
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.

https://kavazbrazil.sk/en/


Cerrado Mineiro 
ABOUT THE FARM

Coffee from Cerrado Mineiro has an intense flowering time and
uniform ripening as a result of perfect climatic conditions. 
Climatic characteristics are generally hot, humid summers and
mild to dry winters. Ideal temperature range for the growth of
Arabica varieties. The Cerrado Mineiro region is in the northwest of
the State of Minas Gerais. The history of coffee in the Cerrado
Mineiro Region dates to a time when producers in traditional
coffee regions had to seek new locations outside the area of frost
incidence in the past. Authentic Cerrado Mineiro coffee has intense
aromas ranging from caramel to nuts, with delicately citrusy
acidity and a long-lasting chocolate flavor.
Topography: High altitude plateau
Soil: Latossolo red

https://kavazbrazil.sk/en/
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