COFFEE SPECIFICATION
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As the name suggests, we roast right here in the heart of Scotland drawing on the rich
culture, history and magical scenery to create lovingly hand roasted coffees created from
the freshest, most flavoursome seasonal beans, ripe at the time of roasting. Specialists in
small batch roasting with time-honoured artisan methods, which use much smaller
machines and less than 10kg of beans per roast, to ensure the utmost freshness and an
even more refined taste.
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LY CREATED BY MIKO COFFEE
BREWING METHOD All Brewing Methods FARM OR COOPERATIVE Ascarive (Mantiqueira de Minas smallholders)
COFFEE RANGE Foundation COFFEE PROCESS Natural
GRIND TYPE Beans, Espresso Ground, Filter Ground, Cafetiere Ground GROWING ALTITUDE 1000 - 1400
COUNTRY OF ORIGIN Brazil COFFEE CONTENT 100% Avrabica
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