
ESPIRITU de WARI, PERU

Origin:

Farms:

Producer:

Blackberry / Caramel / Apple Pie

La Convención de Cusco, 
Peru
Various smallholder 
producers

Brew Ratio:

Body

This coffee is really balanced with a lot of structure in the cup.  Look 
for pastry like aromatics that lead to a blackberry like acidity and notes 
of caramel and apple. 

17:1
Ext. Yield: 20.30%

TDS: 1.35

Acidity Sweetness

Rest Time: 5-28 Days

Machine: Loring Kestrel 35 Batch Size: 18kg/batch

Roasted By Dan Sherrington

2-2234 Harold Rd 
Burlington, ON L7P 2J5

Detourcoffee.com
@Detourcoffee

hello@detourcoffee.com

SOURCING

ORIGIN STORY

TASTING

BREWING

ROASTING

Varietal:

Process:

Altitude:

Typica, Caturra, Bourbon

Washed
1300 - 1700 MASL

ROASTER’S NOTES

CUSCO
PERU

During the test roasts of Espiritu Wari, we found that it had a slightly 
different taste profile than the Yambrasbamba - more caramel and 
brown sugar notes as well as some sweet and spice notes 
reminiscent of apple pie. As a result, we decided to stretch the roast 
out in comparison to focus on this comforting sugary sweetness. We 
decided to apply heat more gradually throughout extending both the 
middle section of the roast and the time after first crack.

Grown by a group of small scale farmers 
in the highlands along the Vilcabamba, in 
the Cusco region of Peru, this coffee is 
named after the ancient Wari civilization 
that once flourished on the lands. These 
sacred lands are said to be encompassed 
by ancient history, cultural artefacts and 
beautiful views with symbolic ruins which 
many believe to have held a place where 
the Wari Culture carried out sacred 
rituals. The coffee itself is an organic 
regional blend of caturra, bourbon and 
typica varietals, that is fully washed once 
picked and traditionally fermented for 16 
hours before being dried on covered 
patios and raised beds with shade.

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

ESPRESSO

In: 18 Time: 31 TDS: 9.5Out: 40


