Pirkanmaan Paahtimo

Roasted: 30,/08/2019

Roaster: Tuomas Roschier

Nuts - Chocolate - Dried fruit

Dark

Roast

Tumma Loisto

Tumma Loisto (Dark Glow) is our first blend
and was the first product we ever had

in our selection. This blend is made with
single-estate coffees from two brazilian
farms and a colombian farm.

Brazil makes the base of this blend and
creates the delicious flavour of nuts. The
Colombian coffee from Edgar Ramirez
brings a distinct form and fruity notes to the
blend. This coffee is perfect both for a quick
morning coffee with your Moccamaster and
a slow morning with a hand brew coffee.

el

Country: Brazil, Colombia

Region: Minas Gerais, Cerrado (BR), Huila (COL)
Farm: Daterra, San Rafael (BR) El Jardin (COL)
Farmer: £Edgar Ramirenz (COL)

Varieties: Yellow Catuai, Mundo Novo (BR),
Colombia (COL)
Growing Altitude: 1000-1200m (BR),
1350m (COL)
Processing: Pulped & Natural (BR),
Washed (COL)

Post a pic about

Pirkanmaan Paahtimo

Tuomas Roschier Paahdettu: 30,/08/2019

Pahkina - Suklaa - Kuivattu hedelma

Tumm
paahto

Tumma Loisto

Tumma Loisto on paahtimomme
ensimmainen sekoitus, ja myds ensimmainen
valikoimassamme ollut tuote. Tama sekoitus
koostuu kahdesta brasilialaisesta tilakahvista
sekd yhdesta kolumbialaisesta tilakahvista.

Brasilia luo taman sekoituksen perustan ja
selvan pahkinaisen vivahteen. Kolumbialainen,
Edgar Ramirenzin tilan kahvi on luonteeltaan
ryhdikas, ja tuo kypsan hedelmaisia vivahteita
kahviin. Talla teet erinomaiset aamukahvit
niihin kiireisimpiin aamuihin Moccamasterilla
tai hitaampina aamuina milla tahansa
kasisuodatinlaitteella.
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Maa: Brasilia, Kolumbia

Aluve: Minas Gerais, Cerrado (BR), Huila (COL)
Tila: Daterra, San Rafael (BR) El Jardin (COL)
Viljelijd: Edgar Ramirenz (COL)

Lajikkeet: Yellow Catuai, Mundo Novo (BR),
Colombia (COL)

Kasvukorkeus: 1000-1200m (BR),
1350m (COL)
Prosessointi: Pulped & Natural (BR),
Washed (COL)
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Tumma Loisto (Dark Glow) is our first blend
and was the first product we ever had

in our selection. This blend is made with
single-estate coffees from two brazilian
farms and a colombian farm.
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Colombia (COL)

Growing Altitude: 1000-1200m (BR),
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