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COFFee

Identification

Q-RGrader /Sensory Skills Josiana Bernardes
Date Analysis 03/07/2025
Producer/ Coop./ Importer Buhl Origin
Region Mirjam lot, Nicaragua
Quantity Of Bags 53 bags-30kg
Variety Arabica: Red Catuai
Altutude (m) 1200-1350
Process Washed

Coffee Type
Humidity 12,4%
Density 0,67
Screen 19 56 g 350gr
Screen 18 98,2 ¢ 350gr
Screen 17 1248 g 350gr
Screen 16 58,7 g 350gr
Screen 15 959 350gr
Secondary defects broca leve 2
Primary defects 0 0
Type Specialty coffee
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Sensory notes

Aroma: Cacao and yellow fruit

Mouth: Medium body with malic acidity, aftertaste velvet sweet

Farm: Natural sade with rich biodiversity and deep-rooted trees




