EXCLUSIVE

QUALITY

Country Colombia
Region Pitalito, El Huila
Coffee farm Finca el
Diviso

Producer Nestor Lasso
Ref. No. P11259

Coffee type Arabica
Crop 2024

Harvest time May - June
Altitude 1780 - 1900masl
Varieties Pink Bourbon
Processing Washed

Soil type Loamy soil

GREEN
GRADING

Moisture 10.70%
Odor clean

Colour green
Defects O-3 defects
Screen Size 15+

TOUTON

— SPECIALTIES COFFEE—

COLOMBIA
Finca el Diviso

Washed | Pink Bourbon

27 years ago, Jose Uribe Lasso embarked on the ad-
venture around the EIl Diviso farm. Together with his
family, he transformed El| Diviso from a simple farm
into a successful family business. The farm is located
at an altitude of 1,780 - 1,900 meters in the Colombi-
an Massif in Huila, Colombia. The whole Lasso-family
is dedicated to experimenting with different proces-
ses, thus achieves unique flavor blends. The farm car-
ries great diversity of varieties and is currently home to
different Bourbons like Aji, Rosado, and Sidra, or Gei-
shas, among many others. This coffee has been grown
by the 26-year-old son of Jose Uribe, Nestor Las-
so, whose coffees are already recognized worldwide.

CUPPING ACIDITY
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CUPPING SCORE
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Blossom | black tea | cherry
| lemongrass | mirabelle | red
apple | tonka bean

ESPRESSO ACIDITY
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CUP PROFILE BODY
orange blossom | black
cherry | toffee

FLAVOUR
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