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General Information
The Geisha variety is the top choice for enjoying exceptional and light-bodied black 
coffees. Its delicate nature shines brightest in manual pour-over methods, where the 
water highlights its natural aromas of flowers and tropical fruits. This drink is designed 
to be savored slowly and in its purest state, allowing every sip to reveal a smoothness 
similar to a premium tea. By choosing this variety, you discover the most sophisticated 
and refreshing side that a coffee bean can offer.

Name Geisha

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, double anaerobic 
fermentation with must



Cupping Profile

Attributes
Sensory profile: Floral, sweet aromatics, lemongrass, grapefruit, spices. Fragrant 
and expressive.
Body: Well or Smooth rounded body
Acidity: Medium high
Score: 89 SCA
Roast Level Recommendation: Medium

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

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


