CRAFT COFFEES
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A MEET YOUR COFFEE PRODUCER

Federaiion Nacsonn o
Calvtores 1 Colomba

Axel Tveten

X

FARM INFORMATION

Name of the producer

Group or Associstion

Rio Cofre

Name of the farm

Department

Cajibio

1 5 CI::-‘!.:'::I 1 5 Total anvousnl pradhuction  [Bags 70 by 1 1 0

Average temperature {*C) <0 Flindosty frwn) 2100 Ninsse (9480 1780

Municipality

Arna of the farm (hectares)

Marzo-Julio

Geisha 5

Harvest period

Varioty of the microlot [ L L L @agedswl .
Crop ______3_0______ ______7_0______
% N Sadew’ Sanshadow
POSTHARVEST PROCESS
Honey

Process

18 hours n cherry, anaerobic tanks

Fermemtation

Baneficio e ———
Alter the fermentation, the Geisha goes directly 1o the

T T ayerwithoutbeng depulped.

T Sundnied In elevated bads (3 rows). Infialy the coffes starts drying at the lower lavel

" and then goes up to get mare sun, depending on the humidity and he exterior condiions.

THE PERFECT COFFEE, A SHORT HISTORY

The farm wos ongnally bought by mry tather Oisiein Tvelen in 1862, Me came from Oslo. Norwary ofter the sacond

Drying process

WW and setfed in Call In 2012 we decded 10 change 10 an oeganic larm with vaneties Lo targel e specially
—————————————————————————————————————————

cotlee market Nowadays, we have lots of Castile, Tabi, Casha and Java. The farm & conducied upon P rules of

ACEC %o maet the standars of BX OKO. For us, it s very Importamt the ssaimabiity n all the procassss conducied
e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e - — — -
1 . ARGr procasses @t the farm, the colles is soned manually By a group of women fom the neighorhood
—————————————————————————————————————— -
to remove delects on parchment. Packed a the cptmal Pumidity in high quaity ura-ecmetc bags. Fnally he
coffes Doos 10 o mcrolof spocalty mil whees 1 is classhied and manuadly sefecied upon Pe clenls siandard request
e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e = e - e
Finca Riccolwe is bind Mandly



