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Each country has its own standards for the grade and evaluation of coffee beans. In Brazil, coffee
beans are evaluated based on the number of defective beans per 300g, screen, and cupping. There are
six grades :

No. 2 to No. 8, with No. 2 being the highest quality. The reason why No. 1 doesn’t exist is that it is
impossible to have no defective beans, so No. 2 is the highest quality variety with the fewest defective
beans.

The first coffee beans in Brazil were brought from French Guiana by Portuguese Lieutenant Colonel
Francisco del Mello Parheta in 1727. Currently, it is grown in areas such as Minas Gerais, Espirito
Santo, Sdo Paulo, and Bahia.

Santos is located in an hour and half driving from Sao Paulo, Brazil, and coffee beans are exported
from the largest port in the country, and the burlap bags of coffee beans leaving the port of Santos are

stamped with the Brazil Santos stamp.
Santos coffee is often described as "slightly sweet, floral, smooth and subdued acidity,” and is loved

by everyone as a coffee with no particular flavor.
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