
Origin:

Farms:

Producer:

Narino, Colombia
Various
Various

Brew Ratio:

Body

This coffee is complex, tropical and really juicy, an intense sweetness 
and apple-like acidity lead to notes of red grape, brown sugar and 
papaya.

16:1
Ext. Yield: 20.43%

TDS: 1.38

Acidity Sweetness

Rest Time: 5-28 Days

Machine: Loring Kestrel 35 Batch Size: 16kg/batch

Roasted By Dan Sherrington

Detourcoffee.com
@Detourcoffee

hello@detourcoffee.com

SOURCING

ORIGIN STORY

TASTING

BREWING

ROASTING

Varietal:

Process:

Altitude:

Caturra
Washed
1600 - 1900 MASL

ROASTER’S NOTES

 NARINO
COLOMBIA

Through testing we came to love the sugary sweet tropical notes 
that are present in this coffee as well as the potential for a coating, 
syrupy body. We landed on a 10:30 total roast time with a 
development time of 1:40. We feel that this approach really 
develops the sugars and texture in the cup while maintaining the 
tropical and grape-like acidity that are really exciting aspects of 
what this coffee from Nariño has to offer.

Named after the beautiful and fragrant 
roses that are grown on the farms in the 
region, Los Rosales is a lovely field blend 
of coffees from a group of 19 producers in 
the picturesque Buesaco and Tablon de 
Gomez municipalities of the Western part 
of the Narino department of Colombia.  

Grown on small family-run farms in close 
proximity to the Pacific Ocean, with a 
unique microclimate ideal for cherry 
maturation, each of these lots combine to 
create a coffee that's super balanced, yet 
complex, with tonnes of flavour intensity 
and depth of sweetness. Look for brown 
sugar and tropical aromatics that lead to 
velvety texture and notes of papaya, 
brown sugar, and red grape.

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

ESPRESSO

In: 19.5 Time: 29 TDS: 10.0Out: 38

LOS ROSALES, Colombia

Papaya / Brown Sugar / Red Grape


