
10 0% A RABICA

earthy  |  chocolate fudge |  cocoa nibs

Listen, you’ll hear it. One friend telling another
“I’m telling ya there just ain’t nothing like it”. The
coffee is speaking a new language from the cup. It
speaks of low acidity, resonating with earthy tones,
freshly roasted cocoa nibs, and a dry tasting finish.
No fruity nuance just a low-toned chocolaty taste
that goes well with cream and sugar. It is a good
coffee to offset a sweet dessert pastry or to be a
welcoming accomplice with a slice of cheesecake.
We like the low-toned taste best at medium roast
but a darker roast will bring forward a more fudgy
dark chocolate tasting cup. Depending on desired
brewing method and application the roast can be
adjusted to taste with our choose your roast system.
Have a brew... “there just aint nothing like it”.

AI NT N OTH I N G LI K E IT
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GRIND

ROAST ST Y L E

DATE ROASTED

PROCESSI N G
various

ACIDIT Y
low

BODY
medium full

SWEETNESS
low medium

HARVEST
2025


