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Country...... Panama
Farm.......... Finca La Valentina
Varietal...... Geisha
Altitude...... 1600 Meters
Process..... Washed

Cupping Profile:

Acidity - 8

Body - 9.0, Full

Flavor - 9.0, White Grape
Aftertaste - 9.0, Citrus Blossom
Sweetness - 9.0, Honey Suckle
Roast - Light

PT's Score - 96

Panama

Finca La Valentina - Aristar Agririo

Direct Trade
Passport Reserve

Located in the Horqueta, Bogete region of Panama, Mr.
Manuel Lorenzo Firvida, a gentleman from Spain, owned the
property that is now known as Finca La Valentina. He
originally purchased the property in 1976 in hopes of making
a better life for his family. After moving to Panama, with the
help of an agronomist, he began to experiment with different
varieties of coffee. After time, he settled on Geisha as one of
the varieties to produce.

In 2007, "The Brothers Osorio", Benjamin and Efrain,
purchased the farm from Mr. Larenzo Firvida and began the
process of enhancing the development of the crop and
improving the health and vitality of the farm, making it one of
the best farms in Panama.

During the 2011 SCAP Best of Panama competition in May, we
met with Benjamin. He had just accepted the award for
winning the enitire competition with his coffee "Geisha
Aristar Agririo.” We agreed to meet again later that week over
a cup of coffee.

This is the first coffee from what we hope to be a long
relationship between the Osorio and PT's families.
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