We proudly present
this week's dark roast espresso

Holmen Coffee

Holmen Haru

Roaster: Junho Suzuki Kim
Roasted: 21.1.2019

Details:

Country: Costa Rica, Colombia, Guatemala, Cuba
Region: Tarrazu SHB (CR), Huila (Col),
Huehuetenango (Guat), Sierra Maestre (Cub)
Farmer: Coope Tarrazu (CR), collection of small
farmholders (Col & Guat)

Varieties: Caturra + Catuai (CR), Caturra + Typica
(Col), Catuai, Typica, Bourbon, Caturra (Guat),
Typica (Cuba)

Growing Altitude: 1200 - 1800m (CR), 1500 - 1650m

(Col), 1350 - 2000m (Guat), 1500-1800m (Cub)
Prosessointi: Washed

¢ Dark chocolate,
nutty,
hint of malt

This is an Espresso for the lovers of
pure 100% Arabica coffees. "Haru" is
a small island in the Finnish
archipelago without trees, so Holmen
Haru is the espresso blend without
Robusta. Haru also means “spring" in
Japanese and "day" in Korean, so all
languages combined is perfect for
this espresso blend!

More information:

www.slurp.coffee/blog
#slurpcoffee

SLURP

Esittelemme ylpeina
taman viikon tummapaahtoisen espresson

Holmen Coffee

Holmen Haru

Paahtaja: Junho Suzuki Kim
Paahdettu: 21.1.2019

Yksityiskohdat:

Maa: Costa Rica, Kolumbia, Guatemala, Kuuba

Alue: Tarrazu SHB (CR), Huila (Col), Huehuetenango
(Guat), Sierra Maestre (Cub)

Viljelija: Coope Tarrazu (CR), collection of small
farmholders (Col & Guat)

Lajikkeet: Caturra + Catuai (CR), Caturra + Typica (Col),
Catuai, Typica, Bourbon, Caturra (Guat), Typica (Cuba)
Kasvukorkeus: 1200 - 1800m (CR), 1500 - 1650m (Col),
1350 - 2000m (Guat), 1500-1800m (Cub)

Prosessointi: Washed

(4
Tumma suklaa,

pahkiniinen,
maltainen.

Tama espresso on 100% Arabican
ystaville. Haru on pieni ulkosaariston
saari, jolla ei ole lainkaan puita, siispa
tassa espressoblendissa ei ole
robustaa. Haru tarkoittaa myds
kevatta japaniksi ja pdivaa koreaksi,
joten kaikkien kielien yhdistelmana se
on taydellinen espressosekoitus!

Lisatietoja:
www.slurp.coffee/blogi
#slurpcoffee

SLURP



