
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:

PRODUCER:

PROCESS:

COFFEE PROFILE

Single Origin

Los Olivos

Hoja Blanca, Huehuetenango, Guatemala

1700m

Immersion

Julian Villatoro

Washed

75

Bourbon + Caturra

EXT. YIELD: 21.10%

IMMERSION BREWING PARAMETERS

Immersion brewing with Los Olivos further highlights chocolatey 
characteristics in the cup with a smooth, creamy mouthfeel. If you  
want to mitigate the risk of having too strong a brew, try a slightly 

shorter steep time when using an Aeropress or French Press.

BREW RATIO:

FRENCH PRESS  |  AEROPRESS  |  CLEVER DRIPPER

1:15.7 WATER TEMP.: 200f

GUATEMALA

LOS OLIVOS
pecan

vanilla &
creamy

EXT. YIELD: 19%

DRIP BREWING PARAMETERS

Los Olivos is a very easy drinking drip coffee. It has a subtle  
sweetness, with notes of chocolate and hazelnut aromas. This coffee  
is great for those who want to try the unique flavours of our single 

origins while still having a full bodied and approachable cup.

BREW RATIO:

CHEMEX  |  POUROVER  |  BATCH BREWING

1:16 WATER TEMP.: 200f

WET WEIGHT:

EXT. YIELD: 19.08%

35.3g

ESPRESSO PARAMETERS

Los Olivos has several features that make it a great espresso.  
It is relatively easy to work with, so it shouldn’t be too difficult  

to dial in. Notes of toasted nuts and vanilla are dominant in these  
well-rounded shots. These flavours along with a creamy texture  
make this coffee a great espresso on its own, or in a milk drink.

DRY WEIGHT:

DURATION: 28 sec.

18g WATER TEMP.:

REST PERIOD: 9 Days

200f

This year’s lot of Los Olivos, El Barrial,  
was a standout in our cupping lab, with delicate 
notes of stone fruit and florals, but grounded  
with a full body and chocolate and nut flavours. 

Being a part of a coffee-producing dynasty,  
Julian Villatoro has ample experience coaxing  
the best flavours from his cherries, giving the  
plants the attention required to consistently 
produce high quality.


