NATCHA PUBLIC LOT PASSPORT

NATCHA 05

NATCHA 0554t

NATCHA-05-26-B07

Mt. Malabar - 1,400 m asl

FaJTEE Malabartl

2026 - Batch 07

Linea S795 - Sigararutang - Caturra

Approx. 3,333 kg green
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WEST JAVA - 2026

VIEW LIVE RECORD

KU/ 20

June-July 2026 - hand-picked - =21°Bx

Approx. 20,000 kg cherry

Green - Roasted - Freeze-Dried
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65°C dry thermal stage (~6 h) -> rehydrate -> pulp -> 90 h CM at 3-16°C, 0% oxygen, white wine yeast -> Lactobacillus final 12 h -> dry at 45°C to 12-13%

moisture -> wet hull -> sort & grade.
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No wine added - finished process 0% alcohol.

QUALITY RECORD

INDEPENDENT SENSORY NOTES - INDIVIDUAL EVALUATORS - NO ORGANIZATIONAL ENDORSEMENT

Vanilla wafers, peach, almond, strawberry, macadamia, lemon, mandarin orange, berries, rose, roselle, a clean cup and lively

creamy lactic brightness.
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RECEIPT

NATCHA-05-26-B07 RCV-NO05-26-BO7-###

FERMENTATION

QUALITY

FER-N05-26-BO7-T##-R## QC-N05-26-B07

DATA BOUNDARY Farmer identities confidential - coordinates and supporting records trade-only - recipes, ratios and curves PT TSJA confidential APPROVED BY

Christian J. Charis - PT TSJA

omp:

TRANSFORMATION

RST / FD / PK-N05-26-BO7-###




