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Property Characteristics: Coffee Characteristics:

Farm: Fazenda Sdo Judas Tadeu Variety: Catuai

Farmer: Antonio Rigno de Oliveira Processing System: Pulped Natural

Rank: 19 Lot Size: 29 bags

City: Piata Pounds: Not Available

Region: Chapada Diamantina International Jury Score: 85.19

Country: Brazl Cupping Number #: 644

Farm Size: 35.00 Hectares Winning Bidder: JuBean Coffee, Coffee LAB
Coffee growing area: 15.00 Hectares and Kato Coffee

Altitude: 1300 masl Top Jury Descriptions: Aroma-Flavor caramel
Certification: None (10), caramel corn (7), apple butter (6),

pineapple (5), Honey (5), floral (4), sugar cane
(4), spicy (2). Mouthfeel- velvety (7), syrupy (2).
Acidity-sweet citric (9), elegant (7), rounded (4),
soft delicate (4)



