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Property Characteristics: Coffee Characteristics:

Farm: Santa Fatima Variety: Caturra
Farmer: José Efrain Guillen Portillo

Rank: 24

Processing System: Washed and sun dried

Lot Size: 38 boxes

City: Madriz

Region: San Juan del Rio Coco, Madriz
Country: Nicaragua

Farm Size: 20.00 Hectares

Coffee growing area: 15.00 Hectares
Altitude: 1050 masl

Certification: None

Pounds: 2,836.00

International Jury Score: 84.19
Cupping Number #: 842

Winning Bidder: honuKATOCOFFEE Inc.

Top Jury Descriptions: Aroma/flavor-
orange blossom, spicy chocolate, berry
Acidity- apple, strawberry raspberry, elegant
Notes- balanced complete cup






