
A first of its kind, your coffee this week is a fun one! 
Introducing Sweetshop! This subscriber-exclusive 
blend highlights a Square Mile exclusive microlot, 
the Kilimanjaro Cascara from El Salvador, and the 
outstanding Bookkisa Natural from Guji, Ethiopia.

Salvadoran producer Aida Batlle’s unique cascara-
tea washed process brings about layer after layer of 
dessert-like flavours, accompanied by great texture. 
Batlle pioneered drying the typically discarded 
cascara (coffee pulp) into a hibiscus-like tisane. 
For this process, a frozen block of cascara tea from 
Kilimanjaro’s farms is added to depulped cherries 
while they ferment in the tank. This addition slows 
fermentation while introducing sugar and organic 
compounds to the reaction. The resulting coffee has 
the velvety texture synonymous with Finca Kilimanjaro, 
but also a clean, jammy, and tart acidity.

Over the years, Bookkisa has become one of the first 
coffees that come to mind when you think of Guji. A 
highlight in our annual offering and a crown jewel of 
Sweetshop components, its dried mango and tropical 
fruit notes, combined with the jammy sweetness of 
the Kilimanjaro Cascara lot, make for a Sweetshop like 
no other! Too small to share wider, this special blend 
is for your cups only!

BOOKKISA NATURAL
Country:	 Ethiopia 

Region:	 Guji 

Process:	 Natural

Roast Level:	 Medium

KILIMANJARO CASCARA 
Country:	 El Salvador 

Region:	 Santa Ana 

Process:	 Burundi Iced 		
                 	 Cascara Tea        	
	 Washed

Roast Level:	 Medium

SWEETSHOP EXCLUSIVE 
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ESPRESSO


