CRAFT COFFEES

COFFEE FOR PEACE

IN COLONBIA

Federacién Nacional de
Cafeteros de Colombia

Name of the producer

Group or Association

FARM INFORMATION

Name of the farm La HGVW\OS&
Department Cauca
Municipality Santander de Quilichao
% Coffee area % Total annual production 55
Area of the farm (hectares) (hectares) (Bags 70 kg)
23 o 14900 1600
Average temperature (°C) Pluviosity (mm) Altitude (m.a.s.l)
Harvest period W\&M’JM[
1 Size of the lot
Variety of the microlot Castillo (Bags 35 Kg) @
Crop 20 20
% Sun % Shadow/ Semishadow
POSTHARVEST PROCESS
Washed
Process

Fermentation

Picking fully ripe cherries, and selection of the best cherries through floating techvigue.
Beneficio First fermentation, thew depulping without water. Second anaerobic fermentation,
submeraged v water. Coffee is washed twice and thew taken to the drying facility.

Drying process




