COLOMBIA

FINCA EL DIVISO, NESTOR LASSO,
WASHED, YELLOW BOURBON

27 years ago, the Lasso family began developing El Diviso farm.
Together, they transformed it from a modest plot of land into a
thriving family business. It was the mother, however, who first
ventured into the world of specialty coffee. Today, her children
proudly carry on her legacy. The farm is located at an altitude of
1780 to 1900 meters in the Colombian Massif, in Huila, Colombia.
The entire Lasso family is committed to experimenting with
various processing methods to create unique flavor profiles. El
Diviso boasts a remarkable diversity of coffee varieties, including
distinctive Bourbons such as Aji, Rosado, and Sidra, as well as
Geishas and many others. Thanks to his expertise and dedication,
Nestor Lasso’s coffees are now celebrated on the international
stage.

CUP PROFILE

lemongrass | cardamon | citrus | earl grey | eucalyptus

Acidity 8 [
Body s IS
Flavour & [

CUP PROFILE ESPRESSO

caraway seeds | green tea

Acidity 7 I
Body 7 I
Flavour 7 I
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EXCLUSIVES

QUALITY

Country Colombia
Region Pitalito, Huila
Coffee Farm El Diviso
Producer Nestor Lasso
Ref. No. P11255

Coffee Type Arabica
Crop 2024

Harvest Time May - June
Harvest Method Picking
Altitude 17780 m

Variety Yellow Bourbon
Processing Washed

Soil Type Loamy soil
Packaging Type 35,00 KG/Bag Grain Pro

GREEN GRADING
Moisture 10,70%

Odor clean

Color greenish

Defects 0-5 Defects
Screen Size 15

CUPPING SCORE

86,00 (TSP Q-Arabica Grader)
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