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VARIETY RED CATUAI

PRODUCERS: GABRIEL LAMOUNIER, ELISA LAMOUNIER, HOMERO PAIVA
PROCESS: VULCANO - MOUNT FUJI

ALTITUDE: 1100 M
REGION: CAMPO DAS VERTENTES - MINAS GERAIS VU LCANO
DRYING: NATURAL, 30 TO 40 DAYS ON AFRICAN BEDS

SCREEN 16 UP
FLAVOR NOTES
FRUITY, NIGHT-BLOOMING JASMINE, MANGO, CHERRY TRUFFLE, CARBON
PASSION FRUIT, HONEY, GUARANA, CITRIC ACIDITY, CREAMY BODY, NECATIVE
BOLD AND SWEET FINISH
@CAFEGUARIROBA
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J7UONBEDOREIIERAN TE<SFHAETIN THY. Cup of Excellence(COE)2016 Brazil Naturals
CTRE1IZZE, 2018%F(CI%. Brazil Pulped NaturalsT8fiI. 2019FMCOETIENational Winner
ESERE . HLANOEEMNRIOINRT143ITEOMENEHSNTLET,

«2016 Cup of Excellence — Naturals 1st

-2016 Brazil Coffee of the Year 16th =
+2018 Cup of Excellence - Pulped Naturals 8th W;ﬁ
-2018 Best Coffee of Southern Minas 1st Bﬁ,\m
-2019 Cup of Excellence - National Winner ﬁ;
«2019 ACAVE - Taca do Campo 1st EXCELLENCE

+2020 San Coffee 20 years - Best SANCUP 1st

«2020 Best Coffee of Southern Minas 1st

«2020 ACAVE - Taca do Campo Naturals 1st

«2020 ACAVE - Taca do Campo Induced Fermentation 1st
«2022 Aroma BSCA 5th

«2022 Brazil Coffee of The Year 4th

-2024 Campo das Vertentes - Fermented 1st

-2024 Brazil Coffee of The Year 2nd

-2025 St. Antonio do Amparo Quality Contest 1st
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