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Colombia
Las Nubes

Lemon Verbena • Lychee • Hops • Starfruit

Light Dark

Our Purchase

4 bags (70 kg each)

Landed Cost
(Plus Shipping)

$11.05 per pound

Retai l  Pr ice (12 oz.)

$30.00

Roast Moisture Loss

$1.55 per pound

Packaging Cost

$0.90 per pouch

Labor/ Warehousing /
Overhead /Margin

$9.82 per pound

Pric ing Transparency

COFFEE DATA

Colombia

1700 meters

 3-4 days in
direct sun,
 22-23 days
on canopies

Hui la

Geisha

AGTRON READING:

Agua Negra

Ful ly Washed,
12-64 hour dry
fermentation

Algrano/
Clearpath

Las Nubes

Ripe selection 
with f lotation,  

fol lowed by
24 hour hold

before depulping 

Lemon Verbena,
Lychee,

Hops,
Starfruit

ALTITUDE: VARIETY:

ORIGIN: DEPARTMENT: Municipal ity: FARM:

PROCESSING: CHERRY HANDLING:

Whole Bean
85.5/Ground

100.4

IMPORTER/EXPORTER:DRYING: TASTING NOTES:

C laudia’s Story

Wife and partner of Rodrigo 

Sanchez, Claudia Samboni has 

grown up in coffee culture her 

whole life. Her parents were 

coffee producers and neighbors 

of her husband Rodrigo’s 

parents. Together they’ve 

created an incredible business, 

along with the help of their 

daughter Nathalia. This lot 

comes from one of their newer 

farms, Las Nubes. An absoutely 

stunning representation of the 

Geisha variety, this coffee is 

one of our favorites this year. 

This is our first coffee 

purchased from Claudia herself, 

and we look forward to many 

more.


