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World Coffee Tasting(WCT)

1 Ethiopia Guji Buku Abel Heirloom Natural
2 Kenya Nyeri Kigwandi Peaberry SL28-SL34 / H|H| 2| HEf Washed
3 El Salvador Don Justo Pacamara Natural
4 Guatemala Esquipulas El Cascajal Caturra Washed
5 Vietnam Da Lat Cau Dat Bean Yellow Bourbon Honey
6 Indonesia Aceh Gayo Bourbon Honey
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https://wcc.coffee/s/2026-WCTC-Rules-and-Regulations.pdf
https://wcc.coffee/s/2025-WCTC-Rules-and-Regulations-1.pdf
https://www.iso.org/standard/65519.html
https://www.iso.org/standard/36385.html
https://www.iso.org/standard/76667.html
https://www.iso.org/standard/76666.html
https://sca.coffee/research/coffee-standards
https://varieties.worldcoffeeresearch.org/arabica/varieties

