
10 0 % A RA BICA

apple  |  cocoa  |  apricot

Here is a blend crafted for the apple lover. It is 
loaded with natural tart apple nuance much like
a hot apple crisp just out of the oven and you can 
almost taste the crunchy sweet oatmeal crust in 
this coffee. The bright acidity carries this blend 
with nuance of apple, apricot, cocoa, lemongrass, 
and a hint of tangerine in the finish. It is a clean 
tasting cup, not heavy, more like fresh pressed 
apple cider with a buttery feel to it. This blend 
was crafted primarily from Latin American beans
with a dash of African beans rounding it out. 
Medium roast will bring forward the best apple
notes and best brewed as pour over, AeroPress, or
espresso. Preffered as a stand alone coffee but 
can be used with milk or cream if desired.   
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GRIND

ROAST STYLE

DATE ROAST ED

PROCESSING
various

ACIDITY
  high 

BODY
medium

SWEETNESS
high
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2025


