
ORIGIN CODE PRODUCT AVAILABILITY VARIETY SCORE PROCESS TASTING NOTES  UPDATES 

Colombia C1COL10 Colombia Asprotimana EP 2, 5 and 35 kg Caturra, Bourbon, Gesha, Castillo and Colombia 82 Washed 
Aroma of dried apricots, roasted almonds and winey. Flavours of roasted 

nuts, burnt caramel, apricot and lime hints with a long dry cocoa 
aftertaste. Citric low acitity with a round chewy body

 New line ETA June                   
2024 Aotearoa Cup         Tasters 

Championship 

Costa Rica C1COS01 Costa Rica West Valley 2, 5 and 69 kg Caturra, Catuai and Villa Sarchi 82 Washed 
Aroma of marzipan, chocolate, and stone fruit. Flavours of baker’s 

chocolate, dried apricots, and a long panela sugar finish. Juicy acidity and 
silky body.

 2024 Aotearoa Cup Tasters 
Championship 

El Salvador C1ELS01 El Salvador Monte Sion Estate SHG 2, 5 and 46 kg Bourbon 80.75 Washed
Aroma of roasted almonds, dark spices and dried fruits. Flavours of 

chocolate wafer, roasted nuts and hints of stone fruit with long 
chocolate and caramel bar. Low acidity and medium round body.

 2024 Aotearoa Cup Tasters 
Championship 

Colombia C1COL13 Colombia Planadas Organic 2, 5 and 70 kg Typica and Colombia 82.5 Washed

Aroma of chocolate cake, dark spices and roasted almonds. Flavours of 
chocolate, spiced brown sugar, roasted almonds and a milk chocolate 
aftertaste with dark plum on cooling and berry acidity. Medium round 

body.

 2024 Aotearoa Cup Tasters 
Championship 

Honduras C1HON03 Honduras AOPCAFEH Organic 2, 5 and 69 kg
Catuaí, Lempira,

 Bourbon and Caturra
81 Washed

Aroma of maple syrup, roasted spiced almonds and plum skin. Flavours 
of roasted unpeeled almonds, cocoa, plum skin and a maple syrup 

aftertaste. Medium acidity and body.

 2024 Aotearoa Cup Tasters 
Championship 

C1COS09 Costa Rica Finca Garcilazo / H1 / Red Honey 2, 5 and 69 kg H1 82.5 Red Honey
Aroma of stone fruit and chocolate. Flavours of spices, quince and 
chocolate. Cocoa aftertaste, medium grapefruit acidity and round 

medium body.

 2024 Aotearoa Cup Tasters 
Championship 

C1COS17 Costa Rica Chaparral / Marsellesa / Red Honey 2, 5 and 69kg Marsellesa 83.5 Red Honey
Aroma of chocolate and feijoa. Flavours of ripe red grapes, Pimm's and 

chocolate. Medium body and acidity.
 2024 Aotearoa Cup Tasters 

Championship 

C1GUA16 Guatemala El Carrizal - Carlos Duran 2 and 5 kg Pacas, Caturra, Bourbon, Pache, Typica and Anacafe 14 81.5 Washed
Aroma of cocoa, stone fruit, white sugar cubs and hints of coffee flower. 
Flavours of bittersweet dark cocoa, burnt caramel and a hibiscus tea and 

vanilla cookie aftertaste. Medium low acidity and smooth long body.

 2024 Aotearoa Cup Tasters 
Championship 

C1GUA22 Guatemala Finca Los Arroyos SHB 2 and 5 kg Catuai and San Ramon 84 Washed 
Aroma of candy floss grape and vanilla marshmallow. Flavours of vanilla 

cake, green grape and cocoa undertones with a zesty glaze aftertaste and 
hints of tart strawberry acidity. Smooth body.

 2024 Aotearoa Cup Tasters 
Championship 

Honduras C1HON05
Honduras Asociacion de Productores Cafe San Andres SHG FT 

Organic
2 and 5 kg Catuai, Lempira, Icatu, Obata, Parainema and Ihcafe90 82.25 Washed

Aroma of berries, tea like and chocolate. Flavours of roasted nuts, 
cashew apple and milk chocolate with lemon and lime  hints and a bright 

berry acidity. Smooth body.

 2024 Aotearoa Cup Tasters 
Championship 

C1KEN31 Kenya Karatina PB 2 and 5 kg Ruiru 11,SL 28, Batian 84 Washed
Aroma of tamarind, botanicals, burnt caramel. Flavours of dark spices, 

black tea, burnt sugar and mandarin. Salted caramel aftertaste with citric 
acidity. Medium round body. 

 2024 Aotearoa Cup Tasters 
Championship 

C1KEN38 Kenya Ndumberi AB 2 kg SL34, Batian, Ruiru 11, SL28 83 Washed
Aroma of berries, caramel and floral. Flavours of black tea, caramel and a 

short dark ale aftertaste with a zingy acidity and medium body.
 2024 Aotearoa Cup Tasters 

Championship 

C1KEN39 Kenya Kainamui AB 2 and 5 kg Ruiru 11,SL 28, Batian 82.75 Washed
Aroma of apricot, capsicum and chocolate. Flavours of tamarind, black 
tea, golden syrup, cooked stone fruit. Short aftertaste, medium acidity 

and body

 2024 Aotearoa Cup Tasters 
Championship 

Rwanda C1RWA01 Rwanda Mushonyi 2 and 5 kg Bourbon 82 Washed 
Aroma of dark berries, Earl Grey tea and macadamia. Flavours of roasted 

mix nuts, toasted tea and burnt caramel with red apple and a long 
malted chocolate aftertaste. Smooth body.

 2024 Aotearoa Cup Tasters 
Championship 
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