LA CUMBRE

mm Salvador . Apaneca llamatepec - Santa Ana

ABOUT THIS GOFFEE

Emilio has managed to further refine the results he
seeks in the cup by isolating a plot at the highest point
of his farm. We have fallen in love with the very fruity
profile of this natural processed Red Bourbon!

Emilio and natural process

A great lover of fully washed coffee, Emilio reserves a
part of his harvest for natural coffee, bringing to it a
lot of requirement and expertise.

He will be delighted by a very clean natural coffee
when it allows the sensory characteristics of the variety
and the terroir to shine through before those linked to
the process.

Farm La Cumbre
Producer Emilio Lopez
Species Arabica
Varieties Red bourbon
Process Natural
Drying Drying beds
Altitude 1550
Harvest December - March

Type of harvest

Manual




