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Racafé

The pickers collect cherries on the right ripping
point using color standardization. These are
handsorted again before entering the process.

After the floaters are removed, the dense
cherries are put to dry. There is no fermentation
step, but a natural fermentation does occur
while the cherries are being dried.

La Cabafa is a single estate located in E/ Agrado municipality in Huila department
at the south-western part of Colombia between Central and East Andes mountain
ranges.

The farm is part of the Pérez’s family business named Alma del Huila in the head
of Mr. Gilberto Pérez. It has 20 Has. of which 14 Has. are coffee crops and the
other 6 are part of a forest where many springs are born and that provide water
for the people of E/ Agrado. They have approximately 100.000 coffee trees.
Coffee is cultivated and hand picked in this farm but the cherries are then taken
to a wet milling central located in Garzon (another municipality of Huila
department) half an hour away from E/ Agrado.

In this wet milling central they produce naturals and washed micro-lots from
traditional processes as well as long anaerobic fermentations ranging from 200 to
300 hours.
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It's the first edition of a
collection Racafé Project,
consisting in Colombia regional
coffees packed in exclusive
bags printed with Colombian
Coffee grower faces from each
region.
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Casa fundada en 1953.

1850 masl Caturra
22 °C Volcanic ashes
1200 mm Natural tradicional

Raised beds
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Casa fundada en 1953.

Coffee availability

Main crop Main crop Main crop Main crop
April May June

Fly crop Fly crop Fly crop Fly crop
November December

Cup profile

Ripe guava, green tea, raisins and sweet spices like cinnamon. Medium body
and well-balanced acidity.
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