SLURP original

Yaalea espresso #148

SLURP original
Light espresso #148

Nova - Micro lot 559
Litsi - Papaija - Kukkainen

Nova -pesuasema sijaitsee Gicumbun
alueella maan pohjoisosissa, missa korkealla
sijaitseva kasvuymparistd (1800m-2000m) ja
vuoristoilmasto luovat ihanteelliset
olosuhteet kahvien natural-prosessointiin.
Tama erittdin mehukas, makea ja
puhdasarominen kahvi on yksi parhaista
ruandalaisista kahveista, joita olemme
maistaneet. Vaalea espressopaahtomme
tarjoaa monivivahteisia hedelmaaromeja, ja
veden kielelle herauttavaa makeutta tukee
tasapainoinen omenahapon hapokkuus.
Tasapainoisimman uuton saat uuttamalla
20g:sta jauhetta 42 grammaa kuppiin noin
25 sekunnissa.

#slurpcoffee
www.slurp.coffee

SLURP

ARTISAN

Artisan Café

Jani Mikkonen

Alue: Gicumbu distric

Tila: Nova washing station

Viljelija: Agnes Mukamushinjaand / Local
Farmers

Lajikkeet: Red Bourbon

Kasvukorkeus: 1800-2000 m
Prosessointi: Natural

Nova - Micro lot 560
Lychee ‘- Papaya - Floral

The Nova washing station is situated in the
Gicumbu district in the north of the country
where the high altitudes of 1800-2000 masl
and climate make it an ideal location to
create natural processed coffees. Thisis a
very juicy, sweet and clean example of one
of best Rwandan coffees that we have
tasted. This coffee is roasted to light
espresso that brings out the complex fruit
driven characteristics, but also gives the
coffee mouthwatering sweetness that is
supported by balanced malic acidity. We
recommend brewing ratio 20g in to 42g out
in around 25 second for the most balanced
cup.

#islurpcoffee
www.slurp.coffee

SLURP

ARTISAN

Artisan Café

Jani Mikkonen

Country: Rwanda

Region: Gicumbu distric

Farm: Nova washing station

Farmer: Agnes Mukamushinjaand / Local
Farmers

Varieties: Red Bourbon

Growing Altitude: 1800-2000 m
Processing:Natural



