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Kaffeerosterei Hosennen AG

. Spezialitatenrdsterei flr

B : —
. zertifizierten Bio Kaffee
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Colombian Coffee Hub’

CENTRAL REGION [Caldas, Quindio, Risaralda, north

of Valle , Antioquia, Cundinamarca and north of Tolima)

The presence of interspersed dry and wet periods
allows the harvest of fresh coffee throughout the
year. The main harvest is between September and
December and between April and June a secondary
one called "mitaca™. The coffee produced in this

region is balanced with fruity and herbal notes.

SOUTHERN REGION [Narino, Cauca, Huila y south
of Tolima)

This area is very close to the equator and coffee is
produced at lower temperatures, but not extreme.
This area has particular harvest cycles and coffee
has increased acidity, medium body and smooth
flavor with citric and sweet notes, and special
features in a cup.

ColombianCoffeeHub.com

Colombian Coffee Hub’

General characteristics of every 1

ﬁ: Ideal temperature: Between
17°C [63°F) and 23 °C (73°F)

A Ideal altitude: Between
1.200 masl (3.937 ft.) and 1.800 masl (£

All regions produce 100% C. Arabica with
Bourbon, Caturra, Castillo, Colombia and Tabiv
Good soil quality derived from volcanic ashe

NORTHERN REGION (Magdalena, Casanare
5 . Norte de i)

In this area coffee is grown at lower altitu
higher temperatures, for this reason, cr
more exposed to sunlight and are protec
different levels of shade. This type of co
medium acidity, its flavor has nutty and ch
notes, and it has more body.

facColCoffeeHub




Dezalé Projekt







(T
-
(gv]

g
c
4]
-
)

e
w

=







Kaffee und Kuchen in Kolumbien




| Einflussfaktoren auf Geschmacksprofil

. Ursprungsland
. Botanik

'~ 3 Topografie

s Verarbeitungsprozess




Einfluss von Roéstgrad auf das Aroma

On the same arabica
Jull roasted e
light roasted e
medium roasted

Overall aroma
Astringent g Coffee aroma

Bitter Overall flavour

Acid ; ,’f' Coffee flavour

Sweet : ' Fruity
Earthy —, , \ 18 o AP Caramel

Mouldy i ~ Roasted

Fermented, rancid Smoky, burnt

Baggy J[ Green, vegetable

Rubber

Chemical Woody
pharmaceutical

Cereal




Wie rosten wir ? Der feine Unterschied

Kundenrostungen starten erst nach
der Bestellung und sind darum
immer frisch und mit Réstdatum
versehen.

Mit individuellen Rostprofilen
veredeln wir den Rohkaffee in
kleinen Chargen

sortenrein, um auf jede Provinienz
eingehen zu kdnnen.




Profilrostung
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KAFFEEROSTEREI
HOSENNEN

ANN Cropster Roasting Intelligence 2.1.7 Demo

No roasting: Sigle Origin | 1 Lotf) | 15.00 G (Temp@Time... ) ( Commens... | (Roasts... ) (‘Setings .

19 ! -Add comments
® | T (min:sec) 06: 08

lb“ Duration
i

! 147.7°C

165
® 4.6°C (RoR 305)
Bean Temp.

155

150

145

“ First crack

135

10
Y5

1204

115

m

105

Second crack

@y - sy

Maintenance

ARFLOW
Abort Roasting

Note: You may add 2 comment
Tt 10 any of the roast events
60 0 BEFORE clicking the button. Eg. .
A0 0040 0L00 (200 O30 400 0500 060 0700 0BO0 0940 1000 100 1200 1300 | enterVerystrongnoise’ then Stop Rsting
Duration dick First Crack’)
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Vielen Dank fiir die Aufmerksamkeit !

Kaffeeladen Gersau, Di, 14-18 Uhr Degustation & Verkauf




