Lehmus Roastery

01/10/2019

15RIE

YERISR: Jussi Tyrisevd

VIO LERDHBILEY -

BRRELD—F

MHCTHEWLL, BEI<CEEOST VO
—eE—RRuhaRTIN?ESEEBLLEAN !

Waykanld. &' 77 <> DHuehuetenango
M THEINLTIL Yy 2 TBGROH S
J—k—T. #7=B5Lehmus Roasteryh®
%ﬁﬂbi l./TCO :@]_t_‘;\ Chajul\
Quiche. CotzalZ L TNeba® 4 DD/R
BREROA LD FHEAD TETOSNIED
TEmERI—kt—%JLYRLEHDT
ED)
COI—E—FHLSTOHLD AR SH KL,
FOMCEEARLE SNZONEHTT, —
A IniE. ReHTRLVIMDZEL, K
SHRKBICTENDETLELEDS Y

LEH

ROASTERY

SLURP®

ARF - A—E—0DX

£ EE : Guatemala

sl : Huehuetenango

BE MRIERRD

%@ © Typica, Caturra, Bourbon, Catuai,
Paches

RIEHiZ= CBh) | 1100-1800m

BBIAE - Washed

SLLLwa—-ke—-2—14
DEHIC@slurp_japan%
KU LTRIELES !
d—k—18%28|ET
TYbrTEFrIRIL

jp.slurp.coffee/blog

Lehmus Roastery

Roasted: 01/10,/2019

Roaster: Jussi Tyriseva

Tangy lemon - Toffee - Coffee Berry

Waykan

Would you like a delicious, sweet and
pleasantly acidic coffee? Good, here you

go!

Waykan is the Lehmus Roastery
interpretation of the fresh and acidic
coffees from the Huehuetenango region
of Guatemala. Our coffee is a blend of
extremely high-quality smallholder coffee
from Chajul, Quiche, Cotzal and Nebaj.

This coffee has a sweet and soft
mouthfeel with fresh acidity. A sip of
Waykan is like a brisk and cool autumn
day enjoyed with a wide smile!
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Country: Guatemala

Region: Huehuetenango

Farm: Smallholders

Varieties: Typica, Caturra, Bourbon, Catuai,
Paches

Growing Altitude (MASL): 1100-1800m
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
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