
LA LIA, COSTA RICA

Origin:

Farms:

Producer:

Nectarine / Cane Sugar / Baking Chocolate

San Lorenzo De, Tarrazu
Piesan
Luis Alberto Monge

Brew Ratio:

Body

In the cup, look for a silky like texture with lots of stone fruit upfront 
leading to a syrupy cane sugar sweetness and a pleasant baker's 
chocolate finish.

16:1
Ext. Yield: 21.18%

TDS: 1.43

Acidity Sweetness

Rest Time: 5-28 Days

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

Roasted By Dan Sherrington

Detourcoffee.com
@Detourcoffee

hello@detourcoffee.com

SOURCING

ORIGIN STORY

TASTING

BREWING

ROASTING

Varietal:

Process:

Altitude:

Catuai
White Honey
1950 MASL

ROASTER’S NOTES

LA LIA
COSTA RICA

Through testing and profiling, we found this coffee to have a lot of 
sweetness and pleasant acidity that reminds us of syrupy sugar and 
ripe nectarine. Given this flavour profile, we decided to work with a 
longer time between green and yellow transition as well as yellow to 
first crack. This has allowed us to shorten our development time 
slightly while also ending up with a relatively long roast time which 
we have been liking for these white honey Catuai varietal from Costa 
Rica. Through this roast approach, we’re getting a really clean, 
sweet, and vibrant cup with a silky mouthfeel.

Another returning favourite from the 
Tarrazu region in Costa Rica, this coffee 
comes to us from producer Luis Alberto 
Monge’s highest elevation farm, Piesan, 
and is processed at his family-owned 
micro-mill, La Lia. This specific lot is a 
white honey processed catuai bursting 
with sweetness and a silky body. As with 
most coffees from the region, after 
picking, this lot has undergone honey 
process fermentation wherein the coffee 
is allowed to ferment in a portion of it's 
pulped fruit mucilage before being 
washed and dried.

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

ESPRESSO

In: 18.5 Time: 32 TDS: 9.5Out: 39


