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Federacién Nacional de
Cafeteros de Colombia

Rosemberg Trochez

Name of the producer
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Name of the farm ... E_L_C_REMA_L ________________
Department . ___ \LA_L l;E_D_El__ _C éU_C_A ______________
Municipality . F |__C_)FEIZA_ ________________

2 Coffee area 1,5 Total annual production 20
Areaof the farm (hectares) (hectares) (Bags 70kg)

19 o 1900 1600
Average temperature (°C) _______ Pluviosity mm) Altitude (m.ast)
Harvest period M_ A_Y__J EL_ ________________

ize of the lo
Variety of the microlot e EéS_TI_LE(Z ______ ?Bags 315 Kg)t _____ © ___.
con R N
% 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 15 hours without water. Coffee is washed twice and its ready

for drying process.

Beneficio

Drying process

THE PERFECT COFFEE, A SHORT HISTORY

Don Rosemberg came from an indigenous family. When he started growing
coffee, he was alone in charge of the whole process. As his son grew up and
became passionate about the world of coffee, he helped him in everything
related to the beneficio process. For years they have focused on the production
of specialty coffees. His love for the countryside has allowed him to produce
very high quality coffees.




