
COLOMBIA

THE SINGLE-ORIGIN

Available formats: 250g 



COLOMBIA
SINGLE-ORIGIN 

SENSORY 
CHARACTERISTICS

In Colombia, coffee is a real 
cornerstone of the country’s 
economy and culture.
In the department of Huila, 
between 1600 and 2000 me-
tres above sea level, grows the 
Arabica selected for the Tri-
smoka single-origin collection, 
harvested by hand and pro-
cessed according to the wa-
shed method: a coffee rich in 
aromas, characterised by a 
pleasant medium-high acidity 
and notes of ripe fruit.

Available formats: 250g 

Coffee characterised by a ple-
asant medium-high acidity, 
with notes of apricot jam, dark 
cocoa and chocolate.

Roasting: medium Caffein level: low 

Body: medium 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 Caturra

Areas of origin:
Huila, Colombia

Plantation high:
1500/1900 m 

24 seconds 91 ° 9 bar

16 g

32 g 2 cups
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