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Creaminess

KILIMANJARO |
SINGLE-ORIGIN Flowery Bitterness

In Tanzania, in the Arusha re-

gion, on rich volcanic terro- Fruity Acidity
irs, some of the best Arabica

varieties are cultivated. The

single-origin selected for the

Trismoka collection is an Ara- Dried Sweetness
bica that grows between 1500 fruit

and 1900 metres above seaq

level, is harvested by hand

and processed according to

the washed method. The me- 'bl'?gg'éed Body
dium-light roast allows this

coffee to adapt perfectly to

filter extraction. Perfect also in Caramel Persistence
espresso for those searching a Chocolate
brilliant aromatic acidity.
Available formats: 250g
Roasting: medium-clear Caffein level: low

SENSORY
CHARACTERISTICS (D D)

Coffee with fine acidity and

ilnits eff epiieet eme ree pium. Body: medium-low Suitable for: espresso, filter
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15g 250ml 92° 2 minute and
30 seconds

2 cups
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9001:2015

~ 1To0475
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Species: Areas of origin: - Plantetion high:
Arabica Typica & Bourbon Arusha - Tanzania A 1500/1900 m
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Handpicked




