
T E C H N I C A L  S H E E T  ·  G R E E N  C O F F E E

F I N C A  L A  P O S A D A  D E L  S O L  ·  C U S C O ,  P E R U  ·  H A R V E S T  2 0 2 6

Geisha
Santa Ana, La Convención

C U P  P R O F I L E

“Floral, with notes of jasmine and sweet granadilla.”

P R O C E S S E S

Washed, honey and
fermented

A LT I T U D E

1,550 m a.s.l.

VA R I E T Y

Geisha

L O T  D A T A

R EG I O N  /  Z O N E

Esmeralda sector, Santa Ana, La
Convención

H A R V E S T

2026
M O I S T U R E

11%

E X P O R T A B L E  YI E L D  ( PA R C H M E N T T O
G R E E N )

80%

AVA I L A B I L I T Y

Lot in processing
R E T A I L B A G S  ( P E R U )

Roasted, ground for filter or
whole bean · 150 g and 250 g

A B O U T  T H I S  C O F F E E

Specialty Geisha from Finca La Posada del Sol, in the
Esmeralda sector of Santa Ana district (La Convención,
Cusco, Peru), on the slopes near Quillabamba. Grown at
1,550 m a.s.l. and offered in three processes: washed, honey

and fermented. 11% moisture and an 80% exportable yield
(parchment to green).

Lot currently in post-harvest processing: when you request a
sample, we will confirm when it will be ready and the volume
available for each process.

E X P O R T

PA C K A G I N G

69 kg jute bags with GrainPro liner, or vacuum-sealed
bags in boxes for microlots. Confirmed according to the
volume of each process.

M I N I M U M  O R D E R

From 1 bag in a consolidated shipment. Available volume
per process on request.

W H O  G R O W S  I T

Finca La Posada del Sol
Producer · Esmeralda sector, Santa Ana, La Convención —
1,550 m a.s.l.

This farm in the Esmeralda sector (Santa Ana), near
Quillabamba, is the source of our Geisha, offered washed,
honey and fermented.

S A M P L E S  A N D  Q U O T E S

We reply within one business day,
Monday to Friday, Peru time.

info@qultorcoffee.com

+51 950 382 667
WhatsApp and phone

Mon–Fri 9:00–18:00 (GMT-5)

Cusco, Perú

Excellence from origin.

Edition: October 2026


	GeishaSanta Ana, La Convención
	LOT DATA
	ABOUT THIS COFFEE
	EXPORT
	WHO GROWS IT


