KAYAK
COFFEE

Haitian Blue™ AA

Product Overview

Peanut Butter | Chocolate | Heavy Body
Balanced Sweetness

Specs

HAITIAN BLUE"AA

Origin : Haiti

Region: Baptiste

Province: Centre Department

Coop: UCOCAB

Heirloom Typica/Catimore/Bourbon
Roast Level: Medium-Dark

Process: Washed & Sun Dried
Elevation: 1600 m above sea level

HAITI

peanut butter, chocolate,
heavy body, balanced sweetness




DETAILS

Haitian Blue coffee is grown from the same varietal as the rare Jamaican Blue
Mountain coffee. Itis an heirloom arabica consisting of typica, bourbon, caturra,
and catimore varities. Haitian Blue is grown in the shade of much taller trees,
usually fruit trees. This farming provides for the highest level of conservation of
resources, allowing the local population to maintain the benefits of the fruit trees,
while protecting the land from deforestation.

Producer info

CAB is a small subset of UCOCAB which is a co-op of co-ops and has over 2000
members. It is the highest elevation from all of UCOCAB, and it is the last to harvest
in each cycle as a result. The CAB subset of the coop has 220 farmers with average
farm sizes of 1 hectare.




