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SUL DE MINAS CERRADO MINEIRO SIDAMO

H ®INOZOdIA MAZ

H pnooopia pag eivat mwg 0 Kapeg TG MAEOV aviTePNg
riodtnrag npéel va eival mpooBAciog o€ 60 ToV KOO0
PPETKOYNUEVOS. ZUXVA, 0 KAQEQ ToU emAéyoue elival autog
Tou eivat dLabéaoiuog 0To ayarnnuEVo OTEKL TTOU OUXVAJOULE.
O kagéqg elval ota kaAUTepd Tou éTav KATAVOAWVETAL

600 To duvardv o KovTd oto Yrjotud Tou.

H amokAeloTikr| oelpd and LovoTOoIKIANAKOUG KAPEDEQ

rou dnuloupynioage, n oelpd Luogo di origine del Caffe,
aroteleitat and dwdeka (12) dLaPOPETIKEG MOLKIAEG TTOU
ETUAEEQE TIPOOEKTIKA Kal TpogpxovTtal and dwdeka (12)
JlaPOPETIKEG TIePLOXEQG Kal dEKa (10) SLaPOPETIKEG XWPEG.
KdBe pia mowkihia and Tiq dwdeka €xel TN Sk TNG HOVASIKY
TautdTnTa ou mepAauBdvel To dpwia Kal Ty wilaitepn
yeuon aAd kat TV EexwpLoTr) KOUATOUPA Kal TO XAPAKTApaA
™G K&Be Xpag 1) MePLPEPELAG.
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CHIKMAGALUR

KAAPI ROYALE

H AIAAIKAZIA ROASTING

O kagég nwAeitar Ynpévog kat ektdq and omdvieg eEALPETELG, ExEL
YnBel mpwv v TeAKN| Tou katavéAwar, cuvriBwg and Tov MEONBeuUTy.
H dladikaoia Ynoiuarog rou akohouBeital arnd Tov pouneutr eivat
kaiplag onpaciag mou kabwg emnpedlel Aueoa To TENKS YEUOTIKO
anotéAeopa Kat AAAZeL TN QUOLKNA Kat XNIKK) oU0TAOT) TOU KOKKOU.

To BApog Tou KOKKOU KAPE HelwveTal SPacTikd apou 1 uypacia
apaipeital evaw 0 GYKOG ToU KOKKOU auEdvetal Kablotwvtag Tov €10t
Nydtepo Tukvo. H rukvaTnTd Tou ermpedlel (e ) oelpd g 1600

Tov OYKo 000 Kal TNV TeAIKA ouokeuaoia Tou KapE.

>V etaipeia pag divoupe Wiaitepn Baputnta ot dladikaoia roasting
Tou akoAouBoUpe emAéyovtag To apyd Yriowo e dadikaoteg rmou
TiPooooLAlouV TO XelpomoinTo mapadoatakd Itahikd Yrotuo.

H diadikaoia ynoiuarog Eekvd dtav n ecwtepikr} Bepokpacia Tou
ondpou tdoet Toug 200°C (392°F), av kat avdhoya e Tnv ToKIAia

n Beppokpacia auth evdéxetal va dlapgpel Omwg Kat oL Kaprol Kapg

MURANG’A

Slapépouv 0g uypaoia Kat MUKvVOTNTA KAt TOUTEOTLV XpelddeTal

va Pnbouv oe dlagopeTikr| Beppokpacia. Kard ) Sidpkela Tou apyou
Ynoluatog mpayuaromnoleiral n kapagehomnoinon Twv oakxapwv
Twv Kapnwv Ta onoia otadiakd arofdAovtal peTaBAaAovtag
TIPOOJEUTIKA TO TEAIKO XPWHa TOU KOKKOU 0g Babu kagé. Emiong,
Katd n didpkela Tou apyol Ynoflatog mou mpayuatomnoloupe

TA APWHATIKA Aala kat 0&Ea Tou kapToU anoduvapwvovTaL

Kat véa éAata dnpoupyoulvral.

‘Eva and autd, To enovoualdpevo Kat wg kapéAalo, dnuoupyeirat
étav n Beppokpacia ayyi&el Toug 200°C (392°F) kat eival unetbuvo
yla 1o dpwpa Kat Tnv TEAKN YeUon Tou KaQE.

H Sladikaoia roasting eivat 1o TeAko Bria enegepyaoiaq Twv KOKKwv
TOU Ka®€ amo TV apxIk oTnv TEAIKN TOUG HopP®N) Kal elval pia
Eexwplotr] dladikaoia Tou TpayuatomoloUpe yia KdBe éva and Toug
dwdeka BlaPoPETIKOUG HovoTolkiAlakoUug Luogo di origine del Caffe.
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LUOGO

DI ORIGINE DEL CAFFE

REGION / Minas Gerais

GROWING ALTITUDE /900 - 1,200 M-AS.L.
TEMPERATURE /1110 31 °C

ARABICA VARIETY / Mundo Novo, Catuai, Catucai, Acaya
HARVEST PERIOD / July - November

MILLING PROCESS / Natural

ROASTING / Tonaca Di Fratte (Monk Robe)
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CERRADO MINEIRO

REGION / Cerrado

GROWING ALTITUDE / 800 - 1,300 MAS.L.
TEMPERATURE / 14 to 27 °C

ARABICA VARIETY / Mundo Novo, Catuai
HARVEST PERIOD / July - November
MILLING PROCESS / Natural

ROASTING / Tonaca Di Fratte (Monk Robe)

1000g & 2509 Packaging
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CHIKMAGALUR

REGION / Sahyadri, Western Ghats
GROWING ALTITUDE / 800 - 1,300 M-AS.L.
TEMPERATURE / 15 to 35 °C

ARABICA VARIETY / SLN9

HARVEST PERIOD / December - March
MILLING PROCESS / Washed, Sundried
ROASTING / Tonaca Di Fratte (Monk Robe)
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KAAPI ROYALE

REGION / Koppa Taluk, Chikmagalur District

GROWING ALTITUDE / 900 - 1400 M-AS.L.
TEMPERATURE / 15 to 85 °C

ROBUSTA VARIETY / Old Robusta, Robusta C X R
HARVEST PERIOD / January - July

MILLING PROCESS / Natural Fermenting, Aqua Washing
ROASTING / Tonaca Di Fratte (Monk Robe)

CUP CHARACTERISTICS / Well-Rounded Acidity,
Pleasant Sweetness, Good Complexity, Soft Nutty
Characteristics, Chocolate Notes

ROASTED COFFEE BEANS
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CAUCA

REGION / Popayan

GROWING ALTITUDE / 1,450 - 1,650 M.A.S.L
TEMPERATURE / 13 t0 29 °C

ARABICA VARIETY / Caturra and Typica
HARVEST PERIOD / September - December
MILLING PROCESS / Wet Process, Silo Drying
ROASTING / Tonaca Di Fratte (Monk Robe)

CUP CHARACTERISTICS / Sweet chocolate, rich body,
clean stonefruit notes, consistent & well structured

ROASTED COFFEE BEANS
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REGION / Los Santos -

GROWING ALTITUDE / 1, 200 1,800 MAS.L

TEMPERATURE / 17 t0 27 °

ARABICA VAHI / Ca(urra, Catuai
HARVEST PERIOD / December - March

MILLING PROCI Washed, Drum Drying

ROASTING / Tonaca Di Fratte (Monk Robe)

CUP CHARACTERISTICS / Sweet Pepper, Coconut,
Bright Citrus, Earthy, Winey, Cedar, Balanced, Very Clean,
Consistent

ROASTED COFFEE BEANS
Produced & packaged In Euroge by Net weight
Gorcio{rgre @ 10000
s’ WT3507
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MATAGALPA

REGION / Jinotega

GROWING ALTITUDE / 1, 200 1,350 MAAS.L
TEMPERATURE / 16 to 25 °

ARABICA VARIETY / Caluna and Typica
HARVEST PERIOD / November - March
MILLING PROCESS / Washed, Sun-dried
ROASTING / Tonaca Di Fratte (Monk Robe)

CUP CHARACTERISTICS / Very Clean, Full-bodied,
Soft, Smooth And Mellow, Rubbery Aftertaste, Earthy
Balanced, Full Range Of Roasting Colours

ROASTED COFFEE BEANS
Procuced & pckage n Ege by Net weight E m
Fi,.‘éwmu!‘.’:wﬁ&“: ©1000g
Shreer  pRTRTI
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ANTIGUA PASTORAL

REGION / Antigua

GROWING ALTITUDE / 1, 500 1,800 MAS.L.
TEMPERATURE / 111025 °

ARABICA VARIETY / Caturra Bourbon, Typica
HARVEST PERIOD / December - April
MILLING PROCESS / Washed, Sun-dried
ROASTING / Tonaca Di Fratte (Monk Robe)

CUP CHARACTERISTICS / Dark Chocolate, Sweet,
Round Body, Soft Acidity, Aimonds, Deep, Winey,
Caramel Notes

Prodced & packagdi Euop by et weight
cxomxolpxnm P1DOOg

i W13502

ROASTED COFFEE BEANS |‘| H
[Zomcs) - 51200130'570380
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MURANG’A

REGION / Murang’a

GROWING ALTITUDE / 1,350 - 1,800 M.A.S.L
TEMPERATURE / 15 to 20 °C

ARABICA VARIETY / SL28, RUIRU 11

HARVEST PERIOD / October - December

MILLING PROCESS / Fully Washed, Sun-dried On Raised Beds
ROASTING / Tonaca Di Fratte (Monk Robe)

CUP CHARACTERISTICS / Cane Sugar, Intense Stone Fruit
Flavors, Lemony, Herbaceous Florals, Clean, Juicy, Complex
Acidity, Molasses, Rich Body, Even Sweeter as it Cools, Sparkling

ROASTED COFFEE BEANS

Prouced & ackagednEuy Net weight
ORGIO {pxsm
@30 o I 1
£ OF ROAST

512001 0;

CUP CHARACTERISTICS / Good Body, High Acidity,
Excellent Aroma, Intense Flavor, Chocolate Notes

© i
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512001301570397">

512001 03,

BREWING METHODS
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www.luogo.gr

Espresso

GIORGIO

CUP CHARACTERISTICS / Excellent Aroma, Marked
Acidity that Achieves a Perfect Balance of Body and Taste
with Citric Tones

ROASTED COFFEE BEANS
Protced & gackigginEroge by Net weight
GIORGIO lpu-m;m ® ‘_.10009
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MEXICO

ALTURA CHIAPAS '

REGION / Chiapas

GROWING ALTITUDE / 900 - 1,100 M.A.S.L.
TEMPERATURE / 16 to 25 °C

ARABICA VARIETY / Bourbon, Caturra, Typica and Catuai
HARVEST PERIOD / December — March

MILLING PROCESS / Washed, Patio dried

ROASTING / Tonaca Di Fratte (Monk Robe)

CUP CHARACTERISTICS / Bright Acidity, Caramel, Sweet,
Milk Chocolate, Toasted Almonds, Citrus Notes, Very Balanced,
Buttery Body, Winey, Nutty Notes, Pleasant Aftertaste

ROASTED COFFEE BEANS
Procuced & packaged n Eoe by Net weight (0RO
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ALTURA LAVADO

REGION / El Nicho, El Escambray

GROWING ALTITUDE / 800 - 1,800 M.A.S.L
TEMPERATURE / 19t0 31 °C

ARABICA VARIETY / Typica, Bourbon, Villalobos & Isla 6-14
HARVEST PERIOD / November - January

MILLING PROCESS / Fully Washed
ROASTING / Tonaca Di Fratte (Monk Robe)

CUP CHARACTERISTICS / Milk Chocolate, Nutty, Citrus;
Medium Body, Cools Sweet.

70816'

ROASTED COFFEE BEANS
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Hario V60  Aeropress

PIETRI

DEVOTION TO EXCELLENCE

Efpiias & Agiou Orous, Corinth, P.C. 20131, Greece
info@giorgiopietri.com ® www.giorgiopietri.com

CUP CHARACTERISTICS / Smooth Cup with Toasty
Notes and a Hint of Spice Through a Creamy Body, a Hint
of Tobacco in the Finish

ROASTED COFFEE BEANS
Prosuced & eckagg o Evoo Net weight ORI
G(onmodn:ux @ (—‘10000
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