
 

 

  

BRUNCA 
SCAA Score 78-83 

 
Cup Profile Another region that can’t be evaluated properly due to the diversity of its 
production.  By far the coffees grown next to the Panamanian border surpass most of those grown 
around San Isidro de Perez Zeledon.   The best of them are highly bodied coffees with medium 
acidity. These coffees show very nice dark chocolate  notes in combination of some cedar and 
tobacco. 

    

  

 

 
 

      

 
BRUNCA 

       

 
BASELINE 

       Fragrance/Aroma 8 
       Flavor 8 
       Aftertaste 8.1 
       Acidity 8 
       Body 8.2 
       Balance 8.15 
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BRUNCA BASELINE 


