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MEET YOUR COFFEE PRODUCER

COFFEE FOR PEACE

N CaLaNEIA

Federacién Nacional de
Cafeteros de Colombia

ALCIBIADES CAYAPU BOMBA

Name of the producer

Group or Association

FARM INFORMATION

LA ESTRELLA

Name of the farm

bepartment C fL_JC_:A_ _______________
Municipality C_ Al_EClN_O _______________
0,6 Coffee area 015 Total annual production 5
Areaof the farm (hectares) (hectares) (Bags 70kg)
24 . 1800 1670
Average temperature (°C) ______ Pluvisity (mm) Alitude m.asl)
Harvest period _______________E/IéY_-J_Ul_ _______________
Size of the lo
Variety of the microlot EA_SIIEL_O ______ (Bags 3t5 Kg)[ ___Z___
crop X L S
% Sun % Shadow/ Semishadow
POSTHARVEST PROCESS
WASHED
Process

Fermentation

Picking fully ripe cherries, like purple grape color. Then, depulping without water
and selecting the best beans. Then the coffee is being left in the fermentation
tank for 16 hours without water. Coffee is washed twice and it’s ready for drying
process.

Beneficio

Drying process

He lives on the farm with his parents and his brothers. Together

with his brothers, they are responsible for the processes on the farm.




