
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

San Fermin

Planadas, Tolima, Colombia

1700-2000m

Drip

Various

Washed

74

Caturra

EXT. YIELD: 21%

IMMERSION BREWING PARAMETERS

Immersion brewing with San Fermin is also recommended. It was not  
that difficult to achieve a desirable extraction with a modest brew ratio. 
When compared with a drip brew, the immersion brew has a fuller body 

with more noticeable chocolatey notes. It still has a lot of sweetness 
going for it, but not as much clarity as the drip brew.

BREW RATIO:

FRENCH PRESS  |  AEROPRESS  |  CLEVER DRIPPER

1/15.9 WATER TEMP.:  200f

COLOMBIA

SAN FERMIN
mango

milk chocolate 
& juicy

EXT. YIELD: 18.2%

DRIP BREWING PARAMETERS

It is fairly easy to increase the strength of this brew by increasing  
the dry dose. Expect a very well balanced cup with notes of mango and 

chocolate, lingering sweetness, and a smooth mouthfeel. This coffee 
exhibits all the ideal characteristics we desire for drip brewing.  

San Fermin is sure to impress pourover enthusiasts.

BREW RATIO:

CHEMEX  |  POUROVER  |  BATCH BREWING

1/16.3 WATER TEMP.: 200f

WET WEIGHT:

EXT. YIELD: 20.85%

36g

ESPRESSO PARAMETERS

Espresso with San Fermin may have a more niche appeal.  
Shots are sweet and full of tropical flavours. We found a lower  

dry dose helped achieve a better flavour balance. 

DRY WEIGHT:

DURATION: 26 sec.

17.2g WATER TEMP.:

REST PERIOD: 8 days

200f

This lot is named after the San Fermin festival 
in Spain, the most notorious part of which is the 
running of the bulls in Pamplona. 

Coming from Tolima, most producers here have  
very small lots of coffee that they pulp and mill  
on site. In recent years they have made great strides 
to improve picking, milling and drying and the 
quality is  getting better all the time. 

We find this to be a very juicy cup, with notes  
of tropical mango and papaya, a chocolate 
sweetness and a lingering finish.

San Fermin makes an exceptional cup of drip  
coffee, and serves as a great example of how  
sweet and balanced Colombian coffee can be.


