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Specification of Green Bean

PARAMETER

Altitude

Seed Shape

Screen Size

Color

Aroma Green

Flavor Potential

Moisture

Sertification

GREEN BEAN

1200-1600 masl

Oval, narrow groove

average size 17 - 19

Bluish Green

Honey, floral, raisins, green apples, raw sugar cane

Spice, herbal, fruity

10-12%

Can be Requested

Post Roasted Specification

PARAMETER

Aroma

Flavor

Acidity

Body

Aftertaste

Sweetness

FULL WASH

Soft floral, tea-like,
with sweet herbal
hints like kaffir lime
leaves

Apple acidity, white
tea, lemon candy,
sugarcane,
occasionally a hint of
spice

Bright & clean, citrusy
(lemon/lime)

Light to medium, juicy

Clean, crisp,
occasionally slightly
floral

High, resembling
sugarcane or light
honey

SEMI WASH

Spicy, tobacco
leaf, roasted
peanuts, earthy-
sweet notes

Dark chocolate,
cinnamon, clove,
subtle herbal like
bay leaf

Medium,
occasionally light
citrus or muted

Medium to full,
round and creamy,
sometimes
“heavy”

Earthy, long spicy
finish, sometimes
spicy chocolate

Molasses, brown
sugar

NATURAL PROCESS

Dried tropical fruits
(jackfruit, banana,
pineapple),
occasionally winey

Raisin, prune,
fermented mango,
berry acidity
(sometimes like dried
strawberry)

Fruity-bright,
sometimes sparkling
when well-controlled

Medium, sometimes
syrupy

Fruity ferment,
occasionally winey or
like berry jam

Palm sugar,
fermentative honey

WINE

Fermenty fruit, red
wine, brandy, dark
dried fruits

Plum wine,
blackcurrant,
fermented cherry,
tamarind candy

Sparkling, juicy-tart
— reminiscent of
kombucha

Medium to syrupy,
intense

Winey-ferment,
sometimes long
fruity-funky finish

High, deep sugary
ferment notes like
palm sugar wine



Robusta Green Bean




PARAMETER

Altitude

Seed Shape

Screen Size

Color

Aroma Green

Flavor Potential

Moisture

Sertification

GREEN BEAN

1200-1600 masl

Oval, narrow groove

average size 17 - 19

Bluish Green

Honey, floral, raisins, green apples, raw sugar cane

Spice, herbal, fruity

10-12%

Can be Requested

Post Roasted Specification

PARAMETER

Aroma

Flavor

Acidity

Body

Aftertaste

Sweetness

FULL WASH

Clean, herbal teq,
light floral, hint of
citrus oil

Green teq,
lemongrass, lemon
peel, soft spice

Higher than regular
robusta, bright for
robusta

Light-medium, clean

Short-medium,
sometimes earthy
herbal

Rock sugar, light
cane

SEMI WASH

Strong: tobacco,
cinnamon, roasted
nuts

Dark chocolate,
nutmeg, spice
blend

Low, sometimes
muted or earthy-
citrus

Heavwy, thick,
sometimes “gritty”

Earthy, dark cocoaq,
long

Molasses, coconut
sugar

NATURAL PROCESS

Dried fruit, fermented
grapes, cocod

Raisin, prune, dark
cocod, sometimes
black cherry

Stronger, like plum or
tamarind

Syrupy, medium-
heavy

Winey-earthy, bold

Palm sugar,
sometimes
fermented honey

WINE

Brandy, fermented
grape, exotic spice

Tamarind, wine,
black cherry,
bittersweet cocoa

Sparkling, fermented
brightness

Thick, juicy,
sometimes “tingly”

Fermented fruit,
tangy long finish

Deep, molasses,
tropical fruit wine



GRADE C

GRADE B

Fumigation, Phytosanita
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PARAMETER

Size

Moisture

App ance

P

sertification

GRADE A

16 mm

Under 10%

Whole

Air dried

GRADE AB

Above 1.4 mm

Under 10%

Whole

Air dried

GRADE ABK

Under 1.4 mm

Under 10%

Whole

Air dried

GRADE 55

Varias

Under 10%

Shrunken

Air dried

GRADE BWP

Varies

Under 10%

Eroken

Air dried




