www.slurp.coffee

KAHVIA

SLURP

COFFEE

GUATEMALA FINCA BOURBON

ORGANICALLY GROWN BOURBON / FINCA BOURBON, GUATEMALA

MOKKAMESTARIT

ROASTED ON
23.2.2016

SALTY CARAMEL
AVERAGE ACIDITY, MOUTHFEEL VELVETY
HERBS

ROASTER PROCESS GROWING ALTITUDE
Hannu Paakkinen Washed 1500-2425m

Finca Bourbon is one of the oldest organic farms in Guatemala. As
the farmer acts the professional Dariush Echeverria continuing the
family’s coffee farming heritage that started in 1870.

www.slurp.coffee

KAHVIA

SLURP

COFFEE

GUATEMALA FINCA BOURBON

LUOMUVILJELTY BOURBON-LAJIKE / FINCA BOURBON, GUATEMALA

MOKKAMESTARIT

PAAHTOPAIVA
23.2.2016

SUOLAINEN KARAMELLI
KESKIHAPOKAS, SUUTUNTUMA SAMETTINEN

YRTTINEN
PAAHTAJA PROSESSI KASVUKORKEUS
Hannu Paakkinen Pesty 1500-2425m

Finca Bourbon on yksi vanhimmista luomu-kahvitiloista Guatemalas-
sa. Tilan viljelijand toimii Dariush Echeverria jatkaen suvun 1870
alkanutta kahvinviljelya.




