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SPECIALTY & EXOTIC COFFEE FROM
SUSTAINABLE AND SMALL CROPS IN COLOMBIA

TELLOW BOURBOI

ColLoM 1A

FULL OF AROMA, MEDIUM-LOW ACIDITY, DELICATE AND SILKY BODY

FIND SUBTLE HINTS OF PEACH, FLOWERS AND YELLOW FRUITS SYRUP

SENSORY ANALYSIS

FEATURES
FRAGANCE / AROMA
FLAVOR
ACIDITY
Boby
AFTERTASTE
BALANCE
OVERALL
UNIFORMITY
CLEAN CuP
SWEETNESS
AVERAGE SCORE

FRAGANCE /
AROMA

SCORE
8,25
7,5
7,5
8,25 CLEAN CuP
7,7

8
8,5
10
10
10
85,70

AFTERTASTE

BALANCE

PACKAGING / WEIGHT OPTIONS:
35 AND 70 KG. IN HERMETIC AND PROTECTIVE BAG + NATURAL FIBER SACK.
24 KG. IN 2 VACUMM BAGS.
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IT IS A PROCESS DEVELOPED BY THE LA RIVERA FARM, IN
WHICH THE COFFEE AFTER BEING HARVESTED IS PULPED AND
DRY FERMENTED FOR 20-24 HOURS, TO LATER BE WASHED

TWICE AND DRIED IN THE SUN WITH CONTROLLED TEMPERATURE
AND HUMIDITY.
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