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SLURP®

KAFFE 0BSCURA

4EE : Brazil

HB35 : Minais Gerais

E& : Dona Nenem / Eduardo Pinheiro
Campos

&u7& : Yellow Bourbon
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Kaffe Obscura

Roasted: 13/11/2019

Roaster: Lasse Wuori

Hazelnut - Chocolate - Citrus
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Fazenda Dona Nenem

Eduardo Campos started working as a
coffee farmer in 1977. The brazilian has
paid special attention to nature long
before the concept of certification even
reached Brazil. The native trees and
bushes are replanted and the impact of
raised cattle is compensated via water
protection in the rivers and brooks. The
coffee is harvested manually as well as
by modern machines that are able to
harvest only the ripe cherries. The farm
is UTZ certified as well as Rainforest
Alliance certified.

SLURP®

KAFFE 0BSCURA

Country: Brazil

Region: Minais Gerais

Farm: Dona Nenem / Eduardo Pinheiro
Campos

Varieties: Yellow Bourbon

Growing Altitude: 1050-1100m
Processing: Pulped Natural

Post a pic about
your coffee moment
and tag @slurpkahvi

If we share it, you

get a free coffee!

www.slurp.coffee/blog



Kaffe Obscura

Roasted: 13/11/2019

Roaster: Lasse Wuori

Hazelnut - Chocolate - Citrus
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Fazenda Dona Nenem

Eduardo Campos started working as a
coffee farmer in 1977. The brazilian has
paid special attention to nature long
before the concept of certification even
reached Brazil. The native trees and
bushes are replanted and the impact of
raised cattle is compensated via water
protection in the rivers and brooks. The
coffee is harvested manually as well as
by modern machines that are able to
harvest only the ripe cherries. The farm
is UTZ certified as well as Rainforest
Alliance certified.

Country: Brazil

Region: Minais Gerais

Farm: Dona Nenem / Eduardo Pinheiro
Campos

Varieties: Yellow Bourbon

Growing Altitude: 1050-1100m
Processing: Pulped Natural

Post a pic about
your coffee moment
and tag @slurpkahvi

If we share it, you
get a free coffee!

SLU RP® KAFFE UBSCUBA www.slurp.coffee/blog
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4EE : Brazil

Hb35 : Minais Gerais

E& : Dona Nenem / Eduardo Pinheiro
Campos

&a7& : Yellow Bourbon
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