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Premium High-Grown Single-Estate AAA Coffee
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True Volcanic Coffee
Dusted by Volcanic Ash
Weekly by Volcan de Fuego

- San Andres Osuna, Escuintla, Guatemala
- ‘Uno Finca' / Single Estate Arabica Antiquus Non-GMO
- Planted in 1895 by Spaniards

- Grown on the side of an active volcano

- Potassium-Rich, Nutrient-Dense Volcanic Ash Soil

- Hand Harvested and Graded

- 100% Strictly High Grown at an Altitude of 1,420 meters ;
- Zero Carbon Footprint Water-Powered Processing sy B
- 100% Sun Dried and stored in GrainPro
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- Zero Carbon 18513 Water-Powe ed Processing



ROB HOOS

MODULATING
THE FLAVOR PROFILE OF

COFFEE

‘ “One Roaster’s Manifesto”
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Rob Hoos
Author / Coffee Consultant
Portland, Oregon

cupped at
- 92/100

Fruit. Chocolate, Bourbon.
- Low Acidity. Good Balance
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Jorge De Leon Ovalle
Certified Q Grader
Global Coffee Imports

& San Diego, CA

91/100

Caramel. Buttery Smooth.
Full Body. Balanced.

T




Batch 16 SOLD OUT
Batch 17 ships Sept. 2017
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- Available'Roasted or Green (Oro)
- GrainPro, Ready to Ship F.0.B. Guatemala
- Availability: 20,000 Ibs. Roasted per month

- Availability: 70,000 Ibs. Green per month
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Represented by Novus Fora, Seattle




