CRAFT COFFEES <\

COFFEE FOR PEACE

N ocaLaNeI

Federacién Nacional de
Cafeteros de Colombia

Name of the producer

Group or Association

FARM INFORMATION

Name of the farm _________________LéIiIEE_Rf\ _________________
Department _________________EéU_C_A __________________
Municipality _________________Jé,\_/IB_A_Lg _________________
Coffee area 1 Total annual production 10
Areaof the farm (hectares) (hectares) (Bags70ke) .
2 . 1900 . 1800
Average temperature (°C) Pluviosity (mm) Altitude (masy
Harvest period I\iA_Y:]EL_ _________________
Size of the lo
Variety of the microlot C_ A_SII L_L_O ______ (Bags ?:5 Kg)t ______ 6_ _____
coo . S o
% Sun % Shadow/ Semishadow
POSTHARVEST PROCESS
WASHED

Process

Fermentation

Picking fully ripe cherries, like purple grape color. Then, depulping without water and
Beneficio selecting the best beans. Then the coffee is being left in the fermentation tank for 24
hours with water. Coffee is washed once and it’s ready for drying process.

Drying process




