
Origin:

Farms:

Producer:

Santa Barbara
Pineras 
Olvin Moreno & Family

Brew Ratio:

Body

This coffee is super refined, and shines as an espresso with smooth 
caramel-like aromatics that open up to a chocolatey backbone and 
vibrant notes of green grape, hazelnut and milk chocolate.

16:1
Ext. Yield: 20.43%

TDS: 1.38

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:

Pacas
Washed
1800  MASL

ROASTER’S NOTES

PINERAS
HONDURAS

We love the sweet and chocolate forward notes that this coffee has 
to offer and we really wanted to accentuate that in the cup. We’re 
roasting this coffee for around 11 minutes to really bring out those 
comforting sweet notes, but also ending at around 2:00 of 
development time to maintain some of the green grape acidity up 
front that really helps to balance out the cup. We are also loving this 
coffee pulled a little bit shorter for milk-based drinks!
                                                                                          

Grown in the infamous Santa Barbara 
region of Honduras on the Moreno family 
farm Pinares, and meticulously processed 
at their family-owned mill in El Campo, 
comes a stunning new Pacas variety 
that's filled to the brim with sweetness.    

Coming from a humble background, the 
Morenos have made coffee cultivation a 
sustainable business for their entire 
family.  Producer Olvin Moreno is a third 
generation coffee grower, son of Daniel 
Moreno, and a member of the large 
Moreno family of coffee producers. He 
inherited a lot of the El family farm in 
2007 and extended the farm by buying 
another lot in 2016.  The family is super 
ambitious and remains very passionate 
with a long-term vision for their farm and 
a focus on planning, understanding what 
their market is looking for, and constant 
reevaluation and tweaking of agronomic, 
harvesting and processing techniques.

***Parameters were done with 20g VST baskets / 200°F water / 8.5 
bar pressure on Batch No. 8432

ESPRESSO

In: 19 Time: 30 TDS: 9.2Out: 40

PINERAS, HONDURAS

Green Grape / Hazelnut / Milk Chocolate


