
SITIO SERRA, BRAZIL

Origin:

Farms:

Producer:

BLACK CHERRY / CARAMEL / COCOA

Poços de Caldas, Minas Gerais

Sitio Serra

Marcelo & Edilaine Morais

Brew Ratio:

Sítio Serra is located in the mountains of Poços de 
Caldas, Sul de Minas Gerais.

Marcelo Morais and his wife, Edilaine, after three years 
of marriage, were able to buy the farm, which they 
named “Sítio Serra.” There were already 4000 coffee 
trees on the farm and the rest of the land was bare. 
Over the course of each year, they expanded their 
crops and sought to improve the quality of the coffee.

After 16 years they managed to establish the crop. 
Nowadays, in 2015, they have 13,000 coffee trees, all 
planted by Marcelo. In 2013 they discovered that they 
had coffee of differentiated quality, when, without any 
expectations, they won their first quality contest, 
placing 1st. After this achievement, they sought to 
further improve the quality of the coffee. Today they 
rely on a washer and a coffee pulper, with these the 
quality of the coffee increased even more. And with 
this improvement, in 2014 they managed to win 2 
categories in the coffee contest in Poços de Caldas: 
natural and pulped natural.

Body

Sitio Serra stands out for its sweetness, complexity and texture.. The 
body is syrupy and the acidity is soft with subtle fruit notes of black 
cherry. The sweetness rounds out the cup with notes of caramel and a 
lingering cocoa finish.

16:1
Ext. Yield: 20.59%

TDS: 1.37%

Acidity Sweetness

Rest Time: 7-24 Days

***Parameters were done with 20g VST baskets / 200°F water / 8.5 
bar pressure on Batch No. 6351

Machine: Loring Kestrel 35 Batch Size: 16kg/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

ESPRESSO

In: 19.5 Time: 29 TDS: 9.2Out: 39

Varietal:

Process:

Altitude:

Yellow Catuai

Pulped Natural

1300  MASL

ROASTER’S NOTES

Sitio Serra
Brazil

On the bar, the best thing about Brazilian espresso is how easy it is 
to dial in. For a roaster, it's sort of the same story. The espresso from 
Sitio Serra is super reliable and consistent to roast from year to year. 
It's easy to work with; as approachable to the roaster as it is to the 
barista.

                                                           -Emma


