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Columbia Supuremo
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Supremo is a grade based on size and number of defects. The bean size is screen 17 and up where
Excelso grade is bewteen screens 14 and 16.5.

Coffee beans grown at high altitudes have a smaller screen size, but the nutrients are packed tightly

into the seeds, resulting in tasty coffee.
In Colombia, most of the beans are grown at high altitudes between 1,500 and 1,800 above sea level,

and these beans grow slowly and are difficult to grow large. Excluding Maragogype, the largest
elephant bean in Colombia, this Supremo is the largest.

Tate notes: The Colombian Supremo is a very mild coffee with good body and acidity. It has a fruity-
floral finish, with a hint of spiciness, and is very well balanced.
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