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AFRICA - Bright, Fruity, Floral

Ethiopia — Blueberry, jasmine, bergamot, crisp citrus, honey, black tea
Kenya - Blackcurrant, tomato, winey acidity, grapefruit, blackberry

Rwanda - Apple, caramel, floral, balanced acidity, plum, cherry, raisin
Tanzania - Black tea, dried fruit, citrus, chocolate, peach, plum, brown sugar

CENTRAL AMERICA - Balanced, Sweet, Nutty
Colombia - (Diverse) Caramel, red berries, citrus, balanced acidity, cocoa
Costa Rica - Honey, chocolate, tropical fruit, bright acidity, plum
Guatemala - Cocoa, nutty, brown sugar, bright acidity

El Salvador - Butterscotch, almond, mild acidity, creamy body

Honduras - Caramel, dried fruit, medium acidity, nutty

SOUTH AMERICA - Smooth, Chocolatey, Nutty

Brazil - Chocolate, peanut, low acidity, full-bodied
Ecuador - Floral, fruity, caramel, winey notes

Peru - Mild citrus, nutty, chocolate, balanced body
Bolivia — Brown sugar, stone fruit, delicate acidity

ASIA & PACIFIC - Earthy, Bold, Spicy

Indonesia (Sumatra, Java, Sulawesi) — Earthy, herbal, spicy, low acidity
Vietnam - Dark chocolate, smoky, nutty, full-bodied

Philippines - Molasses, cacao, nutty, tropical fruit

India - Spiced, peppery, cocoa, bold body

MIDDLE EAST - Winey, Spiced, Complex

Yemen - Dried fruit, winey, chocolate, spice

These are common flavor notes found by region due to origin. These flavors can vary drastically based on elevation, processing, roasting,
brewing, and other factors. This is just a general guide, not a precise map to flavor
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