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THE FIRST OF IT'S KIND
A Liberica coffee roasting competition – the first of its kind in the industry for this rare coffee bean – will also form part of the 

events of the weekend. Renowned global coffee roasters will be invited to participate in the competition to test their skills in 

extracting the ultra-sweetness and complexity of the Liberica coffee bean. More than that they are invited to create their own 

perception of the Liberica and its taste, based on their own approaches to roasting and their taste palette. Our invited judges 

are experienced and world-renowned, frequently involved in World Coffee Events and other competitions; for this event, they 

are challenged to judge this competition in a novel way.

LIBERICA - THE FORGOTTEN KIND

An appeal for the renaissance of the sweetest and most 

aromatic coffee in the world.

Actually it is incomprehensible, but unfortunately it is a fact, 

that of the more than 250 species of the genus Coffea (which 

together have more than 10,000 varieties) only two are 

actually known and widespread: Coffea Arabica and Coffea 

Canephora (the latter is usually erroneously referred to as 

„Robusta“). Robusta, however, is a variety and not a species. 

So the real „Robusta coffee“ is actually called Coffea Canepho-

ra var. Robusta. 

About the third big species coming from West-Africa, the 

Coffea Liberica, there is usually nothing at all, or at most a 

hint, that there are these, but they are not cultivated for taste 

reasons. Discovered in 1872 in Sierra Leone, Coffea Liberica 

was described in 1874 before the Canephora (first description 

1895). Liberica's world market share meanwhile is just below 

1%. 

What is exciting is the fact that none of the authors can 

specifically name or describe the taste characteristics of 

Liberica coffee.  „Bad“ is not a flavour at all, nor is it an aroma 

or belongs into a chemical group. 

On the contrary, Liberica has the most complex aromas of 

any type of coffee. 

Liberica has the highest sugar content of all coffees and 

therefore the highest risk of fermentation. Not for nothing 

does Liberica attract more coffee cherry-loving parasites - 

especially the broca beetle - than any other type of coffee. 

Coffee farmers in Latin America took advantage of this fact 

in the past by planting Liberica plants in various places on 

their plantations and waiting until they had a heavy broca-

de infestation. The infested branches (the Broca attacks the 

coffee cherries) are cut off and burned and thus serve as a 

natural pest trap. This characteristic also earned the Liberica 

the name „Broca-Hotel“. 

In India, the tree is planted as a shadow tree at the outer bor-

ders of the plantations. The shadow effect can, however, be 

classified as very questionable, as the trees do not have any 

particularly protruding branches. Presumably it also served 

here as a natural Broca trap (in some regions of India the term 

„sacrifice tree“ still exists, which indicates the same function) 

and the knowledge about it was lost in the course of time. 

Today, Liberica coffee in India is left to the pickers, as it seems 

too costly to the plantation owners to have the coffee read 

from the tall trees and no farmer can describe the taste of 

this coffee himself. Liberica is thus an additional, natural 

remuneration for the pickers, similar to the grape marc used 

by winegrowers in the past, from which grape marc spirit was 

then made.

 

Even the taste profile of the legendary „Kopi Luwak“, which is 

obtained from the secreted coffee beans of the palm roller, is 

related to the Liberica. Thus, in the photographic material of 

all published publications on Luwak coffee from wild animals, 

Liberica beans can be clearly identified which offer suffici-

ent reason for a change in taste - unlike the legendary and 

scientifically untenable „intra-animal“ fermentation (i. e. the 

alleged change in taste caused by digestive enzymes of the 

animals). 
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The fact that Liberica ekes out such a little-noticed existence 

is certainly one of the reasons why this circumstance escaped 

the authors' investigation of Kopi Luwak and they write of 

superficially altered „Robusta-beans“. However, in addition to 

the strikingly different colour, the shape of the coffee beans is 

also different, although the Liberica beans also have the drop 

shape typical of Canephora. However, the shape of the cut 

allows a clear identification next to the colour. 

The large species, which originates from Liberia, was spread 

from Africa to Asia and Central and South America. Originally 

cultivated in the African countries, in many cases the focus of 

coffee farmers shifted away from low yields. Due to their large 

growth, the plants require more plant spacing (5x5m) than 

the smaller species Arabica and Canephora (2x2m or 3x3m). 

The Liberica plants can rightly be called „coffee trees“, since 

heights of up to 15m can be reached. The coffee cherries have 

a much larger discus (flower plate) and larger cherries, the 

leaves reach a length of up to 35cm.

The yield (i. e. the ratio of the cherry weight from which one 

kilogram of green coffee can be obtained) is up to 10, the 

yield of Conillon is 2. 5 by comparison and that of Arabica cof-

fees is around 4. So significantly more coffee has to be picked 

and transported to produce one kilogram of green coffee. 

Liberica is higly resistant to nematodes (worms), which 

damage the roots and, due to its considerable size and good 

growth, is an ideal base for grafting on weaker species such as 

Arabica. In Mexico in particular, Maragogypes were frequently 

grafted onto Liberica strains at the end of the 19th century 

and beginning of the 20th century in order to achieve better 

yields and higher resistance to worms (in particular also root 

larvae). In terms of taste, this grafted Maragogype also offered 

a special taste experience, as the Liberica strain with its roots 

leads to a stronger formation of fat-soluble aromas and a like-

wise increased formation of mouthfeel (body) in the cup. In 

addition the sweetness of the cup also increased significantly.

Liberica is immune to hemileia vastatrix (coffee rust), which is 

currently causing huge crop failures throughout Central Ame-

rica. Perhaps this fact will promote a new debate on Liberica 

in coffee cultivation, especially against the background of 

climate change. It would be desirable in any case for the varie-

ty of tastes in coffee. 

Today the Liberica is most common in Malaysia, Guyana, 

Liberia, Suriname, Philippines, Equatorial Guinea, Nigeria, Sao 

Tomé and the Comoros. 

I myself have stumbled across Liberica plants in different 

spots of this world among them Costa Rica, Brazil, India and 

Mexico over the last few years and have been able to identify 

at least four different varieties. Unfortunately, there are far too 

few studies on the genetics and relationship of the Liberica 

varieties to be able to make individual classifications. There 

are even confusions among the „Coffea Liberica“ and the 

„Coffea Excelsea“ which is the fourth most common species. 

Some believe it might as well be a variety of the Liberica. The 

following varieties can thus be assigned to Liberica: Abeo-

kutae, Aruwimiensis, Arnoldiana, Bwambensis, Gossweileri, 

Aurantiaca, Passipagor and Laurentii. The Coffea Excelsea and 

Dewevrei seem to be closely related. 

The lines and crossings are S. 333, Kalimas, Kawisari, S. 26 

(from which S. 288 was crossed the S. 795) and the Ligusta 

(crossing with Canephora). 

The best-known hybrid is the S. 795, an Arabica variety from 

India with an exceptional taste profile. It originated from 

the lower crossing of Kent (variety of the Tipica line) and 

the S. 288 (Liberica variety originating from S. 26). No other 

Arabica has such a high basic sweetness and such a pro-

nounced body. Unfortunately the S. 795 is not noticed as far 

as possible, which is surely also due to the rather unattractive 

name. Like most coffee varieties, it gets lost somewhere in an 

„Arabica Cherries“ or „Arabica Plantation“ with various other 

varieties and without suitable preparation.

 

The beans of Liberica are yellowish to lemon-yellow in colour 

when correctly processed. Some varieties present themselves 

in light shades of green. Depending on the variety and prepa-

ration, the aroma of green coffee is reminiscent of freshly 

squeezed apple juice from red apples (fully washed) to light 

apple must or cider notes (natural). Other varieties develop 

banana and nutmeg tones with caramel and vanilla notes 

with an incomparable sweetness. 

The taste of the Liberica is comparable to no other type of 

coffee. Even the green coffee has an incomparable sweetness, 

which later continues through the roasting in the cup. In the 

roasting, the Liberica coffee must be very carefully homoge-

nized and gently fed in the Maillard phase. Due to the high 

sugar content and the amino acid composition, the Liberica 

is more suitable for lighter roasts than dark roasts.

The aromas range from fruity and floral notes (strawberry, 

jackfruit, mango, banana) to the lactic range (mascarpone, 

crème fraîche). If the roast is too dark, the coffee has no-

tes that reach into the area of ripe, sweet blue cheese and 

cheddar.

In mixtures already 5% share of Liberica can dramatically 

enhance the mouthfeel of the entire cup and round off the 

taste profile wonderfully. As a pure cup, the coffee has a pro-

nounced polarizing effect, and is very much in line with the 

"hate it or love it" principle.

Who tastes Liberica for the first time, is irritated by the 

sweetness. An espresso from Liberica also gives the feeling of 

having an already sweetened espresso in front of you. Unfor-

tunately, these taste experiences - because of the high rarity 

of coffee - most people withheld.

We will do many more experiments with the preparation and 

roasting to better understand this coffee and better repre-

sent its rich aromatic and haptic facets. Currently, we import 

around 400kg of Liberica coffee per year, which we obtain 

from two plantations in India. These are two different varie-

ties and two preparations ("natural" and "fully washed").

Liberica is not comparable to any other type of coffee in 
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terms of taste. Even the green coffee has an incomparable 

sweetness, which later continues into the cup through roas-

ting. In the roasting process, the Liberica coffee must be ho-

mogenized very carefully and also gently led in the Maillard 

phase. Due to its high sugar content and complex amino acid 

composition, Liberica is more suitable for light roasts than for 

dark roasts.

 

The aromas range from fruity and floral notes (strawberry, 

jackfruit, durian, mango, banana) to lactic aromas (mascarpo-

ne, crème fraîche, cream). If the roast is too dark, the coffee 

may present notes that reach into the area of ripe, sweet blue 

cheese and cheddar.

In blends already 5% of Liberica can dramatically enhance 

the mouthfeel of the whole cup and round off the taste 

profile wonderfully. As a single-variety cup, the coffee has an 

extremely polarising effect and is very much in keeping with 

the „hate it or love it“ principle. 

Those who taste Liberica for the first time are irritated by 

its sweetness. An espresso from Liberica also awakens the 

feeling of having an already sweetened espresso in front of 

you. Unfortunately these taste experiences are - due to the 

high rarity of coffee - denied to most people - even across the 

coffee industry.

We will do many more experiments with the preparation 

(processing, fermentation) and roasting in order to under-

stand this coffee even better and to be able to better repre-

sent its rich aromatic and haptic facets. We currently import 

around 500kg of Liberica coffee per year from two planta-

tions in India, Badra Estates and Palthope Estates. These are 

two different varieties processes in two preparations („natu-

ral“ and „fully washed“). 

Together with B.B. Deepak Chengappa from Palthope Estate, 

we now want to grow Liberica more intensively again. At his 

estate Liberica is being newly cultivated on an area of 7 hec-

tares, in an ideal area and taking into account allelochemical 

influences (interactions between plants). In about 5 years 

we will be able to taste the first coffee of this plantation. I'm 

looking forward to it now. 

We are pursuing further projects with Liberica with Jacob 

Mammen (Badra Estates) in India and are also planning pro-

jects with our partners Ednilson and Walter Dutra (Fazendas 

Dutra) in Brazil, Andrés Quintanilla (Finca La Buena Esperan-

za) in El Salvador and Tomas Edelmann (Finca Hamburgo) in 

Mexico. 

The initiative from Dr. Kenny Lee Wee Ting of Earthlings 

Coffee taken during a CoffeologistEducation in Bangkok 

was unique and has been the central key to create this first 

Liberica roasting competition. I am very grateful for that and 

only time will show, how much this will have had an impact 

on global view and perspective on liberica as a species, but 

standing in the same time as role model for all the other 

underevaluated and underappreciated coffee species of this 

world. I am also grateful for the fact that Dr. Kenny Lee Wee 

Ting was awarded the „Kaldi Award“ for his activities to safe 

coffee biodiversity and help the liberica to regain the respect 

it deserves among the worldwide coffee industry. 

I would like to thank Yu Tack Yuen from Q Cup Sdn bhd 

to adopt the initiative and to have organised the Liberica 

roasting competition, as well as taking the event together 

with team and colleagues to an other level.

This roasting competition was the first time, professional 

roasters have taken effort to create suitable roasting profiles 

displaying the unique spectrum of aromas and the entire 

complexity of the flavour-profiles of the liberica. In addition, 

the provided green coffee has been picked and processed 

with care - as it is done with other speciality coffees - not as 

sadly usually done with liberica under the presumption of 

having a bad coffee in hands, being convinced that no good 

treatment or handling could ever transform this coffee into a 

speciality coffee.

Edward Yong of Reka Jaya Plantation Sdn bhd has been res-

ponsible to identify and accompany all this process from the 

small landholders with liberica trees, informing them about 

the real value, helping them to increase the coffee quality 

through better harvesting and processing as well as helping 

to provide a special yoghurt fermented liberica coffee to all 

participants of this roasting competition.

Without the judges there would have been no competition 

result and as it was really hard to decide upon the best cups, 

there was still a wide consent that I would not have expected 

among such a widespread group of judges in such a com-

petition. I have been informed by many of them, how much 

they were impressed and surprised by the flavour profiles of 

the liberica.

Special thanks to all helpers along this way, to all competitors 

- or much better you should be named "roaster colleagues" - 

who putted time and effort into helping to better understand 

liberica and giving it the chance to be seen as a real rare 

speciality coffee, where it absolutely belongs. 

I hope this analytical resumé on the achieved flavour profiles 

will serve a helpful basis to all of us as well as for other coffee 

specialists and lovers. It has been a unique privilege for me to 

be cuptasting all these coffees and profiles - and by sharing 

the results and profiles, I hope to be able to give back to all 

of you some useful information and help all us us to better 

understand coffee, roasting and especially the yet unseen 

potential of liberica. It has been very hard to decide upon 

preferred cups among those real wonderful profiles and 

myself and the other judges of the liberica roasting competi-

tion wished to have been able to give out more prices for the 

coffees and the roasters behind it. Some of them have been 

so similar that it was real hard to find the subtile nuances 

inside them to identify a preference.

I sincerely hope this event will create a new momentum for 

the liberica and the appreciation of rare coffee species and its 

potential for the entire coffee industry. Hopefully this will be 

the beginning of a renaissance of the liberica, displaying its 

wonderful unique flavour with unique sweetness and impres-

sive fruit aromas. Liberica is too good to be forgotten - espe-

cially in times of such dramatical effects of climate change we 

should be very alert about biodiversity and protect it before 

it is too late. 
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AROMA GROUPS
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FLAVOUR PROFILES

1,5

2,2

Tropical / Mango

Sage

Cinnamon

Hardwood / Acacia

Nougat

Light / Rock sugar

Alcoholic / Cognac

Lactic / Cream

Blossoms / Acacia

Musty / Cork

Dry /  Tobacco

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Vincent Y., Taiwan

Tropical / Pomegranate

Sage

Cinnamon

Hardwood / Cherry

Cashew

Light / Maple syrup

Alcoholic / Sherry

Lactic / Yoghurt

Blossoms / Orange

Earthy / Carrot

Dry /  Tobacco

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Alex T., Hong Kong
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FLAVOUR PROFILES

1,5

2,2

Tropical / Passion fruit

Lemon grass

Ginger

Hardwood / Cherry

Almond

Medium / Caramel

Alcoholic / Port (wine)

Lactic / Cream

Blossoms / Orange 

Earthy / Carrot

Dry / Vanilla

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Arouny P., Thailand

Stone fruit / Plum

Lemon balm

Ginger

Hardwood / Acacia

Almond

Medium / Dark chocolate

Alcoholic / Port (wine)

Lactic / Cream

Blossoms / Elderflower

Earthy / Carrot

Green /  Green olive

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Kin Wai T., Hong Kong
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FLAVOUR PROFILES

1,5

2,2

Dried fruit / Dried fig

Sage

Nutmeg

Hardwood / Acacia

Nougat

Medium / Caramel

Alcoholic / Marzipan

Lactic / Cream

Blossoms / Acacia blossom

Earthy / Cognac

Dry /  Tobacco

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Jochen L., Germany

Tropical / Passion fruit

Lemon grass

Ginger

Hardwood / Cherry

Sesame

Light / Maple syrup

Alcoholic / Marzipan

Lactic / Cream

Blossoms / Chestnut flower

Earthy / Carrot

Green /  Green apple

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Saw Yee K., Malaysia
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FLAVOUR PROFILES

1,5

2,2

Tropical / Pomegranate

Lemon grass

Ginger

Hardwood / Cherry

Cashew

Light / Agave syrup

Alcoholic / Sherry

Lactic / Yoghurt

Blossoms / Orange

Earthy / Carrot

Green /  Green apple

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Vince W., Taiwan

Stone fruit / Plum

Lemon balm

Ginger

Hardwood / Acacia

Almond

Medium / Dark chocolate

Alcoholic / Port (wine)

Lactic / Cream

Blossoms / Elderflower

Earthy / Carrot

Green /  Green olive

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Kin Wai T., Hong Kong
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FLAVOUR PROFILES

1,5

2,2

Dried fruit / Dried banana

Sage

Cinnamon

Hardwood / Oak

Almond

Dark / Ash

Sulphur / Rubber

Lactic / Blue mould cheese

Blossoms / Acacia blossom

Mouldy / Moist leaves

Dry / Black tea

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Bill J. Taiwan

Tropical / Mango

Lemon grass

Ginger

Hardwood / Acacia

Almond

Medium / Caramel

Alcoholic / Sherry

Lactic / Cream

Blossoms / Orange

Earthy / Carrot

Green / Green apple

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Chachris K., Thailand
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FLAVOUR PROFILES

1,5

2,2

Tropical / Rhubarb

Lemon grass

Ginger

Hardwood / Chestnut

Almond

Medium / Dark chocolate

Alcoholic / Cognac

Lactic / Cream

Blossoms / Orange

Earthy / Carrot

Dry / Vanilla

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Chi Chung H., Taiwan

Dried fruit / Dried fig

Sage

Clove

Hardwood / Oak

Walnut

Dark / Ash

Sulphur / Rubber

Animal / Leather

Blossoms / Acacia blossom

Earthy / Roots

Cereal / Basmati rice

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Curtis L., Taiwan



LIBERICA ROASTING COMPETITION 2019 LIBERICA ROASTING COMPETITION 2019

FLAVOUR PROFILES

1,5

2,2

Stone fruit / Peach

Basil

Ginger

Hardwood / Acacia

Almond

Light / Agave syrup

Alcoholic / Sherry

Lactic / Cream

Blossoms / Orange

Earthy / Roots

Green / Green apple

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Grand H., Hong Kong

Tropical / Pomegranate

Sage

Cinnamon

Hardwood / Acacia

Almond

Medium / Dark chocolate

Alcoholic / Sherry

Lactic / Cream

Blossoms / Orange

Earthy / Carrot

Dry / Vanilla

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Henry C., Hong Kong



LIBERICA ROASTING COMPETITION 2019 LIBERICA ROASTING COMPETITION 2019

FLAVOUR PROFILES

1,5

2,2

Tropical / Mango

Sage

Cinnamon

Hardwood / Acacia

Almond

Medium / Dark chocolate

Alcoholic / Cognac

Lactic / Cream

Blossoms / Chestnut

Musty / Cork

Dry / Vanilla

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Jecvis W., Malaysia

Tropical / Mango

Lemon balm

Nutmeg

Hardwood / Chestnut

Almond

Medium / Dark chocolate

Alcoholic / Cognac

Lactic / Cream

Blossoms / Orange

Earthy / Carrot

Green / Cucumber

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Kanya Y., Thailand



LIBERICA ROASTING COMPETITION 2019 LIBERICA ROASTING COMPETITION 2019

FLAVOUR PROFILES

1,5

2,2

Dried fruit / Dried fig

Sage

Clove

Hardwood / Chestnut

Hazelnut

Dark / Smoke

Sulphur / Rubber

Animal / Leather

Blossoms / Acacia blossom

Earthy / Potato

Dry / Black tea

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Olga G., Germany

Tropical / Mango

Lemon balm

Cinnamon

Hardwood / Cherry

Almond

Light / Honey

Alcoholic / Marzipan

Lactic / Cream

Blossoms / Elderflower

Earthy / Carrot

Green / Cucumber

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Piyarat P., Thailand



LIBERICA ROASTING COMPETITION 2019 LIBERICA ROASTING COMPETITION 2019

FLAVOUR PROFILES

1,5

2,2

Tropical / Papaya

Basil

Cinnamon

Hardwood / Mulberry

Hazelnut

Light / Maple syrup

Alcoholic / Sherry

Lactic / Cream

Blossoms / Acacia blossom

Earthy / Carrot

Dry / Vanilla

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Tan Chun H., Malaysia

Tropical / Melon

Basil

Cinnamon

Hardwood / Mulberry

Cashew

Medium / Caramel

Alcoholic / Port (wine)

Lactic / Cream

Blossoms / Acacia blossom

Earthy / Carrot

Dry / Vanilla

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Teearat T., Thailand



LIBERICA ROASTING COMPETITION 2019 LIBERICA ROASTING COMPETITION 2019

Tropical / Melon

Lemon grass

Ginger

Hardwood / Acacia

Almond

Medium / Dark chocolate

Alcoholic / Port (wine)

Lactic / Cream

Blossoms / Elderflower

Earthy / Roots

Green /  Celery

Fruit

Floral

Herbs

Vegetal

Spices

Lumbers

Nuts

Roast aromas

Mineral

Chemical

Microbiological

MICROB.ACIDITY

Liberica | Walter K., Taiwan

FLAVOUR PROFILES



LIBERICA ROASTING COMPETITION 2019 LIBERICA ROASTING COMPETITION 2019



Hans-Thoma-Straße  20
68163 Mannheim | Germany

Tel. +49 621 401 710 73
www.coffee-consulate.com
info@coffee-consulate.comRegional Coordinator 

Asia, Australia, New Zealand 
Regional Coordinator 
South-, Middle-, North-America

Dr. Kenny Lee Wee Ting
www.coffee-consulate.com
asia@coffee-consulate.com

Andrès Quintanilla Bellucci 
www.coffee-consulate.com
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