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SCA Seattle Cupping Schedule
Booth #820

La	Minita	has	an	extra	large	booth	this	year	to	accommodate	cuppings	of	a	wide	variety	of	our	

coffee	offerings.	Stop	by	booth	#820	and	taste	our	2018	coffees	– some	haven’t	even	landed	in	

the	US	yet	– and	many	are	available	to	book	now.

Day Time On the Cupping Table Details

Fri	4/20 Noon Costa	Rica	trademarks
Unveiling a new	trademark	and	a	
selection	of	our	classics, fresh
from Beneficio Río	Tarrazú

Fri	4/20 3:00	PM Costa	Rica	microlots

A range	of	processes	and	varieties	
from	Hacienda	la	Pradera
(presented	for	the	first	time	ever),	
La	Minita,	and	Finca la	Pastora

Sat	4/21 Noon El	Salvador &	
Guatemala

Deliciously fresh	coffees	from	our	
Central American	partners,
featuring	Finca Belen,	Finca la	
Siberia,	and	others

Sat	4/21 3:00	PM Sumatra	&	Kenya

Taste	our	new	Kenya	offerings
before	they	even	ship,	along	with	
fresh	crop	samples	from	our	
Sumatran	trademarks

Sun	4/22 Noon Colombia
Offerings	from	La Minita’s mill	in	
Jardín,	including	single	farm	
coffees.	Available	in	the	US	now!


