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SANDIEGO TARRAZU SHB

MICROLOT - ANAEROBIC

Should we still highlight Tarrazu, one of the most renowned coffee
regions? Located about a two-hour drive south of San Jose, Tarrazuis
CostaRica’s coffee goldmine. Its mountainous terrain, lush vegetation,
and well-defined seasons create ideal conditions for coffee cultivation.
Coffee plantations here thrive at elevations above 1,500 meters, allowing
the cherries to mature slowly and fully develop their flavors. While the
average farm size is around 3 hectares, many coffee producersrely on
external washing stations and deliver their ripe cherries to a Beneficio—a
wet millin Costa Rica.

Region
Tarrazu, San Jose, Los San-
tos

Altitude
1,450-1,750 M.AS.L.

Producer & Farm
William Elizondo Carvajal

Mill
Beneficio San Diego

Café Capiris is our local export operation. Responsible for around
35% of all of Costa Rica’s coffee exports, it is now the largest exporter
in the country. Volcafe operates four of the country’s most techno-

logically advanced and efficient mills across four primary growing Varieties
regions, working directly with over 5,500 farmers. Caturra & Catuai
Beneficio San Diego, owned and operated by our sister company Café Harvest period

Capris (Volcafe Costa Rica), is the most advanced mill in the country. December - March
Established in 1888, it has continually evolved with innovation. Situated
in the heart of the Tarrazu and Tres Rios regions, Beneficio San Diego
specializes in processing local coffees and is committed to enhancing
efficiency and quality standards. The mill also plays a leading role

in fostering strong community relations and promoting sustainable
productionWith extensive expertise and a tradition of innovation,
Beneficio San Diego employs unique methods, such as thermal
fermentation tanks and yeast applications, to create distinctive cup
profiles.

Processing
anaerobic fermentation

The anaerobic fermentation process takes place in an oxygen-deprived
environment, allowing coffee to ferment in the absence of air. This unique
method causes the sugars in the coffee cherries to ferment, producing
distinctive acids that create exceptional and unique flavors. The key

to achieving these remarkable flavors lies in the sugar content of the
cherries, which is why we select only the ripest cherries from the highest
slopes of the Tarrazu region, renowned for producing some of the best
coffeesin Costa Rica. After fermentation, the coffee is moved to sun-
drying patios, where it is dried to an ideal moisture level of 11.5% before
being stored to rest. During this resting period, the exotic coffee notes
continue to develop, enhancing the coffee’'s complexity and flavor profile.
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SENSORIAL
ANALYSIS

DESCRIPTORS

cinnamon, apple crumble,
brown sugar, complex, juicy,
longevity

CUPPING SCORE
87.25
BODY INTENSITY
ACIDITY INTENSITY
8.25 1- Fragrance / Aroma
8.50 2- Flavour

8 3- After-taste

8 4- Acidity

8 5- Body

8 6- Balance

g (o) 7- Uniformity

10 8- Clean cup

10 9- Sweetness
8.50 10- Overall grade



