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Species Arabica

Owner Evelin Isabel Hernández P…

Country of Origin Guatemala Number of Bags 600

Farm Name La Demora Bag Weight 30 kg

Lot Number 11/951/805 In-Country Partner Asociacion Nacional Del C…

Mill Beneficio Las Americas Harvest Year 2024 / 2025

ICO Number 11/951/805 Grading Date April 23rd, 2025

Company Asociación Nacional del C… Owner Evelin Isabel Hernández P…

Altitude 1500 Variety Catuai

Region Santa Rosa Status Completed

Producer Francisco Amadeo Palenc… Processing Method Washed / Wet

Aroma 7.67 Uniformity 10.00

Flavor 7.75 Clean Cup 10.00

Aftertaste 7.50 Sweetness 10.00

Acidity 7.83 Overall 7.67

Body 7.67 Defects 0.00

Balance 7.67 Total Cup Points 83.75

Moisture 10.5 % Color Greenish

Category One Defects 0 full defects Category Two Defects 12 full defects

Quakers 1

Expiration April 23rd, 2026

Certification Body Asociacion Nacional Del Café

Certification Address 5a Calle 0-50, Zona 14 Guatemala City, Guatemala 1014

Certification Contact Byron Castillo - +502 47018080
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