
NAME:

Brazil 

Fazenda Barinas

REGION:

Cerrado, Arraxa

SCREEN:

Yellow Bourbon
VARIETY:

1100m a.s.l. Natural
CUPPING NOTES:

ALTITUDE:

16up Roses

PROCESS:

84.5
SCA POINTS: Chocolate & Caramel

Sweet Citric Fruits

FARM:

Barinas Tiago Castro Alves
FARMER:

CUPPING NOTES

A rich and nuanced cup
profile. It features
subtle floral,   
chocolate and caramel
notes that are supported
by the full-bodied
richness. Subtle hints of
citric fruits provide a
refreshing contrast,
culminating in a
satisfyingly sweet
aftertaste.



Tiago

Helping you make the best out of the beans!

WHERE?WHO?

Situated in a region blessed
with a diverse ecosystem,
Fazenda Barinas benefits from
a unique microclimate
characterized by crisp winds
from the Cuchumatanes
mountains and warm gusts from
the Tehuantepec region. The
farm's altitude, ranging from
900 to 1,400 meters, coupled
with rich volcanic soil, creates
an ideal environment for coffee
cultivation. 

The name Barinas means “where
the wind blows the strongest,”
and was given in honor of the
Araxas Indians, who lived in
that region. 

The Castro Alves family history
began in the 19th century in the
Araxá region, in Minas Gerais.
In its seventh generation, it
mixes faith and mystery.
Founded in 1950, Fazenda
Barinas is one of the pioneers
in the coffee production of the
region, today under the
command of Tiago C. Alves.
Nowadays the family is
considered a model in the
coffee specialty production, a
reference in sustainability,
and is highly known for their
professionalism that
culminates in the excellence of
the coffees they produce.


