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SAYNI PREMIUM

2026

SPECIALTY COFFEE - CAFE DE ESPECIALIDAD

Geisha

Sayni Premium - SCA 87
Cafe de especialidad - Cusco, Peru

A clean, elegant cup of high aromatic complexity: intense sweetness, silky

body and a long, persistent finish.

Taza limpia y elegante, de alta complejidad aromdtica: dulzor intenso,
cuerpo sedoso y un final largo y persistente

SCA SCORE PROCESS ROAST FORM NET WEIGHT
87 points Washed Medium Bean - Ground 250g-500¢g
87 puntos Lavado Medio Grano - Molido

PRODUCT PRESENTATION

Species Coffea arabica Format Bags of 250 g and 500 g

Bolsas de 250 gy 500 g

Variety Geisha Roasting Roasted to order
Tueste apedido

Origin Inkawasi, La Convencién — Cusco, Peru Packaging Sealed bag, hermetic zipper
Bolsa sellada, cierre hermético
Altitude 2,000+ mas.l. Shelf [if
+2,000ms.n.m eirire 12 months
12 meses
Tasting notes Floral - peach & apricot - citrus - sweet chocolate - _
Storage Cool, dry place, away from light

caramel & honey
Floral - durazno y damasco - citricos - chocolate dulce
caramelo y miel

Lugar fresco y seco, lejos de laluz

Sanitary reg Q0026526N / Q0237126N
HS code 0901.21.10.00
Marketed by Industrias Jmurga ELRL.
CUP PROFILE
AROMA ACIDITY BODY SWEETNESS FINISH BALANCE
Floral, sweet, fruity Bright, citric Silky. velvety ) Long. clean, Excellent
Floral, dulce y frutal Brillante y citrica Sedoso y aterciopelado Carqmel, honey. ripe persistent Excelente
fruit Largo, limpioy
Caramelo, miel, fruta persistente
madura

BREWING RECOMMENDATION

Pour-over (V60)
\/ 15 g per 250 ml - water at 92-94 °C - medium grind - 2:30-3:00 min
15 g por 250 ml - agua a 92-94 °C - molienda media - 2:30-3:00 min

Sayni s a pause that restores.

SLI\'Hi €S una pdllSLl que restaura.

SAMAY AYNI




