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ROASTERS NOTES   
“Quillacingas” refers to an 
Indigenous group that has a long 
history within the Nariño region 
of southern Colombia. They trace 
their roots back to the Peruvian 
Incas and consisted of nomad 
warriors that stayed independent 
in the high elevations of the 
Andes for generations. However, 
by the end of the 19th century 
they began commercializing their 
agricultural products, one of which 
was coffee. Later, they pursued 
technical assistance from the 
Colombian government to improve 
both quality and capacity, as well 
as received agronomic support 
from InConexus, an organization 
supporting coffee-growing 
communities in Colombia. Grateful 
that the work of InConexus has 
brought this coffee to market,  
we are happy to partner with  
them again to bring it into  
our roasteries.

This coffee is “honey” processed, 
where the cherries are pulped, but 
the mucilage is left intact. In the 
case of this coffee, a fair amount 
of it, which results in a distinctly 

fruity cup profile. The varieties are 
mixed Caturra and Castillo.

CUP CHARACTERISTICS 
The coffee leans more toward 
the natural side of processing, 
with a silky mouthfeel and overall 
fruit-forward cup profile. We find 
flavors of mixed dark berries and 
lavender. The body is heavy with 
a ubiquitous sweetness and, as 
it cools, a more floral complexity 
begins to shine. 

COFFEE REPORT
“I am committed to furthering our close ties with producers 
and seeking out new coffee communities that both grow 
exceptional coffee and practice 
sustainable agriculture”

BOB BENCK 
GREEN COFFEE BUYER

Voyager coffees are out of the 
ordinary, surprising and only with 

us for a brief time. 
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BREWING RECOMMENDATIONS:
We start with 17 grams of water 
per gram of roasted coffee. For 
example, a 30 gram coffee brew 
will yield 510 grams of brewed 
coffee. Adjust this basic ratio of 
(1 coffee:17 water) to your desired 
brew strength. 

ROAST PROFILE

LIGHT-MEDIUM

LIGHT MEDIUM DARK

COLOMBIA
QUILLACINGAS
ORIGIN:
Colombia

REGION/SUB-REGION:
Nariño

ALTITUDE:
2100 meters

VARIETY:
Caturra, Castillo

PROCESS:
Honey


