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The Coffeenery Co., Ltd. 77 Moo 8 T.Luang Nuea A, Doi saket Chiang Mai 50220
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An Inspiring Coffee Learning Center for All

Coffee Lovers, with State of the Art Processing
and Roasting Facilities as well as an International

Standard Coffee Academy.
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by Q Arabica Grader

Cupping
Sensory: Fragrance , Aroma

Coffee Tour Includes:
Flavor: Acidity , Body , Sweetness

- Coffee Experience Course
- SOD Drip Bag Coffee 1 box

Time: about 2 hours 30 minutes per round
Round: 08:45, 09:35, 10:25, 13:25; 14:25
Price: 1,000 / Person

SPECIAL PRICE: please contact 09 9142 0888
Remark

5 - 20 persons per course.

Bookings should be made minimum 3 days in advance.



