LOT: LIMITED RESERVE A
REF. GA-2025-100

VARIETAL: PARAISO

PRODUCERS: Gabriel Lamounier, Elisa Lamounser, Homero Paiva
PROCESS: Slow Fermentation at Low Temperature

ALTITLDE: 1,700m

REGION: Campo das Vertentes - Minas Gerars

DRYMG: Natural - imermitent Drying
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Slow Fermentation
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(Low temp, long time
Anaerobic Fermentation)
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J7VONEBENGREBIZIERAN CE<FEHHEINTHY. Cup of Excellence(COE)2016 Brazil Naturals
CRE1IZZE, 2018%F(CI%. Brazil Pulped NaturalsT8fiI. 2019FMCOETIENational Winner
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«2016 Cup of Excellence — Naturals 1st

«2016 Brazil Coffee of the Year 16th -

-2018 Cup of Excellence - Pulped Naturals 8th ‘?ﬂ

-2018 Best Coffee of Southern Minas 1st - ,';R/AZ,L

+2019 Cup of Excellence - National Winner q()l?

«2019 ACAVE - Taca do Campo 1st EXCELLENCE

-2020 San Coffee 20 years - Best SANCUP 1st

«2020 Best Coffee of Southern Minas 1st T L OAS VEp,
+2020 ACAVE - Taca do Campo Naturals st /ﬂ‘ ;;w; W \ N ' ““4:9
-2020 ACAVE - Taca do Campo Induced Fermentation 1st £ b 4 \ 2 v O,
.2022 Aroma BSCA 5th ¢ 3\ ﬂ&hﬁgg B =n 2
-2022 Brazil Coffee of The Year 4th CAPE / \ u/f
2024 Campo das Vertentes - Fermented 1st 2024 i

-2024 Brazil Coffee of The Year 2nd
-2025 St. Antonio do Amparo Quality Contest 1st
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Homero & Fernando




