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To take a look into these profiles, we must delve into the universe 

of coffee; a cosmos created by the poetry of the senses. It is a 

magical world that transcends that which intangible. A world that 

we enter into through the gaze of the heart, and where each person 

lives a unique, ever-changingexperience. This is an indescribable 

universe, a world in which aroma, taste and color will always be 

different. A universe that, despite its transient nature, will awaken 

the desires of our senses from within us.



Perky - Spices

Savory and sweet spices like sweet onion and 
nutmeg combined with ripe red berries and subtle 

aromatic herbs. Its acidity is bright and balance 
with a medium body. The aftertaste is long-lasting 

with caramel and sweet chocolate nuances. 
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The Racafé Product Development and Creation 
Center is a space designed to offer experiences 
to our national and international clients where 
we connect, co-create and develop solutions for 
the coffee industry. Our team’s commitment to 
knowledge, development and work is part of the 
essence of this special place.
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Perky - Spices

“Perky” is an animated, fresh and joyful 
experience. It is an experience that gathers an 
entire world we believe we know but cannot 
imagine. It is a colorful convergence, a union 
between sweet and salty spices. It is the 
enthusiasm that can only be found in the
world of coffee. 


