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SANTA ISABEL - D, &

Coffee from Santa Isabel is organic, grown and SCAN THE QR CODE FOR MORE INFO ON BELCO.FR
processed without the use of chemicals. This

cultivation, which uses natural processes, is more

Farm Santa Isabel
demanding but is considered essential by the family in
order to help preserve the purity and cleanliness of P -
the soil and water sources for future generations.

Species Arabica
The farm has its own wet mill, is dry mill to develop Process Washed
different fermentation and drying processes, and
maintains excellent quality control. Drying Patios

Altitude 1100 -1300

The washed coffee from Santa Isabel is harvested and
pulped before being transported to the fermentation Harvest November - April
vats, where it remains for 24 hours. It is then washed

and dried on patios, ensuring slow, even drying. Type of harvest Manual



