
Botanica
Sourcing
Our Fair Trade coffee is roasted and packed in Australia. It comprises 
of a combination of four certified organic fair trade coffees sourced 
from the premium growing areas of Colombia, Nicaragua, Timor 
and New Guinea, where the higher altitudes and cool climates 
provide an elegant aromatic complexity to the 100% Arabica roast.

Roasting profile
The Botanica is a single phase, lightly roasted blend of outstanding 
complexity and smoothness. Small batch roasted, this blend enjoys 
obsessive attention to the roasting detail.

Aroma
The light roast characteristics of sugary and sweet floral aromas 
dominate this outstanding coffee. Hints of nutmeg and other spices 
blend in perfect harmony with delicate roasted notes to provide a 
complete aromatic experience.

Appearance
A rich golden crema with excellent sheen and viscosity with 
excellent length. The coffee is a medium brown colour with an 
attractive lustre.

Tasting Note
Our Botanica blend is one of the most complex Fair Trade & Organic 
coffees in the market. It has depth and body not found in single 
origins and displays a sweet complexity and mouth feel that will 
delight the most stringent palate.

Configuration
1 kilogram bag – 10 kilograms per carton (Triple Poly Laminated 
bag with 1-way valve).

Cost
$ 29.00 per kilogram.

Postal Address
PO Box 88 Moorabbin, Victoria 3189
Email: sales@procaffe.com.au

Head Office, Warehouse & Showroom 
Unit 14/150 Chesterville Road, Moorabbin, Victoria 3189 
T: 1300 790 710  F: 1300 722 138  W: www.procaffe.com.au

The ‘Botanica’ blend has been fully certified by The Fair Trade 
Association of Australia and New Zealand and is listed in the 
associations fair trade, organic product procurement guide.

Organic coffee


