CRAFT COFFEES

Federacién Nacional de
Cafeteros de Colombia

Name of the producer

Group or Association

FARM INFORMATION

Name of the farm ... L_A_S_PéL_M_AE ______________
bepartment c _AEEA ________________
Municipality _______________EC_)T_ABé _______________

3 Coffee area 2,8 Total annual production 30
Areaof the farm (hectares) (hectares) (Bags70kg)

18 . 2200 1950
Average temperature (°C) Pluvisity mm) Altitude (m.as.)
Harvest period _______________I\_/IéY_-J_UE _______________

Size of the lo
Variety of the microlot C_ A_SzltLP ______ (Bags 3[5 Kg; —_— Z —_—
¢rop ZO ____________ 3_0 _____
% 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 25 hours without water. Coffee is
washed twice and its ready for drying process.

Beneficio

Drying process




