
In these times there can be no better
choice for a lighter espresso than the all-
time favourite Holmen Happy! Try different
amounts of ground coffee and explore the
taste-worlds of Holmen Happy! Find your
own Happy espresso and happy place.
Spring, good coffee, family and new ways
to think! Explore and enjoy!

Holmen Coffee
Junho Suzuki

14/04/2020

Country: Colombia, Papua New Guinea
Region: Huila (Col), Wahgi Valley (PNG)
Farm: Various small estates (Col), Sigri estate
(PNG)
Varieties: Caturrai, Typica, Excelso Ep, Sigri
AA
Growing Altitude: 1350–1500m (Col), 1500m
(PNG)
Processing: washed

Holmen Happy

Happy fruity・Sweet・Hickory

SLURP original
medium espresso #137

#slurpcoffee
www.slurp.coffee

「冬が終わり、花が咲き乱れる季節の始まりにぴ
ったりなのは、Homen happy の軽めのエスプレッ
ソ。春らしい果実味と甘さがふんわりと口の中い
っぱいに広がります。おすすめは飲むシーンや気
分によって、コーヒーの量を少し変えてみるこ
と。そんな飲み手のオリジナルアレンジが楽しめ
るのもHomen Happy のコーヒーならでは。きっと
お気に入りの淹れ方が見つかるはず！」

Holmen Coffee
Junho Suzuki

2020/04/14

生産国：Colombia, Papua New Guinea
地域：Huila (Col), Wahgi Valley (PNG)
農園：Various small estates (Col), Sigri estate (PNG)
品種：Caturrai, Typica, Excelso Ep, Sigri AA
栽培地標高：1350-1500m (Col), 1500m (PNG)
精製方法：washed

Holmen Happy
フルーティー・甘み・ナッティー

SLURP original
medium espresso #137

#slurpcoffee
www.slurp.coffee


