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Kofi Cafés was born with a clear purpose: to
prove that good coffee doesn't need sugar.
Based in Cuiaba (MT), the company brings to
the market a special 100% Arabica coffee,
grown at Sitio Ouro Verde, in the Serra da
Mantiqueira (MG), at over 1,000 meters of
altitude.

Roasting is done daily and on demand,
connecting origin to customer with freshness,
traceability, and consistent quality. Kofi already
serves consumers throughout Brazil through
e-commerce, with an average rating of 4.8
stars. Now it is expanding its B2B operations,
offering specialty single-origin coffee to cafes,
specialty stores, hotels, and distributors.

+55 (65) 9 8134.9330

atendimentokoficafes@gmail.com
@ www.koficafes.com
@kofi.cafes

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

Roast on demand, check availability: roasted

coffee, whole beans or ground, 250g packages.

The B2B focus is on cafes, specialty and
gourmet stores, hotels and restaurants,
companies purchasing for offices or corporate
gifts, and distributors or importers of specialty
coffees.
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PRODUCTS

Produced with 100% single-origin Arabica beans, grown in the
Serra da Mantiqueira (MQ) at altitudes above 1,000 meters,
this specialty coffee offers a sophisticated and authentic
sensory experience. Available as whole beans or ground, it is
roasted on demand to ensure maximum freshness, aroma,
and quality in every delivery.

It has a medium body, natural sweetness, and balanced acidity, with delicate
notes of chocolate and caramel, with no added flavorings or sweeteners. Its
naturally sweet sensory profile provides a pleasant and balanced drink,
eliminating the need for sugar.

Quality is assured by rigorous process control,
from production planning to the evaluation
of each batch, ensuring standardization,
traceability, and continuous improvement.
Sold in 250g packages, with a shelf life of 6
months, it is an excellent option for cafes,
gourmet specialty stores, hotels,

restaurants, and corporate gifts seeking a
premium coffee with certified origin and
consistent quality.

Differentiators: single origin from Serra da
Mantigueira, roast on demand, natural notes
of chocolate and caramel, guaranteed
freshness, traceability, continuous quality
control, and consistent standard supply.
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