
Cultivar: Catuai, Mundo Novo,                                                                               
    IBC12, Acaia

Region: Cerrado Mineiro

Producer: Ricardo Aguiar Rezende

Harvest: April - July

Elevation: 900 MASL

Processing: Natural

Atlantic Specialty Coffee, Inc.
Specialty Green Coffee Importers

atlanticspecialtycoffee.com

A member of the ECOM Coffee Group

Lorem ipsum dolor sit amet, consec Lorem ipsum dolor sit amet, consec

Kenya Kamwangi AA/AB
red currant - tomato - sweet & juicy

Brazil Fazenda Santa Cristina (O)
bakers chocolate - cream - stone fruit

Atlantic Specialty purchased this lot through our sister office: East African Trading Company
(aka DORMAN’S LLC) Kamwangi is one of three factories run by the New Ngariama Co-op.

Located in central Kenya on the slopes of Mount Kenya, Kamwangi Factory is world renowned for its 
amazing flavor characteristics. 

This coffee is grown in rich red-volcanic soil that’s organically infused with all the minerals and the 
goodness necessary for optimum production. The coffee cherries are hand sorted by farmers before 
production. The coffee is pulped and the coffee is fermented for up to 36 hours under close supervision 
depending on climate temperatures. After fermentation, the coffees are washed and density graded 
through washing channels. It is then soaked in clean water overnight. Coffees will sun dry for 12-20 
days on African drying beds. While drying the coffee is protected with plastic at midday and night to 
protect beans from moisture, rain, and excessive tempuratures. 

Banana, Maize, Grevillea and Macadamia trees are also planted to provide shade for coffee growth.

Cultivar: SL28, SL34, Ruiru11

Region: Central Kenya, Kirinyaga

Producer: Kamwangi Factory

Harvest: May-June / Nov - Dec

Elevation: 1500 - 1800 MASL

Processing: Fully Washed

Atlantic Specialty Coffee, Inc.
Specialty Green Coffee Importers

atlanticspecialtycoffee.com

A member of the ECOM Coffee Group

Edwin Gichuki, Factory Manager Sip FallsRaised African Drying Beds
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We are proud to present our regional Guatemala coffees. We source these coffees with care to 
preserve the unique flavor characteristics of each unique growing region in Guatemala. 

Our San Marcos Barrancas gets its name from coming from the tiny mountain town of Barranca Grande 
or “big ravine”. Coffees here are cultivated on the sides of ravines that are sometimes so deep they 
sometimes seem never to end. 

Useable space here is so in demand, that many producers purchase seedlings from neighbors as the 
space that would be used for a nursery must be planted with mature plants for harvesting. Although 
there are many higher yielding more disease resistant varietals, the people of Barranca Grande choose 
to cultivate Bourbon for its quality. Many of the plants in the region are two or three generations old and 
are so tall they require ladders to harvest.

Farmers in Barrancas take full advantage of the slow maturation of cherry caused by high elevation and 
ever prevailing clouds and mists by precisely picking just past the traditional point, leaning towards 
purple cherry color rather than red. This more mature picking, develops the juicy plum flavors in the cup 
and provide a somewhat more complex deeper cup then most. 

Cultivar: Bourbon

Region: Barranca Grande, San Cris-
tobal Cucho, San Marcos

Producer: Small Holders

Harvest: Nov - March

Elevation: 1700 - 1800 MASL

Processing: Fully Washed

Barranca Grande, GuatemalaRipe coffee cherries

Guatemala San Marcos Barrancas
plum -  bakers chocolate- juicy


