
this coffee comes to us via the costa rica cup of excellence competition, where farmer arnaldo barrantes zúñiga 
placed 5th amongst his peers for coffee produced at la planada.

la planada is located in the lourdes de naranjo microregion of valle occidental. arnaldo’s family has been farming 
for over 50 years, and started milling their coffee in 2001 as a way to add value to their product and combat low 

prices. the barrantes family uses traditional practices for cultivation and processing, and grows four different varities 
on la planada: villa sarchi, geisha, sl28, and typica lyma. this particular lot was the third harvest of typica lyma.

this coffee is a honey process, grown at 1500 meters, and sun-dried. as stated, it is 100% typica lyma variety.

coffee is
a farmer’s

canvas
at one line coffee, we specialize in sourcing and roasting seasonal, single farm coffees in 
an ethical and sustainable way. we believe in giving credit to a farmer, and work hard to

match their passion when we roast. visit us at onelinecoffee.com
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pomegranate | chocolate | nougat | super clean 


