
80 STONE COFFEE ROASTERS

MANOR BORN
COSTA RICA

Butter, milk chocolate, marzipan. Its lively

flowery acidity

becomes more prominent when it cools,

along with sweeter notes

like Frangelico and Amaretto

Country
Costa Rica

Region
Tarrazú Region

Zone
San Marcos de Tarrazú

Varietes
Catuai, Caturra

Altitude
1400-1600 masl

Harvest
November-January

Producer
Coope Tarrazú RL,

San Lorenzo

Process
Washed

LEARN MORE

San Lorenzo is one of the many communities currently working within the Coope Tarrazú,

working together to produce some really fine coffees from Costa Rica’s most

recognisable region, Tarrazú. This fairtrade lot stands out for a few reasons, the most

prominent of which is the way washed coffees are processed in Costa Rica, especially in

this area of the country. As usual, the cherries are picked when ripe, and instead of going

to a pulper, they are transferred to a machine they call a demucilager; this machine uses

pressurised ware and metal barbs to strip away the exocarp (skin) and mesocarp

(mucilage), before being pushed into a centrifugal pre-dryer to remove excess water

before the drying process begins, usually in a Guardiola, another rotating drying machine,

which ensures an even and consistent drying process for the coffee. The speed of this

process allows the coffee to be rested sooner, and thus be exported fresher, as well as

reducing the chance for accidental over-fermentation which can occur when the coffee is

being washed or left to dry. 
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