
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

Sumava de Lourdes

Lourdes de Naranjo, West Valley, Costa Rica

1600m

Drip

Francisco Mena

Sugar Sweet

76

Caturra

EXT. YIELD: 21.5%

IMMERSION BREWING PARAMETERS

Sumava de Lourdes is also an exceptional coffee for  
immersion brew methods. It features a dominant sweetness,  

with notes of cherry and chocolate. If you prefer a heavier body  
to your cup, immersion brewing this coffee would be a great  

way to achieve it without sacrificing flavour balance.

BREW RATIO:

FRENCH PRESS  |  AEROPRESS  |  CLEVER DRIPPER

1:16.5 WATER TEMP.: 200f

COSTA RICA

SUMAVA DE LOURDES
raisin

brown sugar
& syrupy

EXT. YIELD: 19.1%

DRIP BREWING PARAMETERS

A drip coffee of Sumava de Lourdes is an exceptional cup and very 
approachable. Cups had medium body and a lot of sweetness. The high 

level of sweetness in this coffee may be due to the innovative processing 
methods developed at Sumava de Lourdes by producer Francisco Mena. 

Look for notes of raisin, brown sugar, and melon.

BREW RATIO:

CHEMEX  |  POUROVER  |  BATCH BREWING

1:16.1 WATER TEMP.: 200f

WET WEIGHT:

EXT. YIELD: 19.5%

36.4g

ESPRESSO PARAMETERS

Brewing espresso with this coffee is a real treat. Notes  
of orange and cherry are present in a syrupy and sweet shot.  
It should not be too difficult to bring out these flavours, but if  

otherwise try using a finer grind to increase extraction.

DRY WEIGHT:

DURATION: 24 sec.

17.8g WATER TEMP.:

REST PERIOD: 8 Days

200f

Francisco Mena won the 2016 Cup of Excellence with 
a coffee processed by what he called the “Sugar 
Sweet” process, in which after pulping, the liquid 
and mucilage are re-combined with the coffee 
in a fermentation tank, further intensifying the 
sweetness and body of the coffee. Usually, the water 
is discarded. 

We are very lucky to have a small amount of coffee 
processed in this method and we are thrilled to 
share it with you.


