
Coffee:	 Ortiz 2000

Country: 	 Costa Rica 

Region: 	 Tarrazú

Producer:	 Calderón Family 

Roast Level:	 Light

Varieties:	 Catuaí

Process:	 White Honey

Altitude:	 2000 MASL

Landed:	 June
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TASTING NOTES
P L U M  /  A L M O N D  /  H O N E Y

A highlight in our Costa Rica offering, Ortiz 2000, 
produced by the Calderón family in Dota, Tarrazú, 
showcases a perfect balance of plum and almond 
notes, accentuated by a creamy, honey sweetness 
in the finish. 

The Calderón micromill is operated by sisters Joyce 
and Johana, alongside their father, Omar, who manages 
the family farms. Committed to sustainability, Omar 
avoids chemical fertilisers, instead developing his own 
enhanced compost. This approach extends to their 
milling process, resulting in the Calderóns consistently 
delivering the classic profile and silky smooth texture 
that Costa Rican coffees are renowned for.

Elegant and classic, the moreish Ortiz 2000 captures 
everything we love about Costa Rican coffee. 
Wonderfully rewarding, if you’re looking for a new 
go-to brew in your daily rotation, this is the one we’d 
recommend.
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