NATCHA PUBLIC LOT PASSPORT NATCHARFFitLRI4ER

NATCHA 02

NATCHA

NATCHA 025 #tx 02

NATCHA-02-26-B07 WEST JAVA - 2026

Mt. Halu - 1,370 m asl
F/TUEE Halull

VIEW LIVE RECORD

E#R Sl / #20
2026 - Batch 07 June-July 2026 - hand-picked - =21°Bx

i BRI
Linea S795 - Sigararutang - Caturra Approx. 20,000 kg cherry

BT RS
Approx. 3,333 kg green Green - Roasted - Freeze-Dried

AFMMIRE

65°C dry thermal stage (~6 h) -> rehydrate -> pulp -> 105 h CM at 3-16°C, 0% oxygen, white wine yeast -> Lactobacillus final 8 h -> dry at 45°C to 12-13%
moisture -> wet hull -> sort & grade.

105\ NERCECM AR - BREEES - KEBSNHIRE

No wine added - finished process 0% alcohol.

QUALITY RECORD INDEPENDENT SENSORY NOTES - INDIVIDUAL EVALUATORS - NO ORGANIZATIONAL ENDORSEMENT

Strawberry cream, red fruit, cherry, yellow nectarine, Fuji apple, soft pear, chrysanthemum, nougat, caramel, almond biscotti and
creamy lactic sweetness with a lingering finish.

BEEYH. AEKR. Bk Beth. ELER. RN, B THE SR SCRDSHAILRMR,

No numerical 2 ed in this public

RECEIPT FERMENTATION QUALITY TRANSFORMATION

NATCHA-02-26-B07 RCV-N02-26-BO7-### FER-N02-26-BO7-T##-R## QC-N02-26-B07 RST/FD / PK-NO2-26-BO7-###
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