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Café Nazca

Roasted: 13/11/2019

Chocolate - Pineapple - Fruity

>

SLURP

dark

espresso

Brazil Bob-O-Link

Bobolink is a migratory bird that is
finding it increasingly difficult to make its
journey from Patagonia to the northern
hemisphere due to the monocultures that
spread all over America. This coffee was
called Bob-o-Link because it is produced
using integrated farming methods that

focus on the environment and humankind.

Initiated by the Fazenda Ambiental
Fortaleza, it is farmed as a part of a
unigue sustainable coffee project aimed
at changing not only the way coffee is
produced, but also the lifestyles of the
entire community on a more general
level.

Country: Brazil

Region: Mococa

Farm: Bob-O-Link
Farmer: Marcos Croce
Varieties: Yellow Bourbon
Growing Altitude: 7100m
Processing: Natural
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If we share it, you
get a free coffee!

Roaster: Pasi Pelkonen
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Café Nazca

Roasted: 13/11/2019

Roaster: Pasi Pelkonen

Chocolate - Pineapple - Fruity

7, SLURP

dark
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Brazil Bob-O-Link

Bobolink is a migratory bird that is
finding it increasingly difficult to make its
journey from Patagonia to the northern
hemisphere due to the monocultures that
spread all over America. This coffee was
called Bob-o-Link because it is produced
using integrated farming methods that

focus on the environment and humankind.

Initiated by the Fazenda Ambiental
Fortaleza, it is farmed as a part of a
unigque sustainable coffee project aimed
at changing not only the way coffee is
produced, but also the lifestyles of the
entire community on a more general
level.
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Country: Brazil

Region: Mococa

Farm: Bob-O-Link
Farmer: Marcos Croce
Varieties: Yellow Bourbon
Growing Altitude: 7100m
Processing: Natural

Post a pic about
your coffee moment
and tag @slurpkahvi

If we share it, you
get a free coffee!
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