CRAFT COFFEES ~{?
N
MEET YOUR COFFEE PRODUCER @%

COFFEE FOR PEACE

RO

Federacién Nacional de
Cafeteros de Colombia

Basilio Labio Machin

Name of the producer

Group or Association

Name of the farm

bepartment T
Municipality ELE)B”_Dé ________________

3 Coffee area 3 Total annual production 30
Areaof the farm (hectares) (hectares) (Bags70kg)

21 - 1900 _ 1650
Average temperature (°C) Pluviosity mm) Alitude (mash
Harvest period I\_/IIiY__J_UE ________________

Size of the lo
Variety of the microlot _ _CfE-IJL_LS-_CStO_M_BI_A;TfEI_ ) (Bags ’;5 Kg)[ ——— (i ——
crop SR S
% Sun % Shadow/ Semishadow
POSTHARVEST PROCESS
WASHED

Process

Fermentation

Picking fully ripe cherries, like purple grape color. 12 hours of cherry fermentation.

Then, depulping without water and selecting the best beans. Then the coffee is left

in the fermentation tank for 18 hours without water. Coffee is washed twice and its
ready for drying process.

Beneficio

Drying process

THE PERFECT COFFEE, A SHORT HISTORY

Don Basilio has been a coffee farmer since he was a child, he lives on his
farm with his wife and three children; the oldest of the children helps in all
the processes of the farm while his wife takes care of the babies. Don Basilio
is a coffee farmer who has found in coffee an opportunity to raise his family
and has been increasing his production area over the years. Apart from the
coffee business, it has sugar cane crops.




