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LA GHACANA

gim Ecuador - Loja «




LA CHAGANA -

This coffee is a blend of Typica, Caucai, Bourbon and
Castillo grown by small producers in the Loja region of
Ecuador.

These plantations are located in the high mountain
areas of the southeast region of the Loja region. They
are agroforestry production systems that combine soil
conservation, water conservation and biodiversity of
terrestrial species and birds.

The coffee is produced by the Asociacién de
Produccién Cafetalera del Sur Oriente de la Provincia
de Loja, PROCAFEQ, and exported by the exporter
FAPCAFES, which was founded by the association.

SCAN THE QR CODE FOR MORE INFO ON BELCO.FR

Species Arabica
Process Washed
Drying Drying beds
Altitude 1500 - 2100
Harvest April
Type of harvest Manual



