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ABOUT THIS COFFEE
We have been offering coffees from the north of

Yungas region for the past 3 years. During our last

sourcing trip, we witnessed a sad reality. "External

consultants" were advising the Yungas community to

cut shading trees as, according to them, full sun coffee

had better yield. Some consultants were even advising

on abandoning the organic certification all together to

allow chemical treatments.

To defend a less destructive model of agriculture, we

have written a specifications book for all our Bolivian

coffees. These precise specifications have the aim to

incentivize more sustainable practices and

reforestation within the organic certification.

In search of each Terroir’s potential, Felix seeks

excellent coffees but above all, he explores Human

potentials. Working closely to farmers, he works in

favor of a richer biodiversity in coffee farms

implementing, more shade. Producers that have

chosen to go beyond what is expected by the organic

standards.

Species Arabica

Varieties Red catuai, Typica

Process Washed

Drying Patios

Altitude 1660

Harvest June - October

Type of harvest Manual
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