Karamelli - Hapankirsikka - Hedelmdinen

Tumma
paahto

Caramel - Sour Morello Cherries - Fruity

Dark
Roast
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% Supreme is a beautiful blend of coffees from Country: Colombia & Nicaragua ] Supreme on kaunis sekoitus Kolumbialaista Maa: Kolumbia & Nicaragua
o Colombia (Catgrra) anq Nlca.ragua (Red . Region: Risaralda & Matagalpa % Caturraa ja ngar.ggl.{alalst? Req . Alue: Risaralda & Matagalpa
s Pacamara). An interesting mix of processing F Vori &  Pacamaraa. Tama mielenkiintoinen sekoitus Tilas Usoi )
<] methods combining both washed and unique arm: Various farms [<] prosessointimenetelmaa yhdistaa pestyn kahvin fla: Useita farmejo
g natural processes. With a hit of sour morello Farmer: Various farms E uniikkiin Natural-kasittelyyn. Pacamara tuo Viljelijé: Useita farmeja

cherries from the Pacamara balanced out
by the creamy caramel smoothness from
the Caturra with a yoghurt-like body. Enjoy

SLURP®

Varieties: Caturra & Red Pacamara

Growing Altitude: Blend

www.slurp.coffee/blog

hapankirsikan aromeja joka tasoittuu Caturran
kermaiseen karamellisuuteen. Lopputuloksena
on herkullisen jogurttinen body. Erityisen

SLURP®

Lajikkeet: Caturra & Red Pacamara

Kasvukorkeus: Sckoitus

- especially as Filter or Pour over. Processing: Blend 8 toimiva suodatinkahvina tai pour overina. Prosessointi: Sekoitus
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\9) KeaKoffee is our creative expression and § KeaKoffee on meidan tapamme ilmaista
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Roasted: 09/07/2019

Roaster: Jordan Wilson

Caramel - Sour Morello Cherries - Fruity

Dark
Roast

Supreme

Supreme is a beautiful blend of coffees from Country: Colombia & Nicaragua
Colombia (Catgrra) and Nlca.ragua (Red . Region: Risaralda & Matagalpa
Pacamara). An interesting mix of processing
methods combining both washed and unique
natural processes. With a hit of sour morello Farmer: Various farms

cherries from the Pacamara balanced out Varieties: Caturra & Red Pacamara
by the creamy caramel smoothness from
the Caturra with a yoghurt-like body. Enjoy
especially as Filter or Pour over. Processing: Blend

Farm: Various farms

Growing Altitude: Blend

KeaKoffee is our creative expression and
reflects all of those people who have been
involved along the way to your cup; the
Farmers who nurtured the plants, the Roaster
who carefully developed the flavours, to the
Barista who extracts them.

We take so much pride in our craft at
KeaKoffee that we don't really
know much else besides...
...KOFFEE!

Post a pic about
your coffee moment
and tag @slurpkahvi

If we share it, you
get a free coffee!

SLURP®

www.slurp.coffee/blog



Karamelli - Hapankirsikka - Hedelmdinen

Tumma
paahto

% Supreme

Supreme on kaunis sekoitus Kolumbialaista Maa: Kolumbia & Nicaragua
Caturraa ja N'?arf’f‘gl"‘alals@_ Rec.i . Alve:Risaralda & Matagalpa
Pacamaraa. Tama mielenkiintoinen sekoitus
prosessointimenetelmaa yhdistaa pestyn kahvin
uniikkiin Natural-kasittelyyn. Pacamara tuo Viljelijé: Useita farmeja
hapan!drsikan arome;'a joka tasoittuu Caturran Lajikkeet: Caturra & Red Pacamara
kermaiseen karamellisuuteen. Lopputuloksena
on herkullisen jogurttinen body. Erityisen

Tila: Useita farmeja

Paahdettu: 09/07,/2019

Kasvukorkeus: Sckoitus

S  toimiva suodatinkahvina tai pour overina. Prosessointi: Sckoitus
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