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For more than 40 years in the coffee market,
we have the experience and dedication to
produce quality coffees. At Fazenda Mundo
Novo we grow more than 500,000 trees of
Catuai 69, Yellow Bourbon and Mundo Novo
coffees, at an altitude of more than 1,000
meters, in the coffee-growing mountains of
southern Minas Gerais, with a climate and
terroir suitable for the production of specialty
coffees.

Our structure includes the Armazéns Cerais
Alta Mogiana Mineira, located in S&o Sebastido
do Paraiso, with a storage capacity of 70,000
bags, where we sell coffee from small and
mediume-sized producers throughout the
region, encouraging local producers and
family farming.

\: +55 (35) 3531.3411
+55 (35) 9 9146.9455

@ fernando.moural3@hotmail.com
marcela@cafecasabrasil.com.br

www.cafecasabrasil.com.br

@cafecasabrasil

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:
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PRODUCTS

P At Fazenda Mundo Novo we grow more than 500,000 trees of
Catuai 69, Yellow Bourbon and Mundo Novo coffees, at an
altitude of more than 1,000 meters, in the coffee-growing
mountains of southern Minas Gerais, with a climate and terroir
suitable for the production of specialty coffees.

A coffee that passes through the head, heart and hands of those who are
passionate about producing this drink that is marked in Brazilian history!
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CASA BRASIL GOURMET COFFEE BEANS 500g

100% Arabica coffee beans, produced at Fazendo Mundo Novo, high up in the
coffee-growing mountains of southern Minas Gerais, at an altitude of over
1,000 meters. Medium roast and hints of chocolate, low acidity, selected
grains, marked sweetness and balanced flavor.

CASA BRASIL GOURMET ROASTED AND GROUNDED COFFEE 500g
Gourmet Ground Coffee, 100% Arabica, has notes of chocolate, high
sweetness and medium roast. It has low acidity and a mild flavor, ideal for
those looking for a coffee with a balanced and slightly sweet taste.

CASA BRASIL TRADITIONAL ROASTED AND GROUNDED COFFEE 5009
A blend of Arabica and Robusta coffee, with a dark roast, intense flavor,
balanced bitterness and acidity, Café Casa Brasil Tradicional is ideal for those
who appreciate more intense roasts and a strong flavor, as well as offering
great value for money. If you're fascinated by the world of coffee and want to
try a classic, striking and tasty coffee, Casa Brasil Traditional Coffee is ideal!

The production capacity is 40 60 kg
bags of processed coffee per year.

CAFE CASA BRASIL

City: Sao Sebastiao do Paraiso

State: Minas Gerais =~ K @y, VONTANHAS

Brazil o P AEEERAS
[ 4

” g Promotion:
? ‘2 % CNA apexBrasil*

Minas
Gerais

cnabrasil.org.br/agrobr




