hand-brewed

VIETNAMESE COFFEE

CRIMSON: VIETNAM AMAZING CUP WINNER
catimor // natural // guava, passion fruit, prune, dark chocolate

catimor // so ché Rhé // 6i héng, chanh day, man khd, hau vi socdla den

LIBERICA: 96B EXCLUSIVE LOT
Liberica // natural // licorice, cinnamon, sweet lemon

Liberica // so ché Rhé // cam thao, qué, chanh ngot

EMBERS: VIETNAM AMAZING CUP 2ND RUNNER-UP
fine robusta // natural // coconut cream, toasted coconut, brown butter,
passion fruit

fine robusta // so ché Rhé // sita dira, dura khdé, bo nau, chanh leo

SPECIALTY-GRADE COFFEE
COLOMBIA: FINCA LA CABANA 200-HOUR CARBONIC MACERATION

caturra // 200-hour carbonic maceration // amaretto, dried pineapple,
red cranberry, banana split, wild honey, silky body

caturra // Lén men 200 tiéng trong méi truong Rhi CO02 // rugu amaretto,
dra khé, trai man viét quat, chuéi kho, mat ong

ETHIOPIA: SHENTABENE a1

Local landraces G1 // washed // jasmine, rose water, strawberry, sugar
syrup, red apple, black tea

cdc giéng landrace G1 // so ché udt // hoa nhai, nudc hoa hong, dau tay,
syrup dudng, tao do, tra den

ETHIOPIA: GERA-GOMA 99.9% DECAF G1

Local landraces G1 // swiss water process // sugarcane, orange, dark
chocolate, bright acidity, sweet aftertaste

cdc giéng landrace G1 // logi bo 99.9% caffeine vdi phuong phdp swiss
water // mia dudng, cam, sbécbdla den, chua sang, hau ngot

COLOMBIA: HUILA ACEVEDO

colombia, castillo, caturra // fully washed // butter cookie, pear,
toasted walnut, orange, milk chocolate

colombia, castillo, caturra // so ché udt // banh quy bo, trai 1leé,
ho dao, cam, s6cOla sita

NICARAGUA: UNREGALO DE DIOS
red catuai // fully washed // green apple, honey, vanilla, milk chocolate

red catuai // so ché udt // tdo xanh, mat ong, vanilla, so6cdla sira

GUATEMALA: SAN ANTONIO CHAGUITE
caturra // fully washed // apricot, orange, black sugar, grapefruit peel

caturra // so ché usét // trdi mo, cam, dudng den, vo budi
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