Producer: RavsaddnégéiactBgzende Processing: Riligkefastesd

Region: NarmgbK@matirak Vallaga Elevation: 2800MASEI0 MASL
Cultivar: SlafSgifidehdriona, Harvest: Biggl-JNiaisgiNov - Dec
IBC12, Acaia

RitenaticiSpecibity puatdth ge thihisgpetipacigif dlaraigtenitfiieeniEastiddvioa th€r &dintyaC Madangf

(EostDRIRMAN' BletsBdaithvwericamoosa | of theeelfaltoatsand byldthie Npar&tgeeg@chaiGptbp. night
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ama iteg SElezadhaita & @©@hicdeveloped hybrid verities. All of these things combined create a coffee that
is unigue in its flavor profile. This 17/18 harvest is the first year Ecom developed microlots consisting of
Thd%difassidlgeawn 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
pitud spemifid fet coéfdraskphitpesy.aby Hw ooffataisdardse titesl rfueans ttha6 180 % s afribe rmoloskaga peasiséin
dependimngrttod e gopepect Bles kAfterdg sroeatdatan ntheccofiEl Slaro warstibel amd slergiy gieldede
tretaugie washewnchéulhelsashiedreeTd stetkieal iy mleeessadec affeznight. 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
pitndset 2@ bag $rohtoftasturera airedrashdxodksivat teanPatsneellicro Mill. The mill is located at 1600
masl providing the ideal weather characteristics for special processing. La Cabafa is owned by Javier
Breran ayhdizs, dadici el dnid INatadalfea tiaddsainoa somiihteed dprovice slcaffe daqudfee growth.
For drying, Javier uses a combination of African beds, Patios and mechanical driers, depending on the
coffee characteristics. He also has environmentally friendly practices throughout the process, promoting
water optimization and recycling.
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