KAVAZ BRAZIL

Green coffee from Brazil
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FLOR DE JASMIIN

Region: Cerrado Mineiro
Farm: Fazenda Chapadao
Variety: Paraiso
Process: Natural
Profile: Floral and fruity, bright acidity, full body, fresh, notes of
orange, coffee flower, jasmin, lemongrass, complex and
balanced coffee, slightly exotic.
Score: 87
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EAZENDA CHAPADAO

Farmer name: Ciro Sousa Alvarenga
Region: Cerrado Mineiro
Altitude: 1 200 meters

ABOUT THIE FARM

Rodrigo, a young guy along with his father Mr. Ciro,
and his brother takes care of their planting by
themselves. They grow varietals Catigua, Yellow
Bourbon, Red, and Yellow Catuai.

The Brazilian coffee plantation is gorgeous and
incredibly well cared for. They together make micro
and nano lots; they use African beds for drying the
coffee.

They store the coffee in its skin which prolongs and
increases the quality. On their farm they have
Brachiaria (cow food) between coffee trees which
promotes organic material for the ground and
protects the ground against dryness and erosion,
controls nematode (a small insect that lives in the
coffee trees roots and eats the fertilizers) also when the
planting is new and short it blocks the wind,
protecting the small trees. This type of production
ensures beans of high quality afterward, which is a
priority for Rodrigo and his family.
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CERRADO MINEIRO REGION

Coffee from Cerrado Mineiro has an intense flowering
time and uniform ripening as a result of perfect
climatic conditions.

Climatic characteristics are generally hot, humid
summers and mild to dry winters.

Ideal temperature range for the growth of Arabica
varieties.

The Cerrado Mineiro region is in the northwest of the
State of Minas Gerais. The history of coffee in the
Cerrado Mineiro Region dates to a time when
producers in traditional coffee regions had to seek new
locations outside the area of frost incidence in the past.
Authentic Cerrado Mineiro coffee has intense aromas
ranging from caramel to nuts, with delicately citrusy
acidity and a long-lasting chocolate flavor.
Topography: High altitude plateau Altitude: 900 to 1.200
meters

Soil: Latossolo red




