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Inka Paahtimo

Roasted: 19/02,/2020

Roaster: ramela Aranciaga Mauricio

Sweet - Orange - Caramel

SLURP

dark

espresso

Guatemala El Durazno

Misael is a very traditional coffee grower
in the region of Huehuetenango. He

utilizes simple and common techniques
both in his coffee plantation and in the

post harvest processing. He cares for the
coffee cherries, picking and processing
like no one else in the region, where
coffee is indeed his, his families’ and his
regions' main source of income. He is very
thankful for his land and thrilled about the
new specialty coffee movement as he has
seen economical benefits for his attention
to detail both in the fields and at the wet
mill.

Country: Guatemala
Region: Huehuetenango
Farm: El Durazno

Farmer: Misael Rodriguez
Varieties: Bourbon, Caturra
Growing Altitude: 1600 m
Processing: Washed

Post a pic about
your coffee moment
and tag @slurpkahvi

If we share it, you
get a free coffee!
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—  Misael is a very traditional coffee grower Country: Guatemala

se in the region of Huehuetenango. He Region: Huehuetenango
3 Farm: El Durazno

w Utilizes simple and common techniques Farmer: Misael Rodriguez
'6 both in his coffee plantation and in the Varieties: Bourbon, Caturra
[« . Growing Altitude: 1600 m
@ post harvest processing. He cares for the Processing: Washed

coffee cherries, picking and processing
like no one else in the region, where
coffee is indeed his, his families’ and his
regions' main source of income. He is very
thankful for his land and thrilled about the
new specialty coffee movement as he has
seen economical benefits for his attention
to detail both in the fields and at the wet
mill.

Post a pic about
your coffee moment
and tag @slurpkahvi

If we share it, you
get a free coffee!
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