SLURP original

Light espresso #139

Shimmer of the Summer

Fruity - Lime - Berry flavour

Greetings from Lappeenranta! Lehmus
Roastery, voted the best roastery in Finland
in 2020, kicks off the summer with Kesan
Kajo, a delicious coffee from the Keffa
region in Ethiopia. This coffee has been
brought to us from a farm named after the
small villages of Tega and Tula, in which
both Ethiopian coffee varieties and wild
forest coffee are picked. The farm is located
in a protected area. The coffee's delicious
berry and fruit flavours combine perfectly
with its fresh acidity. We wish you enjoyable
coffee moments!

#slurpcoffee
www.slurp.coffee

SLURP

Lehmus Roastery
Jussi Tyriseva

12/05/2020

Country: Etiopia

Region: Keffa

Farm: Tega and Tula Specialty Coffee Farm
Varieties: Keffa wild forest coffee and
ethiopian varieties like 74110, 74112, 74140,
75227, 7454, and 74165

Growing Altitude: 1693-1860 m
Processing: Washed

SLURP original

Light espresso #139

Kesainen Kajo
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