We proudly present
this week's dark roast espresso

Java Jampit Estate

Inka Paahtimo

Roaster: Pamela Aranciaga Mauricio «

Roasted: 31.5.2018 Balanced,
Details: chocolate,
Country: Indonesia almond.
Region: Java

Farm: Java Jampit Estate
Varieties: Typica, Java, Catimor
Growing Altitude: 1200m
Processing: Washed

This Inka Paahtimo delicious dark roast
is farmed in Indonesia on the island on
Java. As you know, the name of the
place is so synonymous with coffee,
that a cup is often called a "Cup of
Java". This coffee is also fully washed,
which is unusual for coffee from Java
and gives it a much more balanced
profile than you might expect. It has
subdued bittersweet dark chocolate
and almond feel. Incredibly rich and
syrupy body and texture.

More information:

www.slurp.coffee/blog

#slurpcoffee s LU R P

Esittelemme ylpeina
taman viikon tummapaahtoisen espresson

Java Jampit Estate

Inka Paahtimo

Paahtaja: Pamela Aranciaga Mauricio «
Paahdettu: 31.5.2018 Tasapainoinen,

Yksityiskohdat: suklaa,

Maa: Indonesia manteli.

Alue: Java

Tila: Java Jampit Estate
Lajikkeet: Typica, Java, Catimor
Kasvukorkeus: 1200m
Prosessointi: Washed

Tama Inka Paahtimon herkullinen
tummapaahto on viljelty Indonesiassa, Javan
saarella. Kuten moni tietda, saaren nimi on
synonyymi kahville ja englanniksi voikin
sanoa "Cup of Java" eli Kuppi Javaa. Tama
kahvi on pesty, joka ei ole kovin perinteista
Javalla, pesukasittelyn vuoksi talla kahvilla on
odottamattoman tasapainoinen makuprofiili.
Java Jampit Estate -kahvilla on
katkeransuloinen tumman suklaan ja mantelin
maku. Yllatyksellisen rikas ja siirappinen
body ja rakenne.

Lisatietoja:

www.slurp.coffee/blogi

#slurpcoffee s LU R P



