(® CAROMA

HONDURAS FINCA

CAROMA
100 % ARABICA

Region: Copan, San Pedro de Copan - Las Capucas,
Parco Nazionale Celaque Finca: from our finca Rio
Colorado, Umami Area Honduras Altitude: 1.100 -
1.300 m Species: 100 % Arabica Variety: Parainemsa
Processing: washed Taste: sweet with a well-
balanced body, honey, cookie, white grape and
mandarins.
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Special coffee from our FINCA
This coffee is special and comes from our own production! In the heart of the beautiful Celaque Natural Park, in the
mountains of Honduras, between the Rio Colorado and Rio Aruco rivers, lies the enchanting FINCA UMAMI. A few
years ago, we bought it in collaboration with small local farmers to start a special project together: the cultivation of
ecological, sustainable, social and fair coffee at the highest quality level. Today we are proud to say that this idea has
grown into an impressive project, a3 member of the Slow Food Community Las Capucas Sustainable Coffee Village.
Thanks to the higher prices we pay our workers, our personal commitment and the dedication of a team of coffee
experts, we are able to produce coffee of the highest quality. The ideal growing altitude, unique microclimate,
nutrient-rich soils and carefully controlled processing can be felt in every cup.
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