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Ana Perez

Chocolate - Toffee - Dried apricot

Mrs Ana Perez Rafael has been managing
their families 1-hectare farm for years. The
farm produces 1200kg of coffee yearly. We
at Makea coffee fell in love with Ana's coffee
because of the juiciness and flavour profile
that is unusual even for the area. The coffee
beans have been soaked with the mucilage
for 36 hours, washed and then soaked for 12
more hours in clean water. The double
soaking process gives this coffee a
magnificent fermented sweetness. We have
committed to buying coffee from Ana's
future harvest too and will pay 235% of the
market price as a quality reward.
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Makea Coffee

Visa Tuovinen

Country: Guatemala

Region: Huehuetenango, Concepcion
Huista

Farm: Huista Nub il Ha’

Farmer: Ana Perez Rafael

Varieties: Caturra

Growing Altitude: 1570-1650m
Processing: Wet Milled

Ana Perez

Faar—=+tr - b74— FZA477)av b

Ana Perez Rafael X A (2. RE 1~ X —ILDOER
EREHZELTWET., tORETE. 41,200
keDA—b—HHEEINTUWET., Fifz Makea
coffee (. Ana T ANDI—kE—N. ¥DOHIHTH

Wihnt-Ca—o—Sr AKIZOAEELNE L

fz. ZOA—E—8(F. Ia—L—IhHD0R
RET36IFAIKIZIRIT BN, KkWEh, ¢S
SICREE N WRKIZRITSNET. 202K

DY —=F 7B, OJ—b—IZREL, RKEL
rHAE5Z2 %79, Fi-bld. SENEEND

Ana ZANIA—b—HBATEHAERELTHY).

FRE DA & L TSI D235% % XHA 5 FRET
ER

#islurpcoffee
www.slurp.coffee

SLURP

| MAKEA COFFEE

Makea Coffee

Visa Tuovinen

"R STTYT

b2 52 Ay wly e a7 I D2 o 2 B
2R

BE: D 142%  NubilHa

ERE=E : Ana Perez Rafael

mEh by —7

FHILHAZ S : 1570-1650m

BRAZE YTy I



