









This washed coffee is both sweet 
and juicy with notes of green apples, 
chocolate malt, and fresh pear.

ASOTBILBAO, 
Colombia

Tolima, Colombia
ORIGIN

Produced by: ASOTBILBAO (an 
association) 
Contributing producers: 26 
Harvest Season: March to July 
(main) / October to December (mitaca) 
Municipality: Planadas 
Altitude (masl): 1600-2000 
Varieties: Caturra, castillo, Colombia 

A great washed coffee from Colombia is one of 
three of our menu’s constant staples. This 
offering is always a workhorse, which makes the 
purchasing of it high stakes. Not only does it 
need to have a clean and bright acidity, that 
acidity must be balanced with a good amount of 
sweetness, underlaid with a pronounced body 
and finish. This is because it needs to be able to 
stand alone as a good filter option, while also 
providing a balanced oomph to espresso blends. 
Putting together a great espresso blend is no 
easy feat, given that the margin of error is so low 
with the intense pressure the coffee is put 
through while being extracted.  

We’ve had some hits and misses with our 
purchasing of this offering, so for the purchasing 
round for this coffee, we were happy to sample 

from some old friends and colleagues of 
Melanie’s, the founders of La Palma & El Túcan,
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who recently started branching out to source and 
offer great quality coffees that are outside LP&ET’s 
super high-end nanolots, through Equation Coffee. 

We chose this coffee because it provides all the 
versatility we were looking for: bright, crisp acidity, 
great, transparent structure, all balanced out with a 
malt chocolate sweetness. We got all of this without 
breaking the bank.  

“We chose this coffee because it provides all 
the versatility we were looking for: bright, 
crisp acidity, great, transparent structure, all 
balanced out with malt chocolate. We got all 
of this without breaking the bank.  ”

Cupping Notes: green apples, fresh pear, clean and 
transparent acidity. 

Andy’s score: 86.5 

Melanie’s score: 86

Want to learn more? Email info@canadianroastingsociety.ca
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