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Property Characteristics:

Farm: Café Flor de Mayo I

Farmer: Felipe Sacaca Diaz

Rank: 27

City: Caranavi

Region: Yungas of La Paz

Country: Bolivia

Farm Size: 10.00 Hectares

Coffee growing area: 6.00 Hectares
Altitude: 1700 masl

Coffee Characteristics:

Variety: Caturra 50% and Catuai 50%

Processing System: Individual
processing, harvesting of ripe cherries,
fermentate, washed with clean spring
water and s

Lot Size: 31 boxes
Pounds: 2,357.84
International Jury Score: 84.60

Cupping Number #: CAR-004

Certification: None Winning Bidder: honuKATOCOFFEE Inc.

Top Jury Descriptions: aroma/flavor -
peach, geranium, black tea, black currant,
berry, cocoa, honey, toffee acidity - lemon,
green apple, bright, elegant, orange-like
other - peach, creamy



