
10 0 % A RA BICA

black cherry  |  raspberry  |  kiwi

This honey processed coffee from Sumatra is a rare 
offering with a sweet surprise twist. It’s a bold fresh
take on a legendary bean, balancing syrupy depth 
with bright, fruity nuances. If you crave a cup that’s 
rich, silky, and just a little wild, Sumatra Honey 
Process will hit the spot. This 100% Arabica (Tim 
Tim and Bourbon varietals) grows at 1,200 to 1,300 
meters. The honey processing gives it a pleasant 
fruity wild taste with unexpected sweetness and 
velvety smooth taste. Experience nuances of black
cherry, raspberry, kiwi, chocolate, cinnamon, spice 
and wildflower honey. The clean character meets 
syrupy body in a way that’s perfect for easy sipping
rich and unforgetable. Best at light roast and makes
good espresso, or pour over. Delicious iced.   

SU MATR A HON E Y

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
honey

ACIDITY
  low 

BODY
full

SWEETNESS
medium

HARVEST
2025


