
BRASILE SPECIALTY

THE SINGLE-ORIGIN

Available formats: 250g 



BRASILE SPECIALTY
SINGLE-ORIGIN 

SENSORY 
CHARACTERISTICS

In the Alta Mogiana, south-e-
ast of Brazil, Lais Falheiros pro-
duces a coffee that is a symbol 
of quality and sustainability: 
certified Specialty and grown 
with respect for people and 
the environment.
Brasile Specialty, from the “I 
Monorigine” Trismoka col-
lection, is a fine quality Arabi-
ca, hand-picked and proces-
sed according to the natural 
method. A product that repre-
sents a true sensory journey in 
this land.
The espresso is well balanced 
and full-bodied in the cup, with 
low acidity and medium-high 
sweetness.  

Available formats: 250g 

During the first taste, hints of 
ripe fruit and caramel can be 
perceived. On the second sip, 
an aftertaste of dark chocola-
te emerges.

Roasting: medium Caffein level: low 

Body: high Suitable for: moka, espresso

CERTIFIED
QUALITY
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SUGGESTED 
RECEIPE

Creaminess

Bitterness

Acidity

Body

Dried
fruit

Fruity

Flowery

Persistence

Chocolate

Caramel

Toasted
bread

Sweetness

WashedHandpicked

Species:
Arabica Catuai & Mundo Novo

Areas of origin:
Fazenda Eldorado - Ibira-
ci, Alta Mogiana, Brasile

Plantation high:
1500/1900 m 

25 seconds 91 ° 9 bar

16 g

32 g 2 cups
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