_Guatemala Single Origin Coffee
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Powerful and sublime, as the nature of volcanoes that characterize the Guatemalan territory, so is this
Central-American single origin coffee, cultivated on the mountains at 1400-1600 meters above the sea level, and thus
classified as SHB (Strictly Hard Bean). It is an elegant and well-balanced coffee, with a full and complex taste, that
stands out for its rich and harmonious aroma, with a full-bodied and round taste combined to a balanced acidity with
hints of flowers and fruit and a cocoa and nutty aftertaste.

‘P Provenance: Guatemala ‘ Package: 18 coffee pod box | Unit: 12 boxes per package
Note Aromatiche Aroma notes Caratteristiche Organolettiche Organoleptic Characteristics
Fruttate Fruity PTwPWwPWwWwW Speziate Spicy \ 4 4.4 4 4 Corpo Body \ 4 4 4 4 4 Dolcezza Sweetness WwWwWw W W
Fiorite Floral wWwWwWwWW C(Cioccolatose Chocolate WweWWWWP Acidita Acidity Trewrw Aroma Aroma \ 2 4 4 4 J
Agrumate Citrus WWPWPWPWP  Mandorlate Almond \ 4 4 4 4 4 Equilibrio Balance WWwWW WP Intensita Intensity \ 4 4.4 4 4




