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COLOMBIA’S COFFEE REGION
OR EJE CAFETERO,
PRODUCES SPECIALTY
COFFEE FOR THE WORLD,

due to its production process, its natural geographical
conditions such as tropical climate, high mountains
and altitude are ideal factors for its cultivation,

along with the hard work of the coffee growers and
the rigorous collection of hand-picked mature grains.

Colombia
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@@W Coffee Producer

Ciro Néstor
Cruz Ricaurte

7% Town

Villamaria

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Ciro Néstor Cruz Ricaurte

Villamaria

N/A

September - December
Gesha

Washed

1700 MASL

Sun

Citric. Tangerine, Floral, Lemon Flower

No



Specialty Coffee Data Sheet

COFFEE PRODUCER / .
ASSOCIATION Miguel Hoyos
T LRI Chinchind

Y (QY 0N W .
m M : A L ol PARTNERS N/A
%‘ﬂ‘g«@ P a

<
\%’w/ HARVEST May - December
OLOMg\
VARIETY Castillo and Cenicafe 1
@@% COffee Producer PROCESSING Natural
Miguel
Hoyos C l d ALTITUDE 1400 MASL
@ﬁ:} Town a as DRYING PROCESS Mechanical Drying (SILO)
Chinchina
CUP PROFILE Liquorice, Red Fruits, Chocolate
EXPORT Yes
SPECIAL

OBSERVATIONS




Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Luz Maria Vargas

Belalcazar

N/A

November - December
Castillo

Wet, Washed

1500 MASL

Sun

Dried Sugar Cane (Panela), Almond,
Honey, Citric, Orange

No



Specialty Coffee Data Sheet

COFFEEAZ';ch&%EgJ Gloria Amparo Rudas
TOWN / ORIGIN San José
PARTNERS N/A
HARVEST October - December
Fe ""\,'1\,:;,,2?" VARIETY Blend Caturra Castillo
@@ﬂ} g?ff.eeAPrOducer i B PROCESSING Wet, Washed
oria Amparo
R u da S p ALTITUDE 1600 MASL
&E Town ca ld a s DRYING PROCESS Sun
San José
CUP PROFILE Sweet, Syrup, Raspberry, Cherry
EXPORT No
SPECIAL

OBSERVATIONS




Specialty Coffee Data Sheet

COFFEE PRODUCER / 2 A o~ /
ASSOCIATION Jose Oscar Munoz Perez

TOWN / ORIGIN Pacora

HARVEST October - December

2 \ s > e, e Yo /
§ ""W\" g 2 = o e PARTNERS N/A

VARIETY Castillo

@@W Coffee Producer

S S PROCESSING Washed, 48 Hour Fermentation
Jose Oscar

Munoz Pérez c l d ALTITUDE 1800 MASL
@ﬁ Town a as DRYING PROCESS Sun
Pacora
CUP PROFILE Caramel, Brown Sugar, Cinnamon, Tangerine
EXPORT No

SPECIAL
OBSERVATIONS




@@@/ Coffee Producer

Leonardo Fabio
Cocoma Orozco

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Leonardo Fabio Cocoma Orozco

Neira
N/A
November - December

Castillo

Washed, Wet

1780 MASL

Sun

Blackberries, Caramel,
Dried Sugar Cane (Panela), Sugar Cane

No



Specialty Coffee Data Sheet

COFFEEAI;Iggg&%EgJ Rodrigo Alberto Pelaez
PR SOy, TOWN / ORIGIN Neira
<
- M PARTNERS N/A
1AL
\% HARVEST May
VARIETY Typica
@@@ COff?e Producer PROCESSING Wet, Washed
Rodrigo Alberto
Peldez C ld ALTITUDE 2000 MASL
@ﬁ:} Town a as DRYING PROCESS Mechanical Drying (SILO)

Lemongrass, Blueberries,

CUP PROFILE 2
Floral, Honey, Vanilla
EXPORT Yes
SPECIAL

OBSERVATIONS




Specialty Coffee Data Sheet

COFFEigl;chggfg" Juan Manuel Zuluaga
CFEE REGIO,V TOWN / ORIGIN Manizales

P-4 & : Aheod |
w S iy | - ‘ PARTNERS N/A
SO o N

z
\m HARVEST October - November
OLO Mg\
VARIETY Gesha
@.@“‘1} COffer: Producer PROCESSING Washed, Wet
Juan Manuel
Zuluaga C l d ALTITUDE 1800 MASL
@@)} Town a as DRYING PROCESS Sun
Manizales
cUP PROFILE Floral, Citric, Lemongrass,
Dried Sugar Cane (Panela), Chocolate
EXPORT Yes
SPECIAL

OBSERVATIONS




@@@ Coffee Producer

Olga Patricia Arcila
MOM COFFEE

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Olga Patricia Arcila/ MOM COFFEE

Neira

30

November - December

Blend Caturra Castillo

Wet, Washed

1700 MASL

Sun

Frutal, Tropical Fruits,
Lemon, Sugar Cane,
Chocolate and Cherries

Yes



Specialty Coffee Data Sheet

COFFﬁiggggggfg,j Jaime Cuervo / COMITUR
(¥EE REGIO, TOWN / ORIGIN Chinchina

5& : — s V 5 S35 . :
§ N TP ' PARTNERS 15

<
\% HARVEST May - December
VARIETY Blend Castillo and Cenicafe 1
@@% Coffee Producer PROCESSING Wet

Jaime Cuervo

COMITUR ALTITUDE 1550 MASL
Caldas

E Town DRYING PROCESS Mechanical Drying (SILO)
Chinchina
CUP PROFILE Green Tea, Dried Sugar Cane (Panela),
Orange, Green Apple
EXPORT Yes
SPECIAL

OBSERVATIONS
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@@"‘1} Coffee Producer

Ana Maria Donneys
Correal / IWCA

7% Town

Circasia

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Ana Maria Donneys Correal / IWCA

Circasia

N/A

Annually

Caturra

36 Hour Fermentation
1450 MASL

African Beds
Bright Acidity, Silky Body,

Liquorice, Prune,
Yellow Fruits Taste



@@f‘u/’ Coffee Producer

Luis Bernardo

Gallo Campuzano

7 Town
Armenia

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Luis Bernardo Gallo Campuzano

Armenia
N/A
Annually
Castillo
Honey

1300 MASL

Parabolic

Medium Citric Acidity, Silky Body,
Notes of Tangerine Taste, Honey,
Lemongrass and Chocolate Fragrance
and Notes of Orange Aftertaste



@@W Coffee Producer

Cooperativa de Caficultores

del Quindio

7% Town

Quimbaya

£

Ny

o
»
g "She

Quindio

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Cooperativa de Caficultores del Quindio

Quimbaya

1560

All Year Round

Castillo / Caturra

Becolsub

1300 - 1800 MASL

Mechanical Drying (SILO-ELBA)

Bright Acidity, Silky Body,
Caramel And Spicy Flavor



@@W Coffee Producer

Daniel Alberto
Correal Rubiano

7% Town

Buenavista

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Daniel Alberto Correal Rubiano

Buenavista

N/A

Annually
Gesha / Castillo
Honey / Natural
1650 MASL

African Beds

SAMPLE 1: Aroma of menthol green spices, notes of strawberry,
chrysanthemum, apple and lemongrass; delicate citric acidity
and silky body with a long, sweet aromatic aftertaste.

SAMPLE 2: Aroma of red fruits, flavours of blueberries,
white chocolate and cocoa; juicy acidity and creamy body,
long and sweet finish with cocoa sensations.

These are two coffee samples
from the same farm
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Coromer’”
) Coffee Producer \ '-,._t
Daniel Ramirez
Gonzalez 2 ,
o Quindio
Calarca

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Daniel Ramirez Gonzalez

Calarca

N/A

January - December
Castillo

Natural Fermentation
1600 MASL

Mechanical Drying (SILO)

Bright Acidity, Smooth Body, Fruity,
Panela, Vanilla and Chocolate Taste



@@W Coffee Producer

Gustavo Alberto
Patino Castano

7% Town

Salento

Quindio

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Gustavo Alberto Patino Castano

Salento

N/A

Annually

Bourbon

200 Hour Fermentation
1650 MASL

Parabolic

Bright Acidity; Full Body, Creamy;
Plum, Passion Fruit, Tropical,
Cedar and Winey Taste



@@"‘1} Coffee Producer
Jairo lvan
Lopez Agudelo

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Jairo lvan Lépez Agudelo
Pijao

N/A

All Year Round

Gesha / Java

Natural

1550 MASL

Other

SAMPLE 1: Bright Acidity; Creamy Body; Floral, Grape,
Liquorice, Raspberry, Gulupa with a Long - Lasting Taste

SAMPLE 2: High Acidity; Silky Body; Blackberry, Plum,
Red Wine, Blueberry, Liquorice and Raspberry Taste



@@"‘1} Coffee Producer

Jesus Armando
Bedoya

7% Town

Quimbaya

Quindio

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Jesus Armando Bedoya

Quimbaya
N/A
Every Three Months

Caturra

Anaerobic / Natural / Washing
1400 MASL

Other

SAMPLE 1: Medium Acidity; Delicate Body, Cocoa, Oak,
Fruity and Almond Taste.

SAMPLE 2: Low Acidity; Floral, Caramel, Blueberry
and Vanilla Flavor.

SAMPLE 3: Medium Acidity; Round Body; Sugar Cane
and Caramel Flavor.

This farm produces three different types
of coffee. Each of them has different
processes.



Specialty Coffee Data Sheet

COFFEigl;gg&gfg" Lina Maria Granados Uribe
o¥EE REGIQ, TOWN / ORIGIN Circasia

ls’ UG5 : : ” . :
n S & = N T PARTNERS N/A
; - 3 Y 4 \VUF'

HARVEST April - June / September - November

VARIETY Castillo
@@ﬂ} C.Offee Plroducer PROCESSING Soft washing
Lina Maria Granados
Uribe & d ’ ALTITUDE 1450 MASL
@g Town z u . n 'o DRYING PROCESS Parabolic
Circasia
CUP PROFILE
EXPORT
SPECIAL
OBSERVATIONS

N
N4
S

<




@@@ Coffee Producer

Torres & Cia

7% Town

Armenia

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Torres & Cia

Armenia

N/A

January - December
Caturra

Becolsub

1300 MASL

Mechanical Drying (SILO)

Pronounced Acidity; Smooth Body;
Woody, Caramel, Cloves and Lemon Taste
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Specialty Coffee Data Sheet

COFFEEAl;lggglzl\gllsg" Juan Eduardo Chamorro Vélez
<¥EE REGIo,, TOWN / ORIGIN Belén de Umbria / La Delfina Farm

2 T R 8 /
.§ .vg\.,. : ‘ :‘ - S N PARTNERS N/A

z
\%’ HARVEST January
Coromer”
VARIETY Castillo
@& Coffee Producer 48 Hour Pre-fermentation In Coffee Cherries
y PROCESSING ; :
Juan Eduardo 50 Hour Fermentation In Mucilage / Honey
Chamorro Vélez & ALTITUDE 1540 - 1700 MASL
R 'sa ra lda Two-stage controlled mechanical drying
@ﬁ Town DRYING EROCESS With intermediate resting periods
Belén de Umbria
Fragrance / Aroma: Plum, Blackberry,
cUP Winey, Fudge / Flavor: Blackberry, Cacao
PROFILE Aftertaste: Dried Sugar Cane (Panela)
Acidity: Citric / Body: Medium
EXPORT Yes
SPECIAL

OBSERVATIONS




@@“‘1} Coffee Producer

Juan Eduardo
Chamorro Vélez

7% Town

Belén de Umbria

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CuUP
PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Juan Eduardo Chamorro Vélez

Belén de Umbria / La Delfina Farm

N/A
December

Gesha

48 Hour Pre-fermentation In Coffee Cherries
50 Hour Fermentation In Mucilage / Honey

1540 - 1700 MASL

Two-stage controlled mechanical drying
With intermediate resting periods

Fragrance / Aroma: Yellow Fruits,

Citrus, Coffee Flower / Flavor: Nuts, Lime
Aftertaste: Fruity / Acidity: Citric

Body: Creamy

Yes



@“@@ Coffee Producer

Juan Eduardo
Chamorro Vélez

7% Town
Belén de Umbria

CACIQUE
UMBRUZA

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP
PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Juan Eduardo Chamorro Vélez

Belén de Umbria / La Primavera Farm
N/A
February

Pink Bourbon

48 Hour Pre-fermentation In Coffee Cherries
50 Hour Fermentation In Mucilage / Honey

1540 - 1700 MASL

Two-stage controlled mechanical drying
With intermediate resting periods

Fragrance / Aroma: Honey,
Sugar Cane, Tangerine

Flavor: Yellow Fruits

Aftertaste: Clean / Acidity: Citric
Body: Silky

Yes



Specialty Coffee Data Sheet

COFFEiggggﬂgfg" Felipe Garcia Garcia

TOWN / ORIGIN Dosquebradas / La Trinidad Farm

z& ~ _ AT
< =

i W | PARTNERS N/A
aé)«g -

\% HARVEST January
VARIETY Blend Castillo Rosario - Tabi
@@@ Coffee Producer PROCESSING Honey
Felipe
Garcia Garcia R. ld ALTITUDE 1750 MASL
@g Town 'sa ra a DRYING PROCESS Sun
Dosquebradas
Fragrance / Aroma: Floral, Sugar Cane,
CUP Blackberry, Watermelon
PROFILE Flavor: Lemongrass / Aftertaste: Tangerine

Acidity: Citric, Juicy / Body: Medium, Delicate

EXPORT No

SPECIAL
OBSERVATIONS




Specialty Coffee Data Sheet

COREEE e | Felipe Garcia Garcia/ ASOAROMA

TOWN / ORIGIN Marsella / Buena Vista Farm

2 B
§ '“_. e =N o PARTNERS 40

<
\% HARVEST November
VARIETY Tabi
@@T‘Iy Coffee PrOdlfcer PROCESSING Traditional
Fabian Echeverri
Castano / ASOAROMA R 2 ld ALTITUDE 1600 MASL
@g Town ISara a DRYING PROCESS Sun
Marsella
Fragrance / Aroma: Red Fruits,
CUP Malt, Almond / Flavor: Blackberry, Chocolate
PROFILE Aftertaste: Slightly Dry

Acidity: Citric / Body: Medium

EXPORT No

SPECIAL
OBSERVATIONS




Specialty Coffee Data Sheet

COREEE e | James William Montes / ASORROSA
<¥EE REGIo,, TOWN / ORIGIN Santa Rosa de Cabal / Los Montes Farm

HARVEST January

< & \ % ;.‘
S ) | e
;; M R PR PARTNERS 164
i 5 -;A.‘. -.l. .“ > .'~N — ’..
e 3y~ % ~')._ “‘\.. »

VARIETY Castillo
@@@ Coffee Producer PROCESSING Washed
James William Montes
ASORROSA & ALTITUDE 1650 MASL
T Risaralda
own DRYING PROCESS Sun

Santa Rosa de Cabal

Fragrance / Aroma: Toast Bread, Pepper,
CUP Sugar Cane / Flavor: Dried Fruits
PROFILE Aftertaste: Slightly Dry
Acidity: Bright / Body: Creamy

EXPORT Yes

SPECIAL
OBSERVATIONS




Specialty Coffee Data Sheet

COFFEE PRODUCER / e
ASSOCIATION Faully Londono Mustafa
TOWN / ORIGIN La Celia / Villa Faustina Farm
PARTNERS N/A
HARVEST December - January
S — : VARIETY Gesha
A
@.@@ I(::Ofrlee Producer ——— PROCESSING Washed
aully '

Londoﬁo Mustafa ® ALTITUDE 1750 MASL
e Risaralda

Town DRYING PROCESS Sun

La Celia

Fragrance / Aroma: Floral, Strawberry,
Tangerine, Chocolate

PROgIllJ.: Flavor: Floral, Strawberry
Aftertaste: Caramel / Acidity: Citric
Body: Delicate

EXPORT Yes

SPECIAL
OBSERVATIONS




Specialty Coffee Data Sheet

COFFEig';gg&gfg" Faully Londofio Mustafa
(FEE 5010y, TOWN / ORIGIN La Celia / Villa Faustina Farm
33' 3 .
- AR ; _ PARTNERS N/A
Ei‘&‘h.g‘E;' N7 A
Z
\% HARVEST December - January
COLO Mﬁ\v
VARIETY Pink Bourbon
@.@ﬂy Coffee Producer PROCESSING Washed
Faully
Londono Mustafa R. ld ALTITUDE 1750 MASL
@ﬁ Town ISara el DRYING PROCESS Sun
La Celia
Fragrance / Aroma: Red Fruits, Cacao,
CUP Chocolate / Flavor: Ripe Fruit
PROFILE Aftertaste: Red Fruits

Acidity: Citric / Body: Medium

EXPORT Yes

SPECIAL
OBSERVATIONS




Specialty Coffee Data Sheet

COFFEE PRODUCER / Maria Elena Pulgarin Restrepo
ASSOCIATION / Villa de las Cascaras
(¥EE REGIO, TOWN / ORIGIN Apia

HARVEST April - May and October - December

ls& \ - . .' : | : .‘ 4
;; "‘,—,\’,. KA e B & ‘ PARTNERS 31
XL O\ el oo

VARIETY Castillo
@@% Cof,fee PrOduce’r PROCESSING Natural
Maria Elena Pulgarin
Restrepo / Villa de ") ALTITUDE 1400 MASL
las Cascaras R ld
@E Town 'sa ra a DRYING PROCESS Sun
Apia
Fragrance / Aroma: Honey, Sugar Cane,
CUP Tangerine / Flavor: Yellow Fruits
PROFILE Aftertaste: Clean

Acidity: Citric / Body: Silky

EXPORT Yes

SPECIAL
OBSERVATIONS




@@@/ Coffee Producer

Mélida Buitrago Franco

ASORROSA

7% Town

Santa Rosa de Cabal

Risaralda

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP
PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Mélida Buitrago Franco / ASORROSA

Santa Rosa de Cabal / EL Rosario Farm
163

September - January
Gesha

Washed

1680 MASL

Sun

Fragrance / Aroma: Jasmine, Citronella

and Blueberry / Flavor: Lemongrass,

Dried Sugar Cane (Panela), and Melon
Aftertaste: Long - Lasting Citric and Mellow
Acidity: Citric / Body: Silky

Yes

Coffee grown with a lot of passion

on the charm of the Colombian coffee
cultural landscape lands. It grows in front
of the “Nevados” National Park

satisfying the most discerning palates.



Tolima

OUR CATALOG OF
SPECIALTY COFFEES

©100%

SPECIALTY COFFEE FROM

COLOMBIA




@@"‘1} Coffee Producer

ASOPEP / Asociacion
de Productores Ecoldgicos

de Planadas / Rodrigo Vela

7% Town

Planadas

“Producido
Planadas

JTolima,

Tolima

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Rodrigo Vela / ASOPEP - Asociacion
de Productores Ecoldgicos de Planadas

Planadas
304

April - July
Caturra
Natural

1735 MASL

Parabolic (Marquesina)

Medium / High Acidity; Medium Body;
Vanilla, Aromatic, Floral;
Refreshing Winey Aftertaste

Yes

ASOPEP has 304 coffee growers. It is located in the south of
the department of Tolima. This region produces different coffee
varieties such as Caturra, Colombian, Castillo, Gesha, Bourbon
and Tabi Castillo. It enhances various coffee processing
methods such as washing, honey and natural.

Coffee growers farms are located between 1,400 and 2,100
meters above sea level.



@@@ Coffee Producer

Maria José
Arango

7% Town

Libano

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Maria José Arango

Libano / Villa Flor Farm

N/A

February- May 50 / July- November 40%
December - January

Colombia, Typica

Washed

1400 MASL

Parabolic (Marquesina)

Citric Acidity; Floral; Juicy Body;
Cherry, Blackberries; Sweet Aftertaste

Yes

This is a Family business located in Northern Tolima. It is comprised
of three farms: Villa Flor: 5 ha. 25,000 coffee trees
/ San Luis: 50 ha. 220,000 coffee trees / Oasis: 4 ha. 20,000 coffee trees

Varieties: Colombia 20% / Typica 70% Caturra H Tabi 10%
/ Gesha 5%



@@f‘u/’ Coffee Producer
Willington

Gutiérrez

7 Town
Bilbao

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Willington Gutiérrez

Bilbao / Villa Coffee - Dynasty Farm
N/A

April - July

Caturra - Colombia

Natural

1750 MASL

Parabolic (Marquesina)

Medium / High Acidity; Medium Body;
Vanilla, Aromatic and Floral;
Refreshing Winey Aftertaste

Yes

Family farm located in Southern Tolima,
which produces Caturra, Colombia and Gesha.
They use natural processes to produce

their coffee.



@@@ Coffee Producer

ASPRASAR / Asociacion
de Productores Agropecuarios
de Santa Rosa / Aureliano Rivera

7% Town

Bilbao - Herrera
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Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Aureliano Rivera / ASPRASAR - Asociacidn
de Productores Agropecuarios de Santa Rosa

Bilbao - Herrera

96

April - May / October - December
Gesha

Natural

1750 MASL

Parabolic (Marquesina)

Bright Acidity; Full-bodied Coffee,
Spicy, Juicy, Winey; Fruity Aftertaste

Yes

Varieties:

Volumen Castillo, Caturra, Colombia,
Gesha, Tabi, Bourbon.

Processing: Washed, Honey, Natural
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@@f‘”j Coffee Producer
Katerinn

Gutié Z ®
iy Tolima

Herrera

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Katerinn Gutiérrez

Herrera / Monteverde Farm

N/A

October- January

Wush, Wush

Natural

1800 MASL

Sun

Honey, Chocolate, Orange, Red Apple,
Floral; Medium-Body; Sweet Aftertaste

Yes

Fourth generation family farm, located in Herrera in Southern
Tolima. They produce exotic varieties of coffee such as Wush
Woush, Mokka, Java, Gesha, Caturra, Typica and Ethiopian.

Innovation in sensory profiles are a clue factor for positioning
their coffee production as exotic and exclusive.



@@@ Coffee Producer

FABICOOP
Luis Alberto Fajardo

7% Town
Planadas

Tolima

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Luis Alberto Fajardo / FABICOOP

Planadas / El Jardin Farm

Main crop: April - June
Fly crop (Mitaca): October - November

Caturra
Washed

1800 MASL

Parabolic (Marquesina)

Medium-High Acidity; Medium Body;
Vanilla, Aromatic, Floral Flavor;
Refreshing Winey Aftertaste

Yes

Varieties: Caturra, Colombia



@@W Coffee Producer
Jorge Elias

Rojas

7% Town

Planadas

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Jorge Elias Rojas

Planadas / El Jardin - La Roca State Farm

N/A

Main crop: May- July
Fly crop (mitaca): October- December

Gesha
Natural

1850 MASL

Parabolic (Marquesina)

Medium / High Acidity; Juicy Body;
Floral and Blueberries.

Yes

Varieties: Pink Bourbon, Gesha, Caturra
Processing: Washed and Natural.



@@@ Coffee Producer

7% Town

ASOPAP / Asociacion de
Productores Agropecuarios
de Cafés Especiales /
Franco Alexis Garzon

Planadas
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Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Franco Alexis Garzon / ASOPAP - Asociacién de
Productores Agropecuarios de Cafés Especiales

Planadas

60

April - August
Bourbon
Natural

1285 MASL

Drying Racks (Pasera)

Citric Acidity; Smooth Body; Green Apple,
Chocolate, Hazelnut; Sweet;
Delicate Aftertaste

Yes

Varieties: Castillo,Colombia, Tabi,
Bourbon, Caturra.
Processing: Washed, Honey and Natural



@@f‘u/’ Coffee Producer

ASOCAFE
Benedicto Puentes

7 Town
China Alta

Tolima

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

Benedicto Puentes / ASOCAFE

China Alta / Palma Roja Farm

April - June
Castillo - Caturra
Washed

1750 MASL

Parabolic (Marquesina)

Citric Acidity; Red fruits, Juicy body;
Sweet aftertaste.

Yes

Varieties: Castillo, Caturra, Colombia, Gesha,
Tabi, Pink Bourbon, Caturra Chiroso, Gesha,
Java, SL28, Ethiopian, Wush Wush.
Processing: Washed, Honey, Natural
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@@f‘u/’ Coffee Producer

José Anargel Rodriguez
ASOCIACION R10

7 Town
China Alta

Tolima

Specialty Coffee Data Sheet

COFFEE PRODUCER /
ASSOCIATION

TOWN / ORIGIN

PARTNERS

HARVEST

VARIETY

PROCESSING

ALTITUDE

DRYING PROCESS

CUP PROFILE

EXPORT

SPECIAL
OBSERVATIONS

José Anargel Rodriguez / ASOCIACION R10

China Alta

35

May - July
Castillo - Caturra
Natural

1950 MASL

Parabolic (Marquesina)

Medium body; vanilla, aromatic,
floral flavor; refreshing winey aftertaste;
medium-high acidity.

Yes

The producers are located in the China Alta village,
nearby Ibague city. The farms around it are located
between 1950 and 2300 MASL

They produce Castillo, Caturra, Colombia, Gesha
and Bourbon varieties.

Processes: washed, honey and natural
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Sentimiento de Todos Risaralda

4% GOBERNACION A
§ DELTOLIMA

RAP EJE CAFETERO
CONTACT NUMBER: (57) 300 524 4390
E-MAIL: contacto@ejecafeterorap.gov.co

GOBERNACION DE CALDAS
CONTACT NUMBER: (57) 316 449 6891
E-MAIL: jcgrisales@gobernaciondecaldas.gov.co

GOBERNACION DEL QUINDIO
CONTACT NUMBER: (57) 322 596 2432
E-MAIL: agricultura@gobernacionquindio.gov.co

GOBERNACION DE RISARALDA
CONTACT NUMBER: (57) 351 5105 / Ext. 600
E-MAIL: agricultura@risaralda.gov.co

GOBERNACION DEL TOLIMA
CONTACT NUMBER: (57) 312 603 7883

E-MAIL: secretaria.desarrolloagropecuario@tolima.gov.co
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