
GENER AL  I NF OR M AT I ON

Product Roasted coffee

Whole bean or ground

Variety Castillo

Origin Giraldo, Antioquia

Producer Nubia Tamayo

Process Controlled fermentation · Honey

R OAST  &  PACK  SI ZES

Roast profile Medium – Medium-high

Grind To order, per destination

Espresso · filter · press

Pack sizes 125 g · 250 g · 500 g · 2,500 g

Rest after roasting Minimum 7 days before dispatch

SENSOR Y  SPECI F I CAT I ONS

Acidity Medium / balanced

Body Medium to creamy, silky

Aftertaste Persistent

Clean cup Free of phenol and ferment

R OAST ED COF F EE PACKAGI NG

Format Flat-bottom stand-up pouch

Resealable zipper closure

Material High-barrier laminate

Recyclable mono-material or barrier kraft option

Valve One-way degassing valve

Heat-sealed; nitrogen flush optional

ST OR AGE &  L OGI ST I CS

Shelf life 12 months from roast date

Storage Cool, dry place away from direct light

Markings Labelling per importing country regulations

Incoterm FOB

Port Buenaventura / Puerto Antioquia

C U P  P RO F I LE

HONEY FLOWERS RED FRUITS WINE PANELA CHOCOLATE CARAMEL NUTS

Aroma / Fragrance. Honey, floral notes and red fruits. Acidity. Medium, balanced and smooth; less bright than a Caturra.

Body. Medium to creamy, with a silky texture. Flavor. Wine-like notes and intense natural sweetness of panela and

honey, with chocolate, caramel and nuts.

Finish. Long and persistent, with a sweet, spiced touch that lingers.

IMP ORT RE Q UIRE ME NTS  ·  JA PA NE S E  MA RKE T

Roasted coffee enters as a processed food: the importer files the import notification with the quarantine station of the Ministry of Health, Labour and Welfare (Food

Sanitation Act), normally through the electronic FAINS system. The packaging material must be covered by the positive list of resins and food-contact materials. The

Japanese-language label, the importer's responsibility, states product name, ingredients, allergens, net content, best-before date, storage instructions, country of origin

and importer details. Anolis Café supplies the technical sheet, a certificate of analysis per lot and the label artwork for adaptation.

Anolis Café

WE G ROW COF F EE ·  WE HARVEST B I ODI VERS I TY

TH RO UGH

Association of Women
Entrepreneurs

CON TACT +57 350 734 37 37 @anoliscafe anoliscafe.com

T E C H N I C A L  D ATA  S H E E T  ·  R O A S T E D  C O F F E E

Special Lot
Casti llo ROAST · MEDIUM – MEDIUM-HIGH

85,5
S C A

S CO RE

GIRALDO,  ANT IOQU IA ·  COLOM BIA


