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VARIETY

PRODUCERS: GABRIEL & ELISA LAMOUNIER, HOMERO PAIVA
PROCESS: SLOW FERMENTATION AT LOW TEMPERATURE
ALTITUDE: 1,100M NMATURAI
REGION: CAMPO DAS VERTENTES

DRYING: NATURAL - INTERMITENT DRYING SCREEN 16 UP

FLAVOR NOTES:

SUGAR CANE, WILD HONEY, ORANGE BLOSSOM, JASMINE, CARBON
CREAMY BODY, SPICIES, CITRIC ACIDITY, BOLD AND SWEET FINISH
NMEGATIVE
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(Low temp, long time
Anaerobic Fermentation)
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J7UVONEBEDREIIERAN TE<SFHAETIN THY. Cup of Excellence(COE)2016 Brazil Naturals

CTREMUZERE, 2018FIC(F. Brazil Pulped NaturalsT8{il. 20195

EDCOETIENational 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
-2018 Best Coffee of Southern Minas 1st

«2019 Cup of Excellence - National Winner

«2019 ACAVE - Taca do Campo 1st

+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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Homero & Fernando




