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Brazil Premium Chocolat
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These coffee beans come from the Santo Antonio Estate Coffee Producers Association, a cooperative of
about 20 farms located in the area surrounding Santo Antonio do Amparo, Brazil.

They have created strict regulations such as management functions and factory selection, which is
responsible for commercializing coffee beans after they have left the hands of farmers so that they
are able to send out our precious coffee beans.

Coffee beans grown on hillsides between 1,000 and 1,100 meters above sea level benefit from rich
soil and water resources, allowing them to grow thanks to their deep roots even on days with little
rain. The timing of this harvest is very important, and we harvest fully ripened fruit with a lot of
moisture just before it becomes overripe.

By finely adjusting the vibration of the harvester, only ripe fruits are picked.

Roaster's comment: It has a strong bitterness reminiscent of the old-fashioned
“The Coffee," with a faint scent like bitter chocolate.
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