
BATDORF & BRONSON®

ROASTERS NOTES:
The Aprocassi Cooperative was 
established in 2000 and currently 
has about 425 members. It is located 
in the northern part of Peru, close 
to the Ecuadorian border. This area 
has a very temperate climate with an 
average temperature of 24 degrees 
Celsius and hosts a wide array of 
wildlife species, including tapirs and 
toucans. This area is known to have 
rich deposits of gold, silver, and 
other minerals. In fact, the Co-op 
was originally founded to empower 
the area’s land holders, in an 
attempt to thwart the encroachment 
of mining operations. 

There are several wet mills in close 
proximity to the production areas, 
where the beans are washed and 
traditionally fermented in concrete 
tanks. Post fermentation coffee 
is dried on raised beds. Dried 
parchment coffee rests for 2 months 
before being transported to a dry 
milling facility that is located four 
hours away. After being dry milled 
and sorted the coffee is shipped 
through the Port of Paita.

Batdorf & Bronson® contracts with 
the Swiss Water Decaf Company 
in Vancouver B.C., where they use 
a 100% chemical-free method to 
remove 99.9 % of the caffeine from 
our FTO Peru.

CUP CHARACTERISTICS
The FTO Peru Decaf is sweet and 
chocolaty with hints of orange 
and spice. We have found that 
this coffee performs incredibly 
well as an espresso, and balances 
harmoniously with milk. We also 
recommend enjoying the Peru as a 
drip coffee or even as a cold brew. 
This special coffee will have you 
second guessing if you are indeed 
drinking decaf.

BREW RECOMMENDATIONS
Espresso: Use an 18 gram dose 
(double shot) at nine bars 
of pressure and 200F water 
temperature to yield 1.5-2.0 oz 
volume, with a 24-26 second 
extraction time. Weight to weight 
yield will equal roughly 27 grams 
of extracted espresso output per 
18 grams input (1:1.5 input/output 
ratio.) Slower longer extraction 
times will highlight bittersweet tones 
and heavier body while quicker 
extraction times will highlight acidity 
and brightness. 

Basic Brewing: We start with 17 
grams of water per gram of roasted 
coffee. For example, a 30 gram 
coffee dose will require 500 grams 
of hot water. Adjust this basic ratio 
of (1 coffee:17 water) to your desired 
brew strength.

COFFEE REPORT
“I am committed to furthering our close ties with producers 
and seeking out new coffee communities that both grow 
exceptional coffee and practice 
sustainable agriculture”

BOB BENCK 
GREEN COFFEE BUYER

Comprised entirely of Swiss 
Water® Process Coffee. Developed 

to perform with the same range 
as its caffeinated counterpart, all 

you’re missing is the caffeine.

DECAF

ORGANIC PERU 
DECAF
REGION OF ORIGIN:
San Ignacio in the state  
of Cajamarca

ALTITUDE:
1300+ meters

VARIETIES:
Caturra, Catimor, Typica,  
Bourbon, Paches

BREWING METHODS:
Filtered, pourover brew: Chemex®, 
Clever Dripper, Beehouse Dripper, 
Hario. Consult our “learn” section 
on dancinggoats.com for more 
instructions on pourover brewing.

ROAST PROFILE

MEDIUM

LIGHT MEDIUM DARK


