SLURP original

midnight espresso #155

SLURP original

midnight espresso #155

Toffee - Trooppinen hedelmd - Tumma suklaa

Alex Herreran kahvitila Finca Pampojila
sijaitsee Atitlan -tulivuoren rinteill3, jossa
kahvia on viljelty yli 100 vuotta. Kahvista voi
tunnista herkullisia trooppisen hedelman ja
toffeen aromeja. Alex kuuluu
Guatemalaliseen jarjest66n, jonka
paamaarana on suojella yksityisomistuksessa
olevia sademetsia. Alex on sitoutunut
suojelemaan vahintaan puolet 500 hehtaarin
tilastaan luonnontilaisena sademetsana. Alex
tukee my0s paikallisten lasten opetusta.
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Café Nazca
Pasi Pelkonen

Maa: Guatemala

Alue: Atitlan

Tila: Finca Pampojila
Viljelija: Alex Herrera
Lajikkeet: Caturra
Kasvukorkeus: 1470-1720 m
Prosessointi: Wet

Toffee - Tropical fruit - Dark chocolate

Alex Herrera's farm Finca Pampojilé is
located on the slopes of Atitlan volcano
where coffee has been farmed for over 100
years. Coffee has nice aromas of tropical
fruits and toffee. Alex is a member of
Guatemalan organization which aims to
protect private rainforests and has
committed to preserve at least half of his
500ha farm as natural rainforest. Alex also
supports the education of local children.

s LU R P® ’::xi‘;:ff:offee

O L@'Z‘;ﬂ’”

Uy

Café Nazca
Pasi Pelkonen

Country: Guatemala

Region: Atitlan

Farm: Finca Pampojila

Farmer: Alex Herrera

Varieties: Caturra

Growing Altitude: 1470-1720 m
Processing: Wet



