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We keep an eye on all raw materials and therefore also the price of coffee. The - -
biggest cause of this is the growing shortage of Arabica beans. We were told in O u r I\/I I SS I O n
early September that there was a deficit of 3.1 million bags. These bags all contain

60 KG and that is a considerable shortage.

This has increased by 3.3% in the past year. This is because we have all started
drinking more coffee en masse. In addition, we also had to work a lot from home,
so we also had to buy coffee at home. 40% of all beans come from Brazil and

there too they have to deal with rising energy prices.

It is therefore not only the shortage but also the rising costs for gas and light. So
unfortunately, we are not yet rid of this misery. In the Netherlands, entrepreneurs

will be encountered from April 2023. However, this has not yet been the case in

Brazil and many other countries.

Despite the high prices, we make it our mission to offer you the best price for

quality coffee beans.



I DESCRIPTION

TOP ONE BRAZIL CERRADO COFFEE GREEN BEANS

Top One Coffee Green Beans Brazil Cerrado contains 100% Arabica roasted beans

sourced from the Cerrado region in Brazil.

These coffee beans are the most noteworthy grade of the well-known Brazilian beans,
energetic and welcoming with a smooth, sweet taste. Cerrado is a huge region in Brazil
where coffee growing heights are normally around 850 meters and the growing regions

are huge, giving huge amounts of coffee.

Further, these beans make magnificent bases for some exceptionally interesting mixes,
especially in coffee. Additionally, the coffee beans are roasted in best-in-class offices in

UAE and KSA by ace professionals to guarantee simply the best quality.
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I Commodity

OUR OFFER BULK - INDUSTRY CUSTOMERS

» SGS tested, FSC certified

* Origin: Brazil.

* Deliveries: * FOB, CIF by arrangement

* Container: 18tons /20" FCL

* Container : 24 tons26 /40 “FCL

* Bulk ship : 25.000-50.000 MT/100.000 MT

* MOQ:25.000 — 200.000 MT per month for 12 months
* Price: CIF According to agreement and delivery
situation

Coffee Type: 100% Arabica.

Cycle: Natura

Area: Cerrado, Brazil.

Varietal: Catuai.

Broil Level: Medium.

Acridity? Fair.

Height: 1000 meters.

Smell? Nutty, Berries.

Taste: Medium Body, Plum, Blackberry.
Mouthfeel? Cherry with an undernote of caramel.




