
 

Brazil Yellow Bourbon sc 15+ Commercial
Item: BR-1104

83,0Descriptors: Milk chocolate, caramel, dried fruit, sweet nuts, citrus.
Acidity: Medium, citric
Body: Medium Score:

Region: Minas Gerais Variety: Yellow Bourbon

Processing: Natural

Size: 15+

Crop: 25/26

Package: Jute

Brazil is the largest producer of coffee with a share of about 40%. The main coffee-producing states are Sao
Paulo, Minas Gerais, Espirito Santo and Bahia.
The coffee industry in Brazil is very developed, both technologically and scientifically. Most of the coffee varieties
grown in Brazil were created or adapted to local conditions by the Institute of Agronomy of Campinas (IAC).
Arabica and conilon are grown in Brazil.
The peculiarities of coffee growing and processing vary from region to region.

Brazil uses its own coffee grading system:
1. By the number of physical defects in a 300-gram sample. Designated as NY2, NY2/3, etc. The lower the
number after NY, the fewer defects.
2. By bean size. The most common are 17/18 and 14/16.
3. By cup quality. The cleanliness of the cups and quality of the taste profile assessed separately. The most
common are SS FC, SS GC.

Bourbon is a type of coffee that got its name due to the fact that it was brought in the early 18th century from Yemen to the island of
Bourbon (the modern name is Reunion), and from there to Brazil, where it took root only in the mountainous areas of the southwest of
the country. And yellow bourbon is a natural mutation of bourbon with a thinner peel on coffee berries, thanks to which, when they ripen
in the sun, they acquire an unusual yellow color for coffee berries.

Visiting address:

Netherlands: Lijndonk 4, 4825BG Breda, The Netherlands
+31 85 2129 202 | coffee@noordpoort.coffee

Our spot addresses:

Belgium: Molenbergnatie, Malagastraat 14, 2030 Antwerpen, Belgium
Estonia: Vollers Tallinn, Vilja 1, Muuga, 74004 Harju Maakond, Estonia


