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Roasted: 27/11,/2019  MOKKAPUU Roastery

Roaster: Tuomas Sandroos

Nuts - Dark Chocolate - Fruity
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This coffee is certified organically grown,
and processed by the traditional washed
method, in which skin and fruit flesh are
removed from the beans. After washing,
the coffee is dried on raised beds for

up to around 10 days, depending on

the weather. Quiet, elegant Peru, with
nuts, chocolate and ripe fruit notes
rounded and deepened by a very tactful,
backgrounded medium-dark roast.
Roasted with love and care in Kustavi.
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Country: Peru

Region: Cajamarca

Farm: Cooperative

Varieties: Catimor, Caturra, Typica
Growing Altitude: 7700m+
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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This coffee is certified organically grown, Country: Peru

and processed by the traditional washed Region: Cajamarca

method, in which skin and fruit flesh are Farm: Cooperative _
removed from the beans. After washing, é?cgl\/evilne;:AC/StZZSrVWCo%%To’ Typica
the coffee is dried on raised bgds for Processing: Washed

up to around 10 days, depending on

the weather. Quiet, elegant Peru, with

nuts, chocolate and ripe fruit notes

rounded and deepened by a very tactful,

backgrounded medium-dark roast.

Roasted with love and care in Kustavi.
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