Cerrado FC NY2/3

Region: Cerrado Mineiro
Variety: Bourbon, Catimor, Catuai, Catucai, Caturra,
Mundo Novo
Process: Natural
Altitude: 1000 - 1200 m

Profile: Caramel, almonds, nutty, dark chocolate,
low acidity

Score: 81

This coffee is NY 2/3, which
assures us that there are no
more than 8-12 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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