
CATíope

Very aromatic, medium-low acidity, honeyed body.
Find notes of lime, tangerine, azahar, 
chocolate and honey.                                                        
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PACKAGING / WEIGHT OPTIONS:

35 AND 70 KG. IN HERMETIC AND PROTECTIVE BAG + NATURAL FIBER SACK.

24 KG. IN 2 VACUMM BAGS.

FEATURES SCORE

Fragance / Aroma 8,25

Flavor 8,5

Acidity 8,25

Body 8

Aftertaste 8,25

Balance 8,25

Overall 8

Uniformity 10

Clean Cup 10

Sweetness 10

AVERAGE SCORE 87,50
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SPECIALTY & EXOTIC COFFEE FROM
SUSTAINABLE AND SMALL CROPS IN COLOMBIA

QUALITY: SINGLE ORIGIN – EXOTIC - MICROLOT

REGION OF COLOMBIA: LA ESTRELLA, RISRALDA. Part of 

“Cultural Coffee Landscape” World Heritage. UNESCO 2011.

VARIETY/SPECIES: COFFFEA ARÁBIGA – CATÍOPE

BENEFIT PROCESS: HONEY

HEIGHT: 1.750 M.A.S.L

COLLECTION: SELECTED BY HAND

DRYING: BY SUN ON RAISED BEDS

GRANULOMETRY: 14 - 21 MESH

HARVEST: PERMANENTLY

AGRICULTURE: SUSTAINABLE

Dear Ugly Honey



CATíope

cafedealtura.eu 

C
o
Lo

M
Bi
ASPECIALTY & EXOTIC COFFEE FROM

SUSTAINABLE AND SMALL CROPS IN COLOMBIA

Dear Ugly Honey

This coffee bean, "Catiope" is not really pretty, it is 
amorphous, wrinkled and colored. 

Anyway ... we really like its sweetness, honeyed body and 
enveloping aroma.


