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Finca El Trillador Micro-Lot
HEAVY COCOA — GRAPEFRUIT - LIME
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¥ Producer: Luis Ignacio Rodriguez <®: Processing: Fully washed
Pefia
@) Region: Sauza, Huila A4 Elevation: 1470 masl
ﬁ Cultivar: Caturra & F6 Hybrid ® Harvest: October - January
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Huila coffee growing region (O] Sauza, Huila Q

Located in the north of Huila, Finca El Trillador is situated in the micro-region of Sauza.
Huila is widely recognized for its prime coffee growing conditions with fertile soil, an
abundance of water and a mild climate allowing for high altitude growing regions.

Producer Luis Ignacio Rodrigues Pefia has 4 hectares of land and is farming 20,000
trees. The farm is located in the village of El Cerrito and uses traditional milling
methods including hand pulping. The coffee is semi-shade grown with Palo Blanco,
Cana Fisto and Plantano trees, native to the area, planted throughout the coffee farm.

This lot is sweet with light grapefruit, lime, heavy cocoa, and a touch of nutmeg. The
coffee is been packed in Grainpro in order to preserve freshness.

Atlantic Specialty Coffee Inc
Specialty Green Coffee Importers

A member of ECOM Coffee Group
atlanticspecialtycoffee.com



