CAPRICORNIO

TRACEABILITY COFFEE SYSTEM

WELCOME TO YOUR COFFEE ORIGIN!

CLIENT
o> REFERENCE
THL,S \ THIS SIDE UP 432193550172
S‘DE‘ d http://thissideup.coffee/
U? DATE
11/22/2021
ORIGIN
Blended Farms
FARMER CITY ALTITUDE -
3 specialty selected estates Blended Cities 700-1100m NN
\\\\\\\\\
REGION STATE SIZE
Parana and High Mogiana Blended States = -----

ABOUT

The Styles coffees are types of coffee with flavor profiles conceptualized and chosen by the director of Capricornio Coffees, Luiz Roberto
Saldanha Rodrigues, and validated by the Quality Control team. The idea is to create flavor profiles that can be replicated every year, offering
not only quality but also consistency, which are the key words.

The Styles portfolio was designed to provide markets with the opportunity to obtain high-quality specialty coffees with consistent flavor profiles
over the years. It showcases very common flavors from Brazil, from the regions where we work, and some refined and harder-to-find flavors
that are quite easy for our quality team to "construct.” The Styles line is composed of profiles initially conceptualized by the director of
Capricornio Coffees, Luiz Roberto Saldanha Rodrigues, and later validated by Quality Control.

COUNTRY PROCESS METHOD DRY METHOD
Brazil Natural Blend Sun Drying Patio
HARVEST DATE ANNUAL RAINFALL DAYS DRYING
SAPRIGORNIO wyzo =
._wﬁﬁe_;:ﬁ-—-_._
SIGNATURE VARIETAL WATER ACTIVITY MECHANICAL
DULCE Catvai [IPR e DRYER
CROP CERTIFICATION
20212022 = RESTING SILOS

HARVEST METHOD

Manual picking NUMBER OF BAGS
40/60kg


/home/capricornio/public_html/traceability/432193550172/pdf
/home/capricornio/public_html/traceability/432193550172/pdf
/home/capricornio/public_html/traceability/432193550172/pdf

ABOUT PROCESS TASTING NOTES

THINK DIFFERENT. THINK CAPRICORNIO COFFEES

COFFEE WITH PASSION
OR NOT AT ALL



