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Lokt#: 31 Ismael Mavarro Ceciliano - La Cuiia

Dverview

Life kinee coffee grower Family, Excellent agronomic practice with poro shadow, Located between 1400- 1600 meters sbove sea
level, Harvest in Janueary and Febroary, Caturra 100%,

Property Characteristics:

Farn: La Curia

Farmer: Ismael Navarro Cetiliano
Rank: 31

City: Llano de los Angeles

Region: Tarrazd

Country: Costa Rica

Farm Size: 12.60 Hectares

Coffee growing area: 5,60 Hectares
Altitude: 1600 masl

Certification: Mone

Coffee Characteristics:

Yariety: Caturra

Processing System: Wet mil, natural Fermentation and sun
dried

Lot Size: 44 boxes

Pounds: 3,339.60 (1,514.82 kgs)
International Jury Score: 84,22
Cupping Mumber #: 310

Winning Bidder: honuk ATOCOFFEE Inc.

Top Jury Descriptions: AROMAFLAYVOR juicy, leman,
caramel, sweet crackers, orange ACIDITY lemon, dibrus, nice
tartness OTHER juicy, good Finish, sweet



