SLURP original
dark espresso #147

Las Veraneras

Brown sugar - Sweet - Citrus

Aura Nidia Pachongo's farm, Las Veraneras, is
located in the Buenos Aires neighborhood
in Cauca region. She inherited the farm from
her family many years ago. After coffee is
pulped, she dry ferments it for 20 hoursin a
plastic tanks. Coffee is then dried under
shade.

Kahiwa is all about roasting exceptionally
great coffees that are based in sustainable
business. We believe that buying our
coffees as straight from the farms as
possible 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.

#slurpcoffee
www.slurp.coffee

SLURP

KAHIWA

COFFEE ROASTERS

Kahiwa Coffee Roasters
Joonas Markkanen

Country: Colombia
Region: Cauca

Farm: Las Veraneras
Farmer: Nidia Pachongo
Varieties: Caturra
Growing Altitude: 1800 m
Processing: washed
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