
Smallholders from the Asproguate
cooperative produce around 1000 bags of
coffee in Acatenango every year. The coffee
grows in high altitudes creating a very nice
and full-bodied cup. Guatemala Asproguate
is both organic and FTO (Fair Trade Organic)
certified and the cooperative trains its own
inspectors to travel within the farms and
train the farmers to improve the quality and
maintain FTO requirements.
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Country: Guatemala
Region: Acatenango
Producer: Asproguate cooperative
Varieties: Bourbon, Catuai, Caturra
Growing Altitude: 1800–2100m
Processing: Washed

Guatemala Asproguate

Caramel・Chocolate・Hazelnut

SLURP organic
espresso #135

#slurpcoffee
www.slurp.coffee

「Asproguate共同組合の小規模農家は毎年１００
０袋ものコーヒーを作っています。標高の高いと
ころで育てられるため、美味しいフルボディのコ
ーヒーを作ることができます。  Guatemala
AsproguateはFTO (Fair Trade Organic) であり、かつ
オーガニック認定を受けています。共同組合はコ
ーヒーの質の向上とFTOを保つために、農家のコ
ーヒーの検査を行う検査官の訓練もしていま
す。」
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生産国：Guatemala
地域：Acatenango
生産者：Asproguate cooperative
品種：Bourbon, Catuai, Caturra
栽培地標高：1800-2100m
精製方法：Washed

Guatemala Asproguate
キャラメル・チョコレート・ヘーゼルナッツ

SLURP organic
espresso #135

#slurpcoffee
www.slurp.coffee


