Fazenda Rodomunho
Gesha Dark Room Fermented

LOT SG-6120
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Coffee information

Flavor profile and cupping notes

REGION
Rio Paranaiba, Minas Gerais

ALTITUDE
1,150 m

SCREEN SIZE
15up

VARIETY
Gesha

PROCESS
Dark Room Fermented

HARVEST
2024/2025

FLAVOR PROFILE
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CUPPING NOTES
Red Fruits
Tropical Fruits
Brown Sugar
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About the farm

The family-run Fazenda
Rodomunho is led by Thiago
Corsi, now in its fourth
generation. Since 2019,
Thiago has been innovating
the production of specialty
coffees by implementing
regenerative practices that
restore soil health and

preserve local ecosystems. The farm's location on a high plateau
surrounded by springs and rivers creates a unique micro-climate
that provides ideal conditions for producing high-quality coffee.
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About +55 coffee hub

+55 coffee hub was founded to
showcase the rich diversity of Brazilian
specialty coffee. Ever since, we have
striven for the best quality and
sustainable and fair ways of cultivating,

processing, and bringing coffee into the

world.
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