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Racafé

Oxidation process for 36 hours added to a 24-hour
fermentation process, all this in cherries, after pulping it is
fermented for 12 hours, drying is done in a greenhouse until
reaching 15% humidity and then it is dried in silo until reach
10.5%

Monteverde belongs to the Gutiérrez family where they have been
cultivating coffee for over 70 years. It is located in a small village called Las
Mercedes which is part of the Rioblanco municipality in Tolima
department at the central-west part of Colombia on the slopes of the
Central and East Andes mountain ranges.

Nowadays the fourth generation of the family is in charge of the single
estate. They are three young and entrepreneur people, professional
cuppers, dedicated to the farm for over 8 years with one goal in mind: to
produce exotic, flavourful coffees, goal that came to them after visiting
successful farms like La Esmeralda in Panama.

The single estate has 14 Has cultivated with coffee where they grow and
process exotic varieties such as: Tabi, Red and Yellow Bourbon, Gesha,
Wush Wush and Moka.

They strongly believe in clean and environmental friendly practices.
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Other
Agricultural
Products
Of the farm

Orange

Avocado

Mandarin

CARAS DE COLOMBIA
To?i»\a

Faces of Colombia

is 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 — 2000 masl Gesha

18 °C Sandy-loam

1500 mm 1. Greenhouse
2. Silo

Honey
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Casa fundada en 1953.

Coffee Availability

Main Crop Main Crop Main Crop Main Crop
October November December

Fly Crop Fly Crop Fly Crop Fly Crop
April June July

Cup Profile:

Lemon, jasmine, coriander grain, honey, citronella, yellow fruits, cinnamon and

heavy creamy body.
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