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HARVEST YEAR

ATT240372

Arabica

Blend

Natural

14/16

2024

Chocolate, raisin, nutty, bold
body, long-sweet aftertaste

TASTE PROFILE

Known for its mild body, low acidity, and clean, smooth profile.
Commonly features nutty and chocolatey notes with natural
sweetness.
Often used in blends but also stands out as a balanced single-
origin.
Ideal for espresso or filter brewing due to its approachable flavor.
Natural process – beans are patio-dried with mucilage intact while
they are still in the cherry.
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