William H. Ukers idenlified the SHEVARQYS, as a source of the best coffee
from India in his book

“ALL ABOUT COFFEE" Published in 1922

The SHEVAROYS is Primarily a Coffee Growing Region in South India,
Producing some of the "Finest Coffees In The World"

SHEVAROYS ESTATE RESERVE COFFEE

Fine Aroma, crisp acidic flavour, medium body
and a disfinct citrus affer tasfe in the cup
Shevaroys Single Estate Reserve coffee
comes fo you from the high allifude estate of
the Shevaroys. The rich bauxite soil lends fo
the unique flavour profile of the coffee in
addition fo the elevation of ifs location af over
1450mis/ 4800 ft. Shevaroys Reserve coffeg is |
a uniquely curated product with limited X
production
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CAUVERY PEAK ESTATE HERITAGE COFFEE

“Sweelly round aroma, rich-low key acidity, full
body. Hinfs of fresh - cuf cedar, lemon and
chocolate in the aroma. In the cup mid foned
with distinct, clean fruif leaning fowards
chocolate. Rich long finish.” - Kenneth Davids
This immaculately manicured plantation, at
1400mrfs/ 4600ft, is unique in India for the
Hawaiian Red Catturra (HRC) sfrain of Arabica
coffee which helps produce a fruly well
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“OUR GROWING IS TRADITIONAL, PROCESSING

IS CONTEMPORARY"

India’s First Bespoke Coffee.
Nurtured From Nursery Seed To Roasted Bean Enfirely On The Estate.
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%O MSP Plantations is a family owned, professionally

managed company.

5 generations of coffee knowledge, goes info
systematically improving cultural practices
infroducing modern agricultural fechnigues,

upgrading infrastructure and oplimising
production on a confinuous basis.

This endeavour is fo bring our high-quality
produce directly fo you THE CONNOISSEUR.

The single estate coffee beans are planted,
picked, processed, roasted, packed and
despalched from the estate directly fo you in
order fo ensure freshness, consistency,
fraceability and quality
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balanced cup of coffee >

Planting Harvest Pulping

a3 GLENFELL ESTATE CLASSIC COFFEE
« o0 N

Mild Aroma, low acidity, full body with an exalic W %%0\09 o0 2
spicy affertaste. Elevated at 1250mts/ 4100f % a> 2 o= ?
above sea level. Glenfell is planted with both 2 §§ SNs
Arabica and Robusta varieties and Washing Drying Milling & Grading

infer-planted with cloves, nurmeg and pepper
vines. Heavy shade provided by a mixed
canopy of frees provide unique microclimatic
condifions.
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Hand picked at maturity, blanched, sun dried fr

and carefully winnowed.
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Roasfing

Shipping

Kenneth Davids. Home Coffee Roasling published in 1996.

* | recently fasted an esfate coffee from the Shevaroy Hills disfinct of

India called Cauvery Peak that simply breaks the mold of most Indian
Coffee. To the low-key, heavy-bodied profile fypical of Indian arabica
coffees Ifadds adominafting, spicy acidity”, GD
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Cauvery Peak Estfate assigned Mr. E. Joachim
by the erstwhile Briiish India

Rao Bahadur Senthikumar Nadar, coffee and spices
merchant from Virudhunagar purchases first
esfate in Devikolam Kerala

MSP Nadar fravels fo Europe fo export raw
coffee under the name Hill Tiller & Co.

MSP Nadar purchases Glenfell Estate

MSP Nadar purchases Thangavilla Bungalow

Mrs. Thangama Nadar and Mr. MSP Rajes
purchases Cauvery Peak Estate and forms
MSP Nadar Sons fo administer the esfafes

Mr. Vishnu Rajes joins the management
feam of MSP Plantations

Cauvery Peak is launched by
Mr. Vijayan Rajes & Mr. Vishnu Rajes

MSP PLANTATIONS

Cauvery Peak Estate Post, Yercaud - 636602

enquiry@cauverypeakestate.com # cauverypeakestate.com ®+91 9449350293

Cauvery Peak

Growing since 1867

“Nurtured by Generations of Wisdom”




