Rock Paper Scissors Indie Roastery

Roasted: 4/4,/2019

Roaster: Jesse Parkkali

Milk Chocolate « Nuts * Raisins

Chocolate is, in my opinion, the best flavour
you are able to get out from a darker roast
espresso. | also want my dark espresso to
have a smooth body. These both factors
made me use a Brazilian pulped natural
coffee. To increase the chocolate sweetness
| added 20% of Ugandan washed arabica
from Kawacom farmer group. The 80/20
blend works perfectly with milk but don't
hesitate to try it as an espresso! | hope that
you and your taste buds will like it!

SLURP®

Dark

— Espresso

Dark Espresso Brazil 80% Uganda 20%

Country: Brazil / Uganda
Region: Minas Gerais / Mt. Elgon
Farm: Fazenda Passeio / Sipi Falls washing station

Farmer: Adolfo Henrique Vieira Ferreira /
Kawacom Farmer Group

Varieties: Yellow Catuai, Mundo Novo,
Acaia / SL 14 & SL 28

Growing Altitude: 1200m / 1600-1900m
Processing: Pulped Natural / Washed

www.slurp.coffee/blog

Rock Paper Scissors Indie Roastery

Paahdettu: 4/4,/2019

Paahtaja: Jesse Parkkali

Maitosuklaa - Pahkind * Rusina

Tumma

— Espresso

Dark Espresso Brazil 80% Uganda 20%

Suklaa on mielestani parhaita makuja,

mitd tummapaahtoisessa espressossa voi
olla. Taman lisaksi haluan myds tasaisen ja
kermaisen bodyn. Naiden syiden takia kaytin
t3ssa kahvissa brasilialaista Pulped Natural
kahvia. Suklaista makeutta korostaakseni
lisdsin 20% pestya Ugandalaista arabicaa
Kawacom viljelijaryhmalta. Tama 80/20
sekoitus toimii taydellisesti maidon kanssa,
mutta suosittelen kokeilemaan myds
espressona. Toivottavasti seka sina etta
makunystyrasi nautitte tasta kahvista!

SLURP®

Maa: Brasilia / Uganda
Alve: Minas Gerais / Mt. Elgon
Tila: Fazenda Passeio / Sipi Falls washing station

Viljelija: Adolfo Henrique Vieira Ferreira /
Kawacom Farmer Group

Lajikkeet: Yellow Catuai, Mundo Novo, Acaia
/ SL 14 & SL 28

Kasvukorkeus: 1200m / 1600-1900m
Prosessointi: Pulped Natural /' Washed

www.slurp.coffee/blog



