THE FAVORI

ACIDITY
medium low

BODY
full

SWEETNESS
medium

PROCESSING
various

HARVEST
2025

pear | dark chocolate | shortbread

100% ARABICA

ROAST STYLE
GRIND

DATE ROASTED

One of our roastmasters dubbed this blend as “the
favorite” after taking low acid Indonesian beans
pairing them with high acidity African beans
creating a classic well balanced prodigy that was
destined for favorite status. Resonating with earthy
richness. Accented by winey notes. Resulting in a
sweet satisfying richness at the preferred medium
roast level. Notes of dark chocolate blend with
nuances of ripe Royal Riviera pears, dried fruit,
cedar, baking spice, vanilla, buttered shortbread in
the finish. We like it best as a standalone black cup
but the coffee would also support cream if desired.
As pour over you'll get a juicy round finish. Brew as
Aeropress with metal screen for powerhouse effect.
Try it to see if you too refer to it as... “the favorite”.

NET WT 16 OZ | 1 POUND | 453 G



