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Peru Millenium coffee Peru Millenium coffee

Chocolate - Almond - Vanilla FaaL—p - P—FELF -NZF

BT ~JL—DAER. Jaendthisk & San Ingacio Cajamarcaith
Organic Mlller'uum is a coffee b,rand that has T A N TND [ ~Jb— « TL S T O
been farmgd in the areas of Jaén and San b (2K b BE A A
Ignacio Cajamarca. Coffees from the B O—b—CF, 0174 SRS NIV T R

northern part of Peru are usually awarded FCREDHYELTHEA L P EEELE LT,
the highest cupping points. This coffee ZOEIZMA-O0—X b L~JL{F3,5 (1HFAK .
received the highest cupping pointsin a Paahtimo Papu &, spARAM) . Fadl— e+ v VYnEl Paahtimo Papu
competition held in 2017. The coffee is Ristopekka Piirainen ARTEICEZEHIZLE L. ETHESHLE Ristopekka Piirainen
being farmed in a way that protects and LD =TT R T L v & DM IREE. .
respects the environment. The coffee's Country: Peru I—E—nBLLENELIZEIbET. EE’E L= o
roast level is 3,5 (on a scale from1to 5) ion: Jaé i i #035k : Jaén & San Ignacio, Cajamarca
. L Region: Jaen & San Igna.clo, Cajamarca B[& : Cooperative “Caficultores Alto Cajamarca“
which h|gh|}ght5 the. aromas of chocolate Farm: Cooperative "Caficultores Alto &7 : Typica, Mundo Novo, Bourbon, Pache, Caturra,
and nut. This coffee is also an excellent Cajamarca” Castilla
espresso since its taste is very smooth. Varieties: Typica, Mundo Novo, Bourbon, HIEHAZE © 1200-2000m
Pache, Caturra, Castilla BRAE Ty alr

Growing Altitude: 1200-2000m
Processing: Washed
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