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EL SALVADOR GUATEMALA RWANDA YEMEN (Full Body, Medium Acidity)

(Medium Acidity) Cartalized Nuts,Delicate, (Medium Body, (Full Syrupy Body) Spicy, Nutty
Vanilla, Hazelnut Citrus, Floral, Sweet Bright Acidity) Chocolate, Winy, Spicy Monsooned Malabars
Chocolate, Pear -y Chocolate, Nutty Complex, Dry Fruits
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Juicy, Floral (

)M s CHINA (YUNNAN)
— (Medium Body)

Smooth, Chocolate, Citrus, Nutty
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COSTA RICA

(Medium Body)

Citrus, Nutty
Honey, Floral

HONDURAS
(Light-Bodied)
Crisp, Nutty & Spicy
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PAPUA NEW GUINEA

(Full Body & Medium Acidity)
Fruity & Syrupy, Bright

PANAMA

Zesty & Lively,
Spicy & Herbal,
Lemongrass, Floral,

COLOMBIA

(Medium Body & Acidity)

Fruity,Nutty,Round ETH | O P |A »

(Medium Body) I

Cane Sugar
HAWAl | U GAN DA Chocolate, Blueberry,
_ . Spice, Berries, Stone fruits,

(Medium Body, Low Acidity) (Full Body) Jasmine, Rose, Lavendar

Brown Sugar, Balanced | Chocolate, Creamy

Lingering after taste, Vanilla Dry Fruits, Stone fruits
(Medium Body (Medium Body) Zesty & Bright Floral, (Full Body, Intense, Low Acidity) (Full Body & Low Acidity) (Medium Body & Acidity)
& Acidity) Caramel & Coco Dark Fruits, Malic Acid, Earthy & Woody, Caramel, Herbal Nutty & Creamy, Chocolate Mild, Juicy & Syrupy
Orange, Nutty & Roasted Nuts Grapefruit, Brown sugar

Bright, Berries, Citrus,

Chocolate

EARTHY
ASIA CHOCOLATE
(Heavy Bodied) SWEET




