Jazblu Peaberry NY 2/3 SCR 10/
Washed Green Coffee Beans | Genuine Origin

Jazblu Peaberry is an exotic selection of screen 10/11 coffees
from the Planalto de Bahia region and a perfect coffee for
roasters who want to explore the hidden wonders of Brazil.

The Jazblu Peaberry blend was produced by Obadias Nas-
cimento Rodrigues, owner of Fazenda Canaa, in the town
of Barra do Choca and Geraldo de Almeida Sinay, owner of
Fazenda Esperanca, in the town of Encruzilhada in Planalto
da Bahia.

Ripe yellow and red catuai cherries were handpicked dur-
ing the day and taken to a washing station where they were
de-pulped and let to rest in fermentation tanks (locals call
them degomagem tanks) for 12 -15 hours then sundried the
following morning. The Planalto da Bahia region is special-
ized and known for its fully washed production done via
fermentation tanks. This process, combined with a unique
terroir and special post-harvest process, results in a remark-
able sensorial experience.
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Origin

Brazil

Region

Planalto da Bahia
Producer

Fazenda Canaa and Fazen-
da Esperanca

Processing

Washed
Harvest Schedule

July - September
Variety

Yellow and Red Catuai
Altitude (MASL)

950




