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Kahiwa Coffee Roasters

Roasted: 19,/02,/2020

Roaster: Joonas Markkanen

Papaya - Tangerine + Honeydew

Finca El Regalo

We have already bought this excellent
coffee from farmer Gregorio Cubillos for
three years in a row. Gregorio has been
developing his processes year after year
and with this crop, he especially focused
on perfecting the fermentation of the
coffee.

Kahiwa is all about roasting exceptionally
great coffees that are based in sustainable
business. We believe that buying our
coffees as directly as possible from the
farms with a fair price, we are not only
supporting the farmers in economic terms
but also enabling them to pour out their
passion to the coffee.

SLURP®

Country: Colombia
Region: Acevedo

Farm: Finca El Regalo
Farmer: Gregorio Cubillos
Varieties: Tabi

Growing Altitude: 7700m
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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Kahiwa Coffee Roasters

Roasted: 19/02,/2020

Roaster: Joonas Markkanen

Papaya - Tangerine + Honeydew

Finca El Regalo

We have already bought this excellent
coffee from farmer Gregorio Cubillos for
three years in a row. Gregorio has been
developing his processes year after year
and with this crop, he especially focused
on perfecting the fermentation of the
coffee.

Kahiwa is all about roasting exceptionally
great coffees that are based in sustainable
business. We believe that buying our
coffees as directly as possible from the
farms with a fair price, we are not only
supporting the farmers in economic terms
but also enabling them to pour out their
passion to the coffee.

Country: Colombia
Region: Acevedo

Farm: Finca El Regalo
Farmer: Gregorio Cubillos
Varieties: Tabi

Growing Altitude: 1700m
Processing: Washed

Post a pic about
your coffee moment
and tag @slurpkahvi

If we share it, you
get a free coffee!

KAHIWA
SLURP® COFFEE ROASTERS WWW.slurp.coffee/blog
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Finca El Regalo
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YERIZR: Joonas Markkanen
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