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Property Characteristics: Coffee Characteristics:

Farm: Monte Nevado Variety: Bourbon

Farmer: Regina De Carmen Meardi Zuniga Processing System: Washed &

De Papini Sun-dried

Rank: 16 Lot Size: 63 boxes

City: Alegria, Usulutan Pounds: 4,749.00

Region: Tecapa-Chinameca International Jury Score: 86.08
Country: El Salvador Cupping Number #: 520

Farm Size: 70.00 Hectares Winning Bidder: honuKATOCOFFEE Inc.
Coffee growing area: 40.00 Hectares Top Jury Descriptions: Aroma/flavor
Altitude: 1500 masl fruity, yellow fruit aroma, dark chocolate,
Certification: None purple plum, caramel, red apple, hazelnut,

Acidity- tangerine, bright, well-balanced,
juicy coffee Notes Creamy body, Dry finish






