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Gato Gato
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Our latest coffee was name'd after the oo f]lgf?ﬁiﬁgg\fﬁf%;;%;z;??z Ol

recently found new nazca line as Gato (cat). /j@,/gfﬂ(@fz&;x B WDA—H =y 2 A—t —&EET (L/“‘E:L’/""“

Coffee comes from Guatemala Cly i&%LiCOMAL_é&E'%@iITET—%O F 3 - B o

Huehuetenango region and has been »rO t"jj;l/7)|',—\y\ mmzﬁgﬁmﬁ ) AEEBELA

cultivated by 42 female farmers as a part of W ET ,

COMAL cooperation. This organic certified Café Nazca N . - Café Nazca

coffee is full bodied with aromas of Pasi Pelkonen A= E—DAFMGAOIRANA LFEFTHRIL VI E Pasi Pelkonen

chocolate, tropical fruits and citrus. l;*f’_ ’gi;f‘hgigﬁf‘igiffﬁéb\ﬁjhh EEE: ST rvS

-z . Tz -, : TV7

Country: Guatemala - =47 W Hb%: Huehuetenango
Region: Huehuetenango E2[&: COMAL Cooperation
Farm: COMAL Cooperation HEBEE: 42 female farmers
Farmer: 42 female farmers Su7E: Caturra, Bourbon, Catuai, Pache
Varieties: Caturra, Bourbon, Catuai, Pache I HAZ S 1400-2000m
Growing Altitude: 1400-2000 FERTTIER: wet

Processing: wet
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