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Property Characteristics:

Farm: Granja Sao Francisco

Farmer: Otaviano Ribeiro Ceglia
Rank: 26

City: Carmo de Minas

Region: MG

Country: Brazil

Farm Size: 378.70 Hectares

Coffee growing area: 57.00 Hectares
Altitude: 1150 masl

Certification: None

Coffee Characteristics:

Variety: Yellow Bourbon

Processing System: Pulped Natural

Lot Size: 60 boxes

Pounds: 3,960.00

International Jury Score: 84.02
Cupping Number #: 549

Winning Bidder: honuKATOCOFFEE Inc.

Top Jury Descriptions: Aroma/Flavor-
spice, herbal, passion fruit, pecan, floral,
cedar, tobacco, peanut butter peach, black
tea, vanilla, fragrant, Acidity- orange, winy
green grapes, Creamy mouthfeel, long
finish, sweet aftertaste



