Roasted: 11,/71,/2019 Holmen Coffee

Roaster: Arnd BrockmUller

Fruity - Sweet - Hickory

Holmen Happy

The Holmen Happy espresso was originally
developed as an all-around coffee, but it
made so many espresso drinkers hilariously
happy, that we decided to fill the "empty
space" of our selections light espresso.

So we finetuned the recipe, made it even
better and named this wonderful delight
Holmen Happy! And to mark this overload
of happiness, the Holmen Happy sticker
has the sunny yellow color!

SLURP®

Country: Papua New Guinea, Colombia
Region: Waghi Valley (PNG), Huila (Col)
Farm: Sigri Estate (PNG)

Farmers: Sigri-family(PNG)

Varieties: Sigri AA, Arusha, Typica, Exelso EP,
Caturra, Typica, Colombia

Growing Altitude: 1500m (PNG), 1300-1500m
(Col)

Processing: Washed

Post a pic about
your coffee moment
and tag @slurpkahvi

If we share it, you
get a free coffee!

www.slurp.coffee/blog

Paahdettu: 11,/11,/2019 Holmen Coffee

Paahtaja: Arnd Brockmuller

Hedelmainen - Makea - Hikkori

Holmen Happy

Holmen Happy espresso suunniteltiin alun
perin myos suodatinkahviksi, mutta se sai
niin monta espressonjuojaa iloiseksi, etta
paatimme tayttaa silla valikoimassamme
ammottavan vaalean espresson mentavan
aukon. Joten muokkasimme reseptia,
paransimme kahvia ja nimesimme taman
ihanan piristyksen Holmen Happyksi! Ja
tata iloisuuden yliannostusta juhliaksemme,
teimme Happyn tarrasta aurinkoisen
keltaisen!

SLURP®

Maa: Papua-Uusi-Guinea, Kolumbia

Alue: Waghi Valley (PNG), Huila (Col)

Tila: Sigri Estate (PNG)

ViljelijG: Sigrin perhe (PNG)

Lajikkeet: Sigri AA, Arusha, Typica, Exelso EP,
Caturra, Typica, Colombia

Kasvukorkeus: 1500m (PNG), 1300-1500m (Col)
Prosessointi: Washed

Postaa kuva
kahvihetkestdsi ja
tagdd @slurpkahvi

Jos jaamme kuvasi,
saat ilmaisen kahvin!

www.slurp.coffee/blogi
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