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TASTE: Green grape,

spiced date & fig
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VARIETY B#: Caturra
PROCESS ¥#A#H:: Washed
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PRODUCER 4£#E#%: Mel Francisco
Cubos Espinoza

In just its second year, the Peru Cup of Excellence
comp is so hot; we splashed out & bought two
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harvest lots. The first is Cubos, named after its
producer, who has been farming for 13 years. Floral,

herbaceous aromas combined with flavours of green
grape, coriander & the deep sweetness of spiced date

make this a darn unique coffee. Kudos to Cubos for
placing in the top 20.
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