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Cafetoria Roastery

Roasted: 23/11/2019

Roaster: [van Juanca Ore

Chocolate - Stonefruit - Floral

%, SLURP

dark

espresso

Brazil Fazenda Veloso

This is a pleasant clean coffee, with

a smooth body and aftertaste. We
roast these beans to the dark side
while keeping the Italian philosophy of
roasting: slowly and carefully, so as to
keep the good mouthfeel and flavours.
This is an extremely pleasant coffee and
very versatile: works very good for any
brewing recipe and equipment.
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Country: Brazil

Region: Minas Gerais

Farm: Fazenda Veloso
Farmer: Humberto Veloso
Varieties: Catuai and others
Growing Altitude: 7100 m
Processing: Pulped Natural

Post a pic about
your coffee moment
and tag @slurpkahvi

If we share it, you
get a free coffee!
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This is a pleasant clean coffee, with

a smooth body and aftertaste. We
roast these beans to the dark side
while keeping the Italian philosophy of
roasting: slowly and carefully, so as to
keep the good mouthfeel and flavours.
This is an extremely pleasant coffee and
very versatile: works very good for any
brewing recipe and equipment.
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Country: Brazil

Region: Minas Gerais

Farm: Fazenda Veloso
Farmer: Humberto Veloso
Varieties: Catuai and others
Growing Altitude: 7100 m
Processing: Pulped Natural

Post a pic about
your coffee moment
and tag @slurpkahvi

If we share it, you
get a free coffee!
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