Daterra - Santa Colomba

Originating from the Daterra Estate, this coffee is a testament to the
marriage of tradition and innovation. They are aleader in sustainable
coffee farming, recognised for their commitment to environmental
responsibility, being the first Rainforest Alliance Certified™ farm in Brazil. At
the forefront of their mission, they are striving to employ cutting-edge
research to develop climate-resilient coffee and preserve biodiversity, all
the while ensuring high-quality produce. We are proud to support coffee
growers who are making environmentally conscious decisions in today's
industry. For example, out of the 6,800 hectares, only 2,700 are used for
coffee; the rest of the land is given back to the environment to aid
preservation—just one of the many ways that Daterra is prioritising
sustainability.

Each cup of this coffee reflects the lush environment it comes from and the
dedication to quality that defines the hard work at the Daterra Estate. The
area’s wide plateaus, with altitudes of 1,000-1,200 metres above sea level,
create ideal conditions for producing premium Arabica coffee. The fertile
soils and consistent rainfall ensure that each coffee bean reflects the
richness of Brazil's coffee-producing heritage, where family-run farms and
modern research converge to deliver exceptional quality.

The coffee undergoes a tree-dried natural process, where cherries are left
to dry on the trees, allowing the beans to absorb the fruit's natural sugars.
This unique method enhances the coffee's flavour profile, offering distinct
tasting notes. With a nutty richness from hazelnut, complemented by the
natural sweetness of honey, subtle notes of ripe pear and a hint of
strawberry provide a delicate fruity sweetness, while red grape adds a
juicy, wine-like depth. The combination of warm, sweet, and fruity flavours
creates a balanced and satisfying cup. With a light body and a strength of
2.5, it strikes a perfect balance of sweetness and complexity.

kingdomcoffee.co.uk
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LOCATION
Daterra, Santa Colomba

ALTITUDE
1000 - 1200 masl

SPECIES
Arabica

VARIETAL/S
Bourbon,
Mundo nova,
Caturra

PROCESS
Tree Dried Natural

TASTE NOTES
Hazelnut, Honey, Pear
Bit Strawberry

Red Grape

STRENGTH
25/5

ACIDITY
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