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Aroma Description

Coffee Profile

Certification

Roast Profile

Medium acidity with aromas of hazelnut. Really

Brazil sweet & fruity with strong notes of mango and 100% Arabica | Direct Trade Medium
chocolate.
Rich acidity, medium-bodied with a citrusy
Colombia flavour. Aromas of sweet caramel and green 100% Arabica N/A Medium
grape with a clean and sweet aftertaste.
) Vanilla, citrus, lively acidity, rich body, well ] )
CostaRica ] X 100% Arabica N/A Medium
balanced, tropical fruit, toffee, caramel.
Sweet caramel flavours and chocolate notes Rainforest
El Salvador throughout. Vibrant acidity and medium body 100% Arabica Alliance Medium
mellow into a creamy rich sweetness to finish. Certified
Asoftand light body. Light/Medium roasted, this
Ethiopia coffeeis light-bodied with a floral-like aroma. 100% Arabica N/A Light/Medium
Combined with flavours of exotic spice and wine.
Chocolate, hibiscus, lime, caramel, honey, sugar ) )
Guatemala 100% Arabica N/A Medium
cane.
Balanced and smooth with notes of spice, lemon, ] )
Honduras ) 100% Arabica N/A Medium
& pine.
) Heavy bodied, spicy aromatics. Cedar & tobacco i )
India . 100% Arabica N/A Medium/Dark
notes. Well balanced acidity.
Bright citrus, lemon acidity, blackcurrant, spice,
Kenya nutmeg, great intense body/balance clean, 100% Arabica N/A Light/Medium
chocolate, sugar cane aftertaste.
Spicy aroma with cinnamon and dark chocolate.
Mexico Round body with vanilla and tangerine notes. 100% Arabica N/A Medium/Dark
Sweetness of brown sugar and caramel.
. . . . Rainforest
Creamy body with fruity overtones, mild acidty, ) ] )
Peru i o 100% Arabica Alliance Medium/Dark
spicy aromas and a good long clean finish. .
Certified
Notes of chocolate, cedar, sweet tobacco and
Sumatra |spice notes, along with a mild or winey acidity and | 100% Arabica N/A Dark
creamy body.
Spicy, citrusy acid and good body for an African ] )
Uganda 100% Arabica N/A Medium/Dark

coffee. Light, earthy and even woody flavours.




