Upgrade your Coffee Life
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All About Coffee
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Coffee Belt

COFFEE REGIONAL FLAVOR PROFILES

GUATEMALA
EL SALVADOR o WK
MILD ACDETY

WANILLA, MAZILNUT, CHOCOLATT
PEAR

PANAMA ’
ZESTY AND UVELY

SPICY AND HERBAL COLOMBIA ETHIOPIA

HAWAII 'y'.}'?v".‘.f.??: UGANDA

.‘Lv

m::\luu SUMATRA AUSTRALIA
AL BOOY

NI DRUM BOOY & AODITY
MLD

INTENSL
EARTHY & WOOOY
LOW AQDITY

FRUITY
MEDIUM BODY




AL Z| MH -> M2 dEfz A=

HIHE| 7tE 28 T HIUNEIE 2 & HIZ2 AZPES HX|HAM
HuNZ|2| Btx0| A2 HF2 AMF0| fAE FHu|of H[sH YLHH2=
0|7t S 55t HC| 7t =L}



https://youtu.be/yagagM7SlWs
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https://youtu.be/Az0W61hotLM

Red Bourbon
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Laurina (Bourbon Pointu)
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\ Ethiopia/Sudan Accessions

Arabica (Ethiopian) jgal
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C.Eugenoides

C.Anthonyi

C.Liberica

Cate Imports

Importers of fine specialty coffees
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Rubiaceae
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