Peru Rosenheim decaf

Dried fruit - Raisin - Cream

The Rosenheim coffee farmis located in the
Peruvian jungle, in the Villa Rica highlands. I
The coffee trees are shaded by native and P
reforested forests, so the farm is

contributing effectively with local

reforestation, preserving the area's flora and Inka Paahtimo
fauna. Planting and harvesting are carefully
done by hand. Coffee is pulped, fermented,
washed and dried in the sun. The whole
process is done on the plantation's grounds.
Decaffeination is done without chemical
solvents by using carbon dioxide and high
pressure for extracting the caffeine. The Varieties: Typica’ Bourbon

farm's owners are Gisela Neumann and her Growing Altitude: 1400-1600m
son. Processing: washed - CO2-decaf

AARHTIMO

Pamela Aranciaga Mauricio

Country: Peru

Region: Villa Rica, Oxapampa
Farm: Rosenheim

Farmer: Gisela Neumann

s LU R P® m‘lz:fpf::offee

Peru Rosenheim decaf

RSAIN—=Y « L=+ OVU—L

lRosenheimd—kt —EEI&. VillaRicamEIZH
Iy TILOFRICHD FI, FOLHEBDIE
MO/ENI—E—DKRICAEEE>TLWBIDT.

COERIZ. FOLHOEEERELAH S,

WIHOHRMBEICHRENICTESE L TVWBELERE
Fo AT EFHEIZ. TRTFEETTEICT
bnFEFd, I—E—DRIFREZHIODBFRH . T
BEh, 99N, ELTABOTTEEINE
. COLTEI’EBERTITONET, h7Aa
CEBDBREEIZ. EEBRBEFELTIC. 2B
ERERECEETITHONET, GiselaNeumannk&

BOEFHERDA—F—TT, 1

s LU R P® ’::vt’;i?:ff:offee

Inka Paahtimo
Pamela Aranciaga Mauricio
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ER& : Rosenheim
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f%& : Typica, Bourbon
FHEHIES : 1400-1600m
¥584755%  washed - CO2-decaf



