
 

 



 

 

This coffee consists of Hybrido de Timor and 

Typica varieties is produced by Parami 

villagers in the Ermera region of Timor-Leste 

at 1700-1800 masl. The coffee is wet 

processed at the Atsabe community mill and 

is dried on raised beds for around 25 days.  

Try 65g per litre for filter styles and 1:2 brew 

ratio for espresso. We use 17.5g in and 35g 

out. 

This coffee has bold baking chocolate notes 

followed by a sticky sweet raisin sweetness 

and a gentle raspberry acidity. 
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