Micro Lot | NY2

Region: Triangulo Mineiro
Fazenda Pereira

Variety: Paraiso - MG2
Process: Natural Fermentation

Altitude: 1000 - 1200 m
Profile: Yellow fruits, slightly floral, mango, dark
chocolate. Pleasant acidity

Score: 86

This coffee is NY 2, which assures us that there are no more than 4 visible defects
in a 300-gram sample. This small number of defects would be unnoticeable in
most cups, ensuring a consistent and delicious flavor
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