
YAMBRASBAMBA, PERU

Origin:

Farms:

Producer:

Blackberry Jam / Shortbread / Almond Brittle

Yambrasbamba, Bongará, 
Amazonas, Peru
8 farmers in the Coopbam 
Cooperative

Brew Ratio:

Body

this coffee has densely sweet aromatics that lead to super comforting 
notes of blackberry jam, shortbread and almond brittle

17:1
Ext. Yield: 20.30%

TDS: 1.35

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:

Typica, Caturra
Washed
1800 - 1900 MASL

ROASTER’S NOTES

 YAMBRASBAMBA
PERU

This was an exciting one to profile as we have not had a Peruvian 
coffee on our menu in a while. Through testing, we settled on a 
relatively quick roast of around 9:30 that we feel suits the Typica and 
Caturra varietals that make up this coffee. Keeping this coffee in the 
roasting machine for less time than some of our other coffees allows 
the acidity and sweetness that reminds us of blackberry and green 
apple to shine. At the same time, the comforting pastry, chocolatey, 
and nutty notes really come through to support and balance out the 
fruity notes inherent in this coffee.

Our first Peruvian offering in over 5 
years!! Coffees from the Yambrasbamba 
district in Amazonas, Peru are known for 
being big, juicy, and round, with lots of 
sweetness and a heavy mouthfeel that 
translates to a really approachable cup. 
Grown in the higher altitudes of the Alto 
Mayo forest in Northern Peru, this coffee 
has densely sweet aromatics that lead to 
super comforting notes of blackberry jam, 
shortbread and almond brittle. The fully 
washed Typica and Caturra blend is 
grown by 8 producers of the Coopbam 
cooperative and has gone through an 
18-22 hour wet fermentation and a 
12-22 days drying period on patios or 
parabolic dryers.

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

ESPRESSO

In: 19 Time: 31 TDS: 9.5Out: 42


