
  
 

BRAZIL NATURAL SUPERFINE CUP 17-18 LOT 

 

Notes:   MILK CHOCOLATE, CARAMELIZED SUGAR, ROASTED NUTS.  

ORIGIN INFORMATION 

Grower Collective Campos Altos, Minas Gerais 

Variety Yellow & red Catuai 

Region Minas Gerais, Brazil 

Harvest April - September 

Altitude 1,000 - 1200 meters 

Soil  Clay Minerals 

Process natural, sun and mechanically dried 

Certification:  Conventional 

 

BACKGROUND DETAILS 

This coffee was selected specifically for profile consistency and roasting 

reliability, making it an excellent foundation for long-term sourcing 

programs. Roasters can expect: • Consistent chocolate-forward Brazil 

profile • Excellent roasting performance from Screen 17/18 uniformity • 

Balanced structure suitable for espresso blends or house coffees • Scalable 

volume ideal for long-term purchasing programs 


