
 

Peru regional, Gr.1, sc 15+ commercial
Item: PE-2200

82,5Descriptors: Green apple, caramel, chocolate
Acidity: Medium
Body: Medium Score:

Variety: Bourbon

Processing: Washed

Size: 15+

Crop: 25/26

Package: Jute + grainpro

Peru ranks tenth in coffee production. The main coffee-growing regions are Cajamarca, Junín, Cusco, San Martín, and Amazonas.

The  main  coffee  varieties  grown  in  Peru  are  Bourbon,  Catuaí,  Caturra,  Pache,  and  Typica.  Most  classic  varieties  are  susceptible  to
coffee rust, which still regularly damages the crop.

Main coffee processing method is washed. Farmers generally process the berries themselves and later sell  the harvest to processing
stations. Unlike Colombia, government regulation of the coffee sector is not as strict.

Peru uses its own green coffee grading system, which takes into account the number of defected beans and the quality of the cup.

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


