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Flavour

Dried fruits, hints of roasted almonds, chocolate and a
creamy, buttery body.

Fernando is a member of APAS - The Alto da Serra Producers’ Association. This year,
he has harvested the first crop of Bourbon. His coffee scored 88 points but he tells his
aim is to reach 90 points through selective harvesting.

Mantiqueira has an ideal micro-climate: rainy during summer and dry during
ripeness and harvesting periods. The mountainous area inhibits the use of machines,
so coffee is selectively hand-picked.




