Costa Rica Tarrazu Yellow Honey

cherry - lemon - honey
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This coffee’s goal is to award the best farmers from the geographical area of Tarrazd who have

managed to improve their productivity, reduce production costs and implement new practices to
reduce environmental impact, though the guidance and direction of Ecom’s Sustainable Management
Services team.

The efforts made by all parties involved in the cultivation of this coffee is significant since it means that
they can now produce a coffee that meets the highest quality standards in Tarrazu, and therefore be
appreciated by the ever growing specialty coffee market.

Considering factors such as origin, quality, good agricultural practices and greater efficiency in produc-
tion, Tarrazu coffee seeks to achieve a unique coffee in its origin, quality and milling process, as well as
enhancing Costa Rican coffee in the modality of specialty coffee.

We believe that this Yellow honey, from the small producers in the Guadalupe community of Tarrazu
meet all these marks and is truly significant in pushing the regions specialty coffee forward.

Atlantic Specialty Coffee, Inc.
Specialty Green Coffee Importers
atlanticspecialtycoffee.com

A member of the ECOM Coffee Group



