
Coffee:	 Jaramillo Family 

Country: 	 Peru

Region: 	 Cajamarca

Producers:	 Rosmarvil &  Rosa 	
	 Magaly Jaramillo

Roast Level:	 Light

Varieties:	 Caturra, Marshell, 		
	 Bourbon, Catimor

Process:	 Washed

Altitude:	 1722-1983 MASL

Landed:	 December  
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TASTING NOTES
P L U M  /  C A R A M E L  /  P R A L I N E

Look no further if you’re searching for your next 
favourite morning coffee! This classic Cajamarcan 
filter coffee from the Jaramillo Family offers 
warming notes of plum, caramel, and praline for 
an easy start to the day.

The final step in our nested purchasing strategy in 
Tabaconas, Peru, involves buying from the members 
of the Jaramillo family. This large family serves as 
the backbone of the La Bermeja producer group. 
In previous years, we have showcased single-farm 
coffees from siblings Roybel and Oxwel. However, 
this year, we are presenting a blend of two lots: 
one from Rosmarvil Jaramillo’s farm, ‘El Romerillo,’ 
which you might recognise from the Easter Blend, 
and another from Rosa Magaly Jaramillo’s farm, 
‘La Palma.’

Working as a group, the Jaramillo family supports 
one another with their farms and other businesses, 
from picking coffee to managing their collective 
drying spaces and washing stations. Highlighting 
the typical Cajamarcan profile and the distinct 
quality the Jarmillos are known for, the classic 
notes of plum, caramel, and praline will have you 
back for more.F I LT E R


