
OIC: 002/2190/0004

Crop: 2023

FARM: Fazenda Chapadao

Green Coffee 100% Arábica - Evaluation

Region Cerrado Mineiro

Altitude (meters) 1.210

Varietal Yellow Bourbon

Process Natural

Aroma 8,0

Flavor 8,4

Aftertaste 7,4

Acidity 7,3

Body 8,3

Uniformity 9,5

Balance 8,3

Clean cup 10,0

Sweetness 10,0

Overall 8,0

FINAL SCORE 85,1

NY Classification: NY 2/3

Eduardo Del Bianchi

Fruta Doce / Brazil - Farmer: Ciro Souza Alvarenga

Reference: FTD-0323

Cupping Profile: Dark chocolate, velvety body, bright acidity, yellow fruits (pineapple, peach, orange), caramel, with intense sweetness of 

the bourbon variety.
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