
 

     

Grown in the state of Minas Gerais, Cerrado is a plateaued savanna micro-region featuring 
ideal growing conditions. The area is rainy and warm in the summer and dry and cool in the 
winter. The region only began cultivating coffee in the 1970’s, but has come a long way with 
conditions ideal for uniform blossoming and maturation.     
 
The farms here are medium to large and are constantly investing in equipment and updating 
technology used to improve harvesting practices. Cerrado blend generally has notes of 
cocoa, dried cherry, hazelnut, and heavy cream. 
 

Brazil Cerrado  
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COCOA– DRIED CHERRY– HEAVY CREAM 

Producer:  Minas Gerais farmers 

 

Region:   Cerrado, Minas Gerais 

 

Cultivar:  Various 

Processing:  Natural 

 

Elevation:  800 – 1300 masl 

 

Harvest:  April - September 

Farm worker tending to parchment  Minas Gerais region 


