
Aroma: Fruity notes � Western Cordillera

Taste: Sweetness � Western Cordillera

Acidity � South

Body: Meta

Aroma: 
Honey and chocolate notes � Cereja Apassita. 

Chocolate and nutty fl avors � Lambari Natural

Taste: Sweetness � Cereja Apassita and 

Lambari Natural

Body: Cereja Apassita

Aroma: Nutty notes � Lambari Natural Arabica 

Chocolate and sugar cane � Washed Conillon Robusta

Taste: Sweetness � Lambari Natural Arabica 

Acidity � Cereja Descascada

Body: Washed Conillon Robusta and Lambari 

Natural Arabica

Aroma: Dried fruits and chocolate notes � Brazil 

Floral notes � Colombia, Honduras and Peru

Taste: Sweetness and acidity � Washed Arabica 

from Colombia, Honduras and Peru

Body: Natural Arabica from Brazil

100% washed arabica from 
different colombian regions

100% Natural and washed arabica 
from: Brazil, Honduras, Peru, Colombia

100% Natural arabica from 
different brazilian regions

Arabica and robusta blend
of different brazilian coffees

1 Kg BEANS 1 Kg BEANS 1 Kg BEANS1 Kg BEANS

AROMATIC BALANCED INTENSE

1 K  BEANS 1 Kg BEANS
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Origins

Blend: 
the balance of body, 

aroma and taste 

components, coming from 

a specifi c coff ee/region

In cup experience

Format

Air conveyed technology
Gentle drum roast and air 

conveyed technology

Gentle drum roast and air 

conveyed technology

Gentle drum roast and air 

conveyed technology

30% 100% 80% 30%

Roasting method

Certifications

¡TIERRA! comparison 
sheet - espresso


