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Property Characteristics:

Farm: Sitio Sao Francisco de Assis
Farmer: Marisa Coli Noronha

Rank: 18

City: Carmo de Minas

Region: Sul de Minas

Country: Brazil

Farm Size: 9.50 Hectares

Coffee growing area: 6.50 Hectares
Altitude: 1200 masl

Certification: None

Coffee Characteristics:

Variety: Acaia

Processing System: Pulped Natural
Lot Size: 21 bags

Pounds: Not Available
International Jury Score: 85.38
Cupping Number #: 627

Winning Bidder: Katocoffee Inc.

Top Jury Descriptions: Aroma-Flavor-
sweet chocolate (8), floral (7), sugar cane,
rhubarb (4), milk chocolate (3), apricot (3),
lime (2), tangerine (2), cherry candy (2).
Mouthfeel- juicy (7), round (7), balanced
(4), dense (2). Acidity- citric (11), lively
(9), grape (3)






