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Country...... El Salvador
Farm.......... Finca Las Mercedes
Varietal...... Bourbon
Altitude...... 1350 meters
Process..... Honey & Washed

Cupping Profile:
Acidity - 8
Body - 9.00, Lush

Flavor - 9.00, Juicy Apricot, Lush Fruit

Aftertaste - 9.00, Milk Chocolate
Sweetness - 9.00, Brown Sugar
Roast - Medium/Dark

PT's Score - 92

El Salvador

Finca Las Mercedes - Don Roberto Espresso

Direct Trade

Don Roberto Espresso Reserve is a direct trade, single farm blend
from Finca Las Mercedes. The blend consists of two honey and
one washed processed coffee from different lots on their farm.
This espresso is a seasonal offering and will be available
throughout the holiday season.

This is a very juicy espresso with hints of juicy apricot, lush fruit
tones and sweet citrus rounding into a brown sugar sweetness
and a milk chocolaty body. Creamy mouthfeel with a clean finish.

We dose the Don Roberto Espresso Reserve at 22 grams with an
shot time at approximately 32 seconds for ideal extraction.

In addition to being a great coffee, Finca Las Mercedes has
everything that we look for in a Direct Trade farm. The quality of
their coffee is outstanding. They go to great lengths to ensure that
their coffee is as pure and clean as possible. They do all of their
processing on the farm. Their dedication to sustainable practices,
both environmentally and socially is commendable. They
continually give back to their community, constructing and
supplying a school, providing food for a nursing home and
supporting the local soccer team. PT's Coffee has pitched in with
their efforts to help the community by providing medicines for a
local clinic and soccer balls for the local team.
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