
Coffee Spec
Sheet
@SanCa f e . c o

General Information
Castilla or Castillo variety is the ultimate "all-rounder" variety. Its robustness makes it 
ideal for an intense Espresso with persistent crema, or for a Cappuccino or Latte, 
where its natural sweetness pairs harmoniously with milk. It also performs excellently 
in a Moka Pot or Drip coffee for your daily morning cup.

Fun Fact: Castillo beans are known for their great density and size, which allows them 
to handle medium and dark roasts exceptionally well without losing their sweetness.

Name Castilla or Castillo

Origin Huila- Colombia.

Producer Juan Gomez- La villa de don Juan 
S.A.S.

Farm La villa de don Juan, Isnos, Huila.

Altitude 1720 to 2000 m.a.s.l 

Processing Method Semi- washed



Cupping Profile

Attributes
Sensory profile: Panela, tangerine, black tea, green apple.
Body: Medium-high, round, and mouth-coating
Acidity: Medium
Score: 87 SCA
Roast Level Recommendation: Medium or High 

Contact Information
For any inquiries on this product, reach out to:

Nathaly Reyes
Project Manager
Organic Fusions LLC.
Charlotte N.C.
+ 980 384 1567


