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Single Origin – Specialty Coffee 

Finca La Vega - Washed 

  

Producers:  Taborda Rojas Family 

Jairo (dad), Stella (mom), Yolima (daughter), Germán (son), Tomas (son). 

Region:  Antioquia, Colombia 

Altitude:   1,900 meters – 6,234 ft. 

Coffee Variety:  Castillo Rosario 

Process:   Washed  -  Fermentation:   15 hours -  Dried in raised beds under parabolic cover 

Tasting Notes:  Red fruits, chocolate, brown sugar.  

Complex, vibrant & well-balanced body - Medium Acidity.  

Roasting Profile: Dark Roast  
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Coffee cherries Pulping  Fermentation   Washing  Drying 
selected by hand 
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