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B 4 Guatemala Huehuetenango 5
Product Information 500 g. Whole-beans
Sheet

- Product Information -
- Whole bean coffee for use in grinder for preparation of espresso or filter coffee.

Cultivated in volcanic soil, a truly aromatic and full-bodied coffee
with a light acidity and hints of cocoa.

Produit Denomination : | Huehuetenango Grand Cru 500g Product Photo
Reference Code : | 358
EAN 13/ Gencod : | 343438 0000 706

- Composition -
TYPE OF RECIPE : | Pur Arabica - Single origin

% ARABICA : | 100 %
% ROBUSTA : |N/A

ORIGINS : Origins Flavor profile Regions /
needed Plantations
Guatemala Good body / Rich / Huehuetenango
Aromatic / SHB
ARABICA(S) : Light Acidity

Note : Batches of green coffee can present variations depending on the time of harvest and weather conditions.

In order to eliminate these differences, the Product Quality Team verifies each lot of coffee for its conformity. It is sometimes necessary to
modify certain components in the case of a blend in order to obtain the proper flavor profile. Single origins are not modified because of the
specificity of the origin and/or region which must be in accordance with it’s labelling. These types of origins are subject to availability.

Packaging / Shelf Life

Unit of Packaging : 500 grammes
Type of Packaging : In protective atmosphere
Freshness valve : Yes
Best Before End : 1 year from the packaging date
Number of Units per Carton : 24 x 500g (12 kg)
Sales multiple : By carton of 12 kilos

Storage Conditions

- Recommendation : Le coffee should be stored in an environment with a temperature inferior of 22°C/72°F.

Internal Controls

- Each lot of green coffee is controlled, roasted and cupped before any use in production in order to assure
conformity of the final product.
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