Holmen Heart

Chocolate - Malty - Earthy sweet roundness

We always look for the best beans for our
Holmen Heart keeping the wonderful full-
bodied, round and smooth taste that tastes
like really good dark coffee! You do not
taste it's decaf! And that's how we want it!
This Holmen Heart has strictly high grown
Fairtrade beans. We love the roast and
could just keep smelling the beans all day
long when packing <3 All Enjoy!

#slurpcoffee
www.slurp.coffee

SLURP

Holmen Coffee

Junho Suzuki/Arnd Brockmiller

Country: Honduras

Region: La Paz

Farm: Raos

Farmer: Several smallholders

Varieties: Catuai, Bourbon, Typica, Lempura
Growing Altitude: 1200-1500 m
Processing: Washed
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