELD: 21.72%

IMMERSION BREWING PARAMETERS

El Fondo maintains a forward sweetness as an immersion  
brew, and also features a slightly heavier body in the cup.  

The juicy mouthfeel is more rounded, while still  
featuring a pleasant level of acidity.

BREW RATIO:

FRENCH PRESS  |  AEROPRESS  |  CLEVER DRIPPER

1:16.4 WATER TEMP.: 200f

lemongrass
sugarcane

& juicy

EXT. YIELD: 19.6%

DRIP BREWING PARAMETERS

The drip brew of this coffee from the Las Palmas farm is super  
sweet off the first sip. The mouthfeel and body are juicy and smooth,  

with sweet acidity melting into a malty finish. The depth of flavour  
this coffee has shown is a testament to the hard work done  

at origin to continually improve quality.

BREW RATIO:

CHEMEX  |  POUROVER  |  BATCH BREWING

1:16.1 WATER TEMP.: 200f

WET WEIGHT:

EXT. YIELD: 20.02%

35g

ESPRESSO PARAMETERS

This coffee produces an adventurous espresso  
with a lot of sweet, fruity flavours. Expect notes 

 of citrus, melon, and pineapple. 

DRY WEIGHT:

DURATION: 26sec.

17.5g WATER TEMP.:

REST PERIOD: 9 Days

200f

Chalo Fernandez and his family have an idyllic  
plot of land in the mountainous region of Huila. 
Chalo is well-known in specialty coffee circles in 
our area and visits roasters as much as he hosts 
roasters and importers in Colombia. 

His attention to detail and passion for his family,  
the environment and coffee is evident in the 
cup. This lot was hand picked, pulped on site and 
fermented for up to 43 hours. A great deal of the 
bright and fruity flavours can be attributed to this 
extra-long (for Colombia) fermentation time.


