
10 0 % A RA BICA

cranberry  |  lemon  | white chocolate

Natural White Chocolate Raspberry - No additives,
nothing but natural bean nuance to create the nice
white chocolate raspberry notes in this coffee. For
this blend we choose beans with the natural bean
nuances that we were looking for then we roasted
them on a perfect profile to develop all those rich
delicate nuances and the white chocolaty sweetness.
The resulting cup notes are spot on. There is a 
predominate distinct red raspberry nuance over 
a sweet white chocolate base that goes together 
really well with delicate nuances of red raspberry, 
red grape, red apple, honey, and white chocolate.
The taste is clean bright and light. It will make a
good pour over or iced espresso latte. 
   
    

WH ITE C H OCO L ATE R A S P B E RRY

N E T  W T  1 6  OZ   |   1  P O U N D   |   4 5 3  G

GRIND

ROAST STYLE

DATE ROAST ED

PROCESSING
various

ACIDITY
  highest

BODY
medium

SWEETNESS
high

HARVEST
2025


