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MOKKAPUU

Roasted: 23/01/2020

Roaster: Tuomas Sandroos

Cocoa - Grapefruit - Pecan

o, SLURP
organic

Peru Papagayo

The organization CECAFE is
democratically structured - the
committees of elected members

are divided into areas of leadership,
supervision and education with a focus
on women's advancement. Daily work is
characterized by democratic values of
solidarity, neighbourly help and access
to information. This coffee has been
roasted in small batches in the Kustavi
archipelago. The roast profile is Full City
to perfectly fit this cup.

SLURP®

Country: Peru

Region: Lonya Grande

Farm: Cooperativa Agraria Ecoldgica
Cafetalera de Lonya Grande

Farmer: cooperative CECAFE
Varieties: Pache, Catimor

Growing Altitude: 1300 - 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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