
The coffee comes from Yirong Farm, a family
estate, which is an important employer and
actor in its community. The farm is led by a
mother and a daughter, and they focus on
environmental-friendly processes,
sustainable development and sharing the
economic benefits. These principles are
clearly visible in their actions. They offer
economic opportunities especially to Va, La
Hu and Dai minority peoples, and the farm’s
focus on coffee has also stimulated the
area’s other industries.

This coffee represents ROST & Co’s core
values nicely, which are organic coffees and
sustainable development. The medium-dark
roast brings up the coffee’s sweet, nutty
characteristics.

ROST & Co.
Antti Kivelä

Country: China
Region: Yunnan; Dongku Xiaozu, Pu’erh
Farm: Yirong Farm
Farmer: Jane Luo / Luo family
Varieties: Catimor
Growing Altitude: 1300–1600 m
Processing: Fully washed

China

Apple・Cane sugar・Nutty

SLURP organic
espresso #159

#slurpcoffee
www.slurp.coffee

今回のお届けは中国の雲南省にあるYirong一家が
営むコーヒー農園から。母娘で協力して指揮を取
り、環境に配慮したサステイナブルな栽培を行っ
ています。地域や地元の人々への経済的な貢献も
彼らにとって重要なポイントです。
焙煎はROST & Co.ロースタリーが手がけました。
甘さやナッツ風味
が感じられる中深煎りに仕上がったオーガニック
コーヒーをお楽しみください。

ROST & Co.
Antti Kivelä

生産国: 中国
地域: 雲南省、Dongku Xiaozu、Pu’erh
農園: Yirong Farm
生産者: Jane Luo / Luo family
品種: Catimor
栽培地標高: 1300-1600 m
精製方法: Fully washed

China
りんご・さとうきび・ナッツ風味

SLURP organic
espresso #159

#slurpcoffee
www.slurp.coffee


