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NUT, VANILLA, CHOCOLATE
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GRAYGRISTMILL BLENDING
BRAZIL SANTA LUCIA COLOMBIA SUPREMO ETHIOPIA SIDAMO G2
N Carmo de Minas, U de Mincs MRS Huila, Colombia AR A Sidamo
EZ Yellow Bourbon =5 Typica =3 Typica, others
AT E 1400m A= 1,800m ~ 2,200m A E 1800m ~ 2,200m
M2/AZESE  Pulped Natural M2/ Hz=EE Fully Washed M2/AzEE  Notural
Z=m Orange o2my Grape T2 Honey
Roasted Nut Grapefruit Good acidity
Dark Chocolate Brown Sugar Clear sweetness
Good Body Chocolate Fruit note
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GRAYGRISTMILL BRAZIL SANTA LUCIA COLOMBIA SUPREMO
BLENDING AHARZ | A Carmro de Minas, SU de Minas AHARZ| A Huila, Colombia
=3 Yellow Bourbon =3 Typica
MAD 1400m At 1,800m ~ 2,200m
M2/AZEE  Pulped Notural M2 /Hz=EE Fully Washed
o2l Orange o2m Grape
Roasted Nut Grapefruit
Dark Chocolate Brown Sugar
Good Body Chocolate
INDIA KAPPI ROYAL ETHIOPIA SIDAMO G2
AR | A Malabar, karnataka AARZ| Sidamo
E= Robusta == Typica , others
AT E 800m O|5t AAFTI G 1,800m ~ 2,200m
M| 24/ R A Washed / Sun Dried M2 /AR Natural
2o Very Bold pag=hiiXe]] Honey
Bitter sweet Flavors Good acidity
Chocolatly Clear sweetness
Fruit note
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