
Origin:

Farms:

Producer:

COPEY DE DOTA, Tarrazu
Los Girasoles
Calderon Family

Brew Ratio:

Body

As with past crops, expect tonnes of sweetness and clarity but with a 
bit more added complexity leading to a silky body and balanced notes 
of clementine, sponge toffee and black tea.

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

SOURCING

ORIGIN STORY

TASTING

BREWING

ROASTING

Varietal:

Process:

Altitude:

Catuai
White  Honey
1800-2000 MASL

ROASTER’S NOTES

LOS GIRASOLES
COSTA RICA

As we enjoy with many of the white honey Catuai varietals that we 
source from Tarrazu region of Costa Rica, we are intentionally 
keeping this coffee in the roaster for longer than many of our other 
single origin offerings from different countries. With this coffee, 
we’ve found that a roast around 10:30 long with a development time 
of around 1:45 seconds really brings out the sugary sweetness and 
citrus acidity that we love in this coffee.

Los Girasoles comes to us from the 
award-winning Calderon family who 
have been working in the Dota Valley in 
Tarrazu for three generations.  We have 
been working with this family for over 9 
years and their coffees have become a 
mainstay on our annual single origin 
lineup.  Over the years, we have seen the 
quality of their coffees increase, garnering 
widespread recognition and winning 
them multiple awards.  We have also 
seen their increasing success as they 
have expanded to own multiple farms, 
their own micro mill and even a small 
roastery in the corner of their warehouse 
where they have begun roasting and 
distributing their coffee to local cafés 
offering the full farm to cup experience.

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

ESPRESSO

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

LOS GIRASOLES, COSTA RICA

Clementine / Sponge Toffee / Black Tea


