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Certified Organic
Components:

25% Sumatra

e B

22.5% Brazil

22.5% Guatemala
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TASTING NOTES: CREME BRULEE e BLACK CHERRY ¢ 0AK

Organic Blend Components

V

35% Sumatra:

Producer: Gayo Mandiri Cooperative
Region: Bener Meriah Regency, Aceh District
Elevation: 1200-1%50
Process: Wet hulled & sun-dried

32.5% Brazil: Santa Clara
Producer: Fazenda Santa Clara
Region: Andradas, Sul de Minas, Brazil
Elevation: 960-1100
Process: Full natural & sun dried

32.5% Guatemala: Adiesto FTO
Producer: Roberto Orantes
Region: Fraijanes, Guatemala, Guatemala
Elevation: 1,500- 1,800
Process: Fully washed
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