
Origin:

Farms:

Producer:

La Plata, Huila, Colombia
Various
Various

Brew Ratio:

Body

This year's lot has a big texture, with a sparkling and elegant 
mouthfeel. It's another classic cup with slightly floral aromatics that 
make way to a syrupy sweetness and fresh acidity highlighted by 
balanced notes of green grape, blood orange, and marzipan.

16:1
Ext. Yield: 20.73%

TDS: 1.40

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:

Caturra, Colombia
Washed
1500 - 1900 MASL

ROASTER’S NOTES

LA PLATA, HUILA
COLOMBIA

We are roasting San Sebastian in a similar manner to how we did 
last year. We always love the sparkling citric and malic acidity that 
this coffee has to offer, but we also want to bring out its sweet 
comforting notes as well. With that in mind, through testing we 
landed on a middle of the road roast profile - not as quick as some of 
our roasts, but also not a long roast. This roast is just under 10 
minutes long, has a time between yellowing and first crack of 3:36, a 
development time of 1:48, and an end temperature similar to our 
other single origin filter offerings.

San Sebastian comes from La Plata, 
Huila, and is grown by OCCICAFE, a 
growers' association founded by 
producers with small farms of usually 2 
hectares or less in size.  Most of the 
members are second, third or fourth 
generation coffee growers approaching 
today's coffee growing and production 
with a fresh and innovative attitude. 

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

ESPRESSO

In: 19 Time: 29 TDS: 8.2Out: 48

San Sebastian, Colombia

Blood Orange / Marzipan / Green Grape


