
Discover the artistry of Colombian coffee
with La Luisa's infused selections, where

innovative processing meets bold,
unforgettable flavors.

Infused Elegance: Colombian
Coffees Redefined



Colombia Honey Co
Fermented 
#E240252

Region

Farm    

Altitude

Variety

Process

Harvest

Valle del Cauca, Cali, Colombia

Finca La Luisa

1750 MASL

Caturra

Anaerobic Honey Co Fermented with Lychee

2024

Notes Floral, Tropical fruits, Honey sweetness

Grown in the lush highlands of Colombia, the beans
undergo a honey fermentation process, where part of the

mucilage is left on the bean during drying. This careful
method amplifies the coffee’s inherent sweetness and

complexity, showcasing the farmers' dedication to quality
and experimental techniques. 

About the Cup


