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About this coffee: Species Srelbies
Variety Pink Bourbon
This Bourbon Rosado is grown on the La Harvest Loct in 2025
Reserva farm, located in the department of Altitude 1750 SNM
Huila, in the areas of Pitalito and Bruselas, Process Washed

at an altitude of 1,750 meters above sea
level. It is a variety recognized for the pink
color of its ripe cherries and its elegant Fragrance/aroma

aromatic profile. 10
Taster score 8 Flavor

The coffee is processed using a controlled
fermentation wash in two stages: 24 hours Balance T ——
in cherry and 12 hours in mucilage in
submerged fermentation, a method that
highlights the natural sweetness and
maintains excellent cleanliness in the cup. C'6@ntinessincup gty
The tasting reveals a clean, juicy, and

g , JUIcy, Sweetnes Body

balanced Dbeverage with citrus and
tangerine notes, accompanied by panela, Uniformity

sugarcane, and vyellow fruits. It has

medium acidity, medium body, and along,  \Wouyld you like to learn more about
fresh, and pleasant finish.




