price/Kg (for

Cupping Crop minimum order
LOT NR. |[Name score Variety Altitude |year |Process Descriptors 1 bag) Availability
coffee with notes of ripe fruits,
blackberry, raspberry, honey,
Honey citric acidity (sweet lime),
1 Miel de la Selva |85 - 85,5 |Red Borboun, Catui |1650m |2020 |process medium body 10 Eur 1011 Kg
coffee with intense fruity
notes, blackberries, honey,
Red and Yellow chocolate, floral touch, citric
Bourbon, Catuy, Gran Anaerobic orange acidity, medium body,
2 Kornesha 84|Colombia 1650m 2020 |Fermentation |well equilibrated and persistent 8,5 Eur 996 Kg
coffee with notes of ripe fruits,
molasses, dark chocolate, honey,
citric orange acidity, medium
body, really consistent and well
Catimor, Catuy, Gran balanced, final with notes of
3 Cipizu 85-85,7  |Colombia, Pacamara [1990m (2020 |Washed cocoa powder 9 Eur 3898 Kg
coffee with notes of ripe fruits,
Typica, Red and chocolate, floral touch, honey,
Yellow Caturra, bright citric acidity, silky body,
Catimor, Gran consistent with a final note of
Colombia, Costa Rica sweet fruit.
4 Mayar 85,75-86,5 |95, Typica 1900m |2020 |Washed 9 Eur 5282 Kg
coffee with notes of ripe
Cati fruits, raisins, molasses,
atimor, Catuy. "y
Caturra, Gran chocolate, honey, citric
Colombia, Costa Rica orange acidity, smooth
5 Lupuna 84,5 - 85,2 |95, Pache 1880m (2020 [Washed body, balanced, consistent (8,5 Eur 6339 Kg
Aroma: Raisins and red fruits.
Acidity: medium, vinous.
Taste: raw cane sugar, berries
and red fruits.
Body: well balanced and
balanced, creamy texture;
Natural persistent finish with cognac
6 Oconal 87 - 87,5 Red borboun, Catui [1650m |2020 process notes. 12 245 Kg
coffee with notes of ripe red
fruits and berries, nuts, floral
Yellow and red touch, honey, citric orange
83,75 - caturra, typica, acidity, medium body, final on
7 Los Nogales 84,25 catimor 1450m 2020 [Washed chocolate 8 1633 Kg
coffee with notes of yellow
tropical fruits, passion fruit,
wild current, pineapple, sweet
Catimor, Catuy. intense winey acidity, dense
Caturra, Gran body, finish with a pleasant
85,75 - Colombia, Costa Rica Natural bitter touch of dark chocolate
8 Cowen 86,5 95, Pache 1880m 2020 |process and sweet fruits, consistent 15 519 Kg
coffee with notes of ripe fruits,
raisins, mango, apple, guava
jam, raw sugar, sweet
Typica, Red and chocolate, honey, nuts,
Yellow Caturra, caramel, sweet acidity,
Catimor, Gran medium dense body,
Colombia, Costa Rica Honey consistent with final on sweet
9 Tsachopen 86,5 - 87,5 |95, Typica 1900m (2020 process fruits and cognac 15 219 Kg
coffee with an intense
fragrance of dried fruits,
raisins, tangerines and
eucalyptus leaves, intense
acidity (sweet lime) and touch
86,25 - Anaerobic of semi-dry wine, silky body
10a Amazonia 86,5 100% Pink Borbon 1650m 2020 |Fermentation [with a sweet fruit finish 10 34Kg
coffee with intense notes of
ripe yellow fruits, pineapple,
orange, honey, raw sugar,
tropical flowers, bright sweet
citric acidity, medium silky
Anaerobic body with final on fresh green
10b Amazonia 86 - 86,5 100% Pacamara 1650m 2020 |Fermentation |coffee. 12 40 Kg
coffee with notes of sweet ripe
fruits, jasmine tea, rose tea,
chocolate, raw sugar, honey,
intense and sweet citric acidity
(orange), silky medium body,
Anaerobic consistent with a sweet final
10c Amazonia 85 - 85,5 |100% Gesha 1650m [2020 |Fermentation [on herbaceous notes 10 40 Kg
Typica, Red and
Yellow Caturra, coffee with notes of ripe fruits,
Catimor, Gran Blend of nuts, chocolate, caramel,
Colombia, Costa Rica washed+natu [sweet citric acidity (orange),
95, TypicaBorbonm ral+Honey medium body, a sweet final on
11 Comunidad 84 Catui 1900m 2020 |[(grain 14) herbaceous notes 7,5 677 Kg
OLD CROP| (sale discount from September 1st to end of stock 4EUR/Kg)
coffee with notes of ripe
Catimor, Catuy. fruits, raisins, mola§s§s,
Caturra, Gran chocolate, honey, citric
Colombia, Costa Rica orange acidity, smooth
5-19 Lupuna 2019 |85 95, Pace 1880m_|2019  [Washed body, balanced, consistent |4 Eur/Kg 2070
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Company name

The Seven Elements

Our company was born as 7Elements Peru, a non profit organisation,
registered to SUNAT (Peruvian National Superintendency of Customs and Tax Administration), where we are recorded as

in January 2015; we are a non profit organisation

Company story EXPORTERS. Our RUC (VT NUMBER) is 20601128749 and our legal address is Jr. Federation s/n, Oxapampa (Pasco) - Peru.

Brand name The Seven Elements - Indigenous Permaculture from Peruvian Cloud Forest

Company type Farmers, producers, direct traders

Foundation year 2015 (Peru), 2018 (Netherlands)

Legal status In Peru: Non profit-association (farmer’s association); In the Netherlands: trading company with farmers participation (as share holders - see company story)

Ne of farmers in portfolio 42

Average field size 1-2 He

Annual production or turover in 40000Kgs

Harvest season

Late May to late September

Product specialization

84-89 permaculture specualty coffee

Additional services

Origin trips; coffee training/academic trips (farming, process, grading, roasting); service learning trips for students and educational travels for students and adults
(volunteerings and summer schools)

Link to company's logo

www.the7elements.com

Link to photos

https://web.facebook.com/pg/7elementsperu/photos/?ref=page internal https://www.instagram.com/7elementsperu/



https://www.the7elements.com/permaculture/
https://web.facebook.com/pg/7elementsperu/photos/?ref=page_internal

