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Guatemala Santa Rosa
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‘QARABICA SAMPLE #614786
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ERTIFICATION INFORMA

Lake Ayarza, formed by the activity of two giant volcanoes, is located in the Ayarza district of Santa
Rosa in Guatemala, and is famous for its crystal clear blue water. The area has ideal conditions for
growing coffee cherries, with annual rainfall of 1,600 mm to 2,000 mm, as well as mountains and
volcanic soil.

For this reason, many specialty coffees are produced and are an important element supporting the
country's economy.

As introduced on the Brazil Queen Chocolat page, this Guatemala Santa Rosa coffee beans have
received Q grade certification - the image on the left is the certificate.

It is characterized by a butter-like richness, sweet acidity (orange-based), and a milk chocolate-like
texture. Roaster comment: Sweet sourness and milk chocolate-like texture
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