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Andinorganic is the symbol of Colombian small
farmers communities who have dedicated their lives
to the production of coffee and cacao as a livelihood
for their families and preserving their culture and
traditions.

Andinorganic is fair, real and tangible trade. When
you purchase Andinorganic products , you are
supporting entrepreneurship processes of
Colombian small farmers who seek peace.
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Tabi/Toribio (Cauca)
Aroma 8,00
Flavor 8,50
Aftertaste 7,50
Acidity 7,00
Body 7,50
Uniformity 10,00
Sweetness 10,00
Clean cup 10,00
Balance 8,00
Overall 8,50
Final score 85
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Notes of tangerine, honey, dark chocolate,
slightly spicy, bright acidity, medium-high
sweetness, cleanresidual
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Castillo/ Samaniego (Narifio)

Aroma 8,50
Flavor 8,50
Aftertaste 7,75
Acidity 7,50
Body 7,25
Uniformity 10,00
Sweetness 10,00
Clean cup 10,00
Balance 7,50
Overall 7,50
Final score 84,5
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Fragrance and aroma of chocolate, floral notes,
citrusacidity, silky body, sweetresidual.
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Castillo/ Toribio (Cauca)

Fragance 8,25
Flavor 7,50
Aftertaste 7,75
Acidity 7,50
Body 7,25
Uniformity 10,00
Sweetness 10,00
Clean cup 10,00
Balance 7,50
Taster score 7,50
Final score 83,25

Sweet notes similarto brown sugar, lime, green
apple, medium sweetness, medium body,
medium high acidity
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Castillo/ Tunia (Cauca)

Fragance 8,00
Flavor 8,25
Aftertaste 7,75
Acidity 8,25
Body 8,00
Uniformity 10,00
Sweetness 10,00
Clean cup 10,00
Balance 8,00
Taster score 8,25
Final score 86,50

Caramel fragrance, intense red fruit aroma,
notes of chocolate, butter, figs, citrus high

aciditythatiscombined withajuicy body.
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For more information and samples
please contact us:

Sales manager: Julio Bueno
e-mail: info@andinorganic.org

Phone: (57) 317 255 0546
Cali, Colombia, South America

www.andinorganic.org



