





Flavour Spicy Chocolate, Lemon

Growing Altitude 1,400-1,900 metres

Arabica Variety
Bourbon and Typia

Body Smooth and Mellow
Acidity Bright, Clean aftertaste

Harvest Period October - April

Milling Process Mountain Water Process

Isle Of Mull Coffee Trail

Calgary Bay

Flavour Floral, green grape, herbal
Growing Altitude 1,100-1,650 metres

Arabica Variety
IH90, Catuai, Caturra, Lempira, Bourbon

Body Smooth
Acidity Juicy
Harvest Period January—April

Milling Process Washed, dried on raised beds, on
patios and in dryers.
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Ben Talla

Flavour Earthy, Mexican chocolate
Growing Altitude 1,400-1,600metres

Arabica Variety
Arusha, Blue Mountain

Body Full, syrupy
Acidity Subdued ginger

Harvest Period September

Milling Process Washed, Sun dried






	Slide 1
	Slide 2
	Slide 3
	Slide 4

