



	COFFEE REPORT
	BEST 18
	Yellow Catuaí Blend
	Natural Process Scoring 84-85 | Crop 2026/2027, Screen 17/18.
	Notes of caramel and peach, with a balanced and creamy body, molasses sweetness and citric acidity. Smooth mouthfeel and pleasant aftertaste.

	COFFEE REPORT


	BEST
	Yellow Catuaí Blend
	Natural Process Scoring 84-85 | Crop 2026/2027, Screen 16 up.
	Fruity profile, with notes of orange, apricot, apple and dark chocolate. Good and creamy body and citric acidity.




