Meet the Farmer Harvest Details

Finca Terrerito i Farm-gate >~ Process Harvest Month

Copan, Honduras 2 s2.507b %) Washed Dec. 2019

Farmer Elevation (MASL)
Adelmo Lopez 1034-1600

Variety
Cafe 90, Lempira

. Producer Green Coffee Analysis
1
, Fragrance/Aroma | 825 | Sweetness 8
« Cooperative . .
None Havor 825 | Uniformity 10
- Mill _ Aftertaste 825 | Balance 85
Finca Terrerito
Body 825 Clean Cup 10
Exporter .y
m « Finca Terrerito Acidity 825| Overall 85
i Total Score (SCA Protocols) 86.25
Importer
<« Finca Terrerito (Atlanta, GA)
Fragrance: | Sweet, Candied Orange
« Roaster Flavor: Milk Chocolate, Walnut Candied Orange
My Alma Coffee
Body: Medium Body
Cafe -y . . .
€ e Acidity: Clementine, Light Acidity
Aftertaste: | Pleasant Lingering Chocolate Finish
Customer

*Analysis by Importer

Purchase Price
$3.05/1b

Avallable through Finca T.
Harry Hutchins

770-676-4309
harry@fincatcoffee.com



https://associates.ifinca.co/4-539-249
https://www.fincatcoffee.com/

Meet the Farmer Harvest Details

Finca Terrerito i Farm-gate >~ Process Harvest Month

Copan, Honduras 2 s2.60nb %) Washed Dec. 2019

Farmer Elevation (MASL)
Adelmo Lopez 1034-1600

Variety Certification
Cafe 90, Lempira ' USDA Organic,
IHCAFE 90

. Producer Green Coffee Analysis
1
, Fragrance/Aroma | 825 | Sweetness 8
« Cooperative . .
None Havor 825 | Uniformity 10
- Mill _ Aftertaste 825 | Balance 8
Finca Terrerito
Body 825 Clean Cup 10
Exporter -
QL < Finca Terrerito Acidity 825 Overall 8
i Total Score (SCA Protocols) 85.25
Importer
€ Finca Terrerito (Atlanta, GA) - -
Fragrance: | Cocoa, Milk Chocolate, Cinnamon
« Roaster Flavor: Milk Chocolate, Toffee, Yellow Plum
My Alma Coffee
Body: Medium Body
Cafe -y . .
€ e Acidity: Light Citrus
Aftertaste: | Lingering Chocolate Aftertaste
Customer

*Analysis by Importer

Purchase Price
$3.23/1b

Avallable through Finca T.
Harry Hutchins

770-676-4309
harry@fincatcoffee.com



https://associates.ifinca.co/4-539-249
https://www.fincatcoffee.com/

Meet the Farmer Harvest Details

Finca Terrerito i Farm-gate >~ Process Harvest Month

Copan, Honduras 2 s2.857b %) Washed Dec. 2019

Farmer Elevation (MASL)
Adelmo Lopez 1034-1600

Variety
Parainema

. Producer Green Coffee Analysis
1
, Fragrance/Aroma | 825 | Sweetness 9
« Cooperative . .
None Havor 825 | Uniformity 10
- Mill _ Aftertaste 825 | Balance 85
Finca Terrerito
Body 825 Clean Cup 10
Exporter .y
JiL € Finca Terrerito AC|d|ty 825 | Overall 85
i Total Score (SCA Protocols) 87.25
Importer
<« Finca Terrerito (Atlanta, GA)
Fragrance: | Cocoa, Chocolate, Orange Citrus
« Roaster Flavor: Milk Chocolate, Marshmallow, Sweet Orange
My Alma Coffee
Body: Caramel, Medium Body
Cafe -y . .
€ e Acidity: Bright & Complex Acidity
Aftertaste: | Smooth Lingering Chocolate Finish
Customer

*Analysis by Importer

Purchase Price
$3.29/1b

Avallable through Finca T.
Harry Hutchins

770-676-4309
harry@fincatcoffee.com



https://associates.ifinca.co/4-539-249
https://www.fincatcoffee.com/
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