
Origin:

Farms:

Producer:

Mogiana
Cachoeira da Grama
Gabriel de Carvalho Dias

Body

Chocolatey aromatics lead to a syrupy texture, and sweet notes of 
blackberry, dark chocolate, and straight up butter!  

Acidity Sweetness

Machine: Loring Kestrel 35 Batch Size: 20kg/batch

Roasted By Dan Sherrington

2-2234 Harold Rd 
Burlington, ON L7P 2J5

Detourcoffee.com
@Detourcoffee

hello@detourcoffee.com

SOURCING

ORIGIN STORY

TASTING

ROASTING

Varietal:

Process:

Altitude:

Bourbon
 Natural / Yeast 
Fermented
1100-1220 MASL

ROASTER’S NOTES

CACHOEIRA DA GRAMA
BRAZIL

Our aim with this coffee is to really highlight its potential for 
sweetness and body as an espresso. As such, we landed on a longer 
roast profile with around 4 minutes between yellowing and first 
crack and a development time of around 2:40 without reaching too 
high of an end temperature. We feel as though this approach allows 
for a balance of sweet chocolatey notes, hints of blackberry and 
cherry, and a creamy, buttery mouthfeel.

Gabriel de Carvalho Dias is one of Brazil’s 
leading agronomists and a long-time 
partner producer with Detour for over 9 
years.   His family owns several farms 
including Cachoeira da Grama which has 
been in the Carvalho Dias family since 
1890 and one of the favourite coffee 
producing farms Detour directly sources 
from.

This Cup of Excellence winning lot from 
2018 is a naturally processed bourbon 
lot, from his farm Cachoeira da Grama, 
placed 18th in the 2018 Cup of 
Excellence for Brazil Naturals —The 
quality of the coffee produced by Fazenda 
Cachoeira da Grama is a result of true 
dedication and care during all coffee 
production stages, from the selection of 
seedlings in the nursery to planting to 
harvesting and processing.

Cachoeira da Grama, Brazil 

Blackberry / Dark Chocolate / Buttery  

Brew Ratio: 16:1
Ext. Yield: 19.30%

TDS: 1.25
Rest Time: 5-28 Days

BREWING

***Parameters were done with 20g VST baskets / 200°F water / 8.5 
bar pressure

ESPRESSO

In: 18 Time: 26 TDS: 9.6Out: 36


