BERTOLINO
s cofipee

et qptor de café prrey vacé!

COMPANY

On the Lirio do Vale Farm, located in the
city of Campos Altos in Minas Gerais,

B cultivation and marketing of Arabica coffee
began in the 1970s, becoming a reference
from the start for quality coffee with
unparalleled flavor. Our terroir is a sum of
characteristics, cultivated at an altitude of
1,200m with a special climate for growing
coffee, a dry climate, and regular soil.

By extracting the maximum from our
specialty coffees during roasting, from the
acidity to the sweetness in each cup, we
care about always keeping the freshness of
each pack. We always work to provide a
more than special beverage full of aroma
and flavor.
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DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

Capacity of 25 tons per
year.

City: Campos Altos
State: Minas Gerais
Brazil
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PRODUCTS

r Bertolino is Coffee was born to transform a dream into
reality. The dream of all Brazilians to consume the coffee
that is produced here, the real coffee. We believe we

] deserve the best! Our philosophy is to present high-
quality products, as if they were served at our family's
own table.

Arabica coffee sieve Toup uniform,
chocolate profile in chocolate, caramel,
honey and hazelnut sensory.
Balanced acidity with high

sweetness and smooth body.

We offer a unique standardization
of quality and flavor that provides
equality in the drink when
pouring from the cup. Our
primary satisfaction is to

ensure the perfect balance
between intensity, aroma, and
taste. Homogeneous coffee

from stalk to roast, roast to

cup.

0




	Página 1

