(® CAROMA

CUBA SIERRA MAESTRA
100 % ARABICA

Region: Sierra Maestra Altitude: 1.300 - 1.400 m
Species: 100 % Arabica Variety: Typica, Catuai,
Mundo Novo, Bourbon Processing: washed Taste:
tobacco, nuts and cocos; full-bodied

Roast
coe@e

MAESTRA

Preparation

PED

A rarity from Cuba

From the Caribbean, a single-origin coffee that ensnares the senses. On opening the package, its scent of roasted
nuts and cocoa tickles the nose. With its distinctive body and intense flavour, Cuba Sierra Maestra is a king among
espressos. Cuba only exports very limited quantities of coffee, which makes this a rare gem. It is grown by farmers
on small estates and delivered to Cubaexport, a company that ensures they receive a fair salary. These Arabica beans
from the Sierra Maestra mountains are an absolute must-try.
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