
ジャパンロースターズネットワーク

ボリビア・インキシビ

Providence: Inquisivi
Region: South Yungas
Variety: 85% Tipica and 15% caturra
Pulp: yes
Washing: Manual
Fermentation: aerobic – no water
Fermentation time: 16-18 hours
Drying: African beds
Drying time: 6-7 days
Producers: various
Altitude: 1700- 1850

Raw Material: Parchment from the region of Inquisivi processed by various small producers/families.


