
Coffee:	 Altamira de Chirripó

Country: 	 Costa Rica

Region: 	 Chirripó

Producers:	 Micepa Micromill 

Roast Level:	 Light

Varieties:	 Catuaí

Process:	 White Honey

Altitude:	 1400-1700 MASL

Landed:	 April
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TASTING NOTES
B A K E D  A P P L E  /  D AT E  /  A L M O N D

A firm favourite in our annual Costa Rica 
offering, let’s hear it for Altamira de Chirripó! 
 
Produced by the Altamira de Chirripó group, also 
known as the MICEPA Micromill, we’ve purchased their 
signature white honey processed Catuai variety since 
2022. This year, we collaborated closely with MICEPA 
to select and compose our unique lot, a process 
usually overseen by our partners, Exclusive Coffees. 
Our focus was not on making radical changes to the 
cup profile, but rather on selecting the most consistent 
and well-developed lots, while better defining and 
refining our coffee offering for you. 
 
Demonstrating the classic fruity, balanced flavours 
Costa Rican coffees are renowned for, strudel-like 
notes of baked apple, date and almond complement 
one another in this tasty filter. Reliably delicious year 
after year, keep an eye out for Altamira de Chirripó 
in our upcoming summer project. It’s going to be fun!
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