ALTURA

SPECIALTY /ORGANIC GREEN COFFEE

BANYUWANGI JAVA

The Banyuwangi Java coffee is grown in the plateau of the IJEN Volcano, in the BANYUWANGI
region, that is characterized by strong temperature ranges between day and night (perfect
climate for the maturation of Specialty Coffee) and on a volcanic soil, rich in nitrogen and
phosphates. Our Banywangi Java comes from four different estates: Blawan, Jampit, Pancho-

er, Kayumas.

Aromatic profile
Chockolaty Taste, Nuts taste, sweet, floral flavor

Origin INDONESIA
Variety TYPICA
. WET PROCESS FERMENTATION

Processing (WASH PROCESS) AND SUN DRYING

Descriptors Value INDONESIA. JAVA

+1700 M
FRAGRANCE/AROMA 8
FLAVOR 8
Fragrance/Aroma
ACIDITY 8 10
Overall 8 Flavor
BODY 8
AFTERTASTE 7 .
Sweetness Acidity
BALANCE 8
UNIFORMITY 10
Clean Cup Body
CLEANCUP 10
SWEETNESS 9
OVERALL 8 Uniformity Aftertaste
Balance

Total Score 83

WWW.SPIGATRADING.COM/ALTURA



