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ROASTERS NOTES   
My love affair with Tolima as a 
coffee-producing area began back 
in 2005. Dancing Goats® Coffee 
purchased a coffee through a “Cup 
of Excellence” competition. The 
coffee was called “Los Lirios,” or 
“the Lilies,” and it was from Tolima, 
an area in which I had not had 
much experience. My memory of 
the coffee was that it was perfectly 
balanced with layers of orange zest, 
cocoa, and a distinct floral quality 
reminiscent of jasmine and citrus 
blossom. For me, it created the 
ideal profile to compare against all 
future Colombia purchases. Tolima 
is in an area farther south in the 
Colombian coffee belt, close to the 
more widely known area of Huila. 
Our preferred taste profile is often 
found in these southern producing 
areas. The climate has more distinct 
dry and wet seasons than some 
of the producing areas farther 
north. While some coffees can be 
harvested year-round, the main 
crop is condensed into a narrower 
window, with the peak of the 
harvest falling around August. Being 
relatively new to the coffee scene, 
the producers in Tolima (along with 
their farms) tend to be younger. 
The area was considered “hot” with 
rebel activity in the not so distant 
past, and more famous for the 

production of other agricultural 
products. Times have changed in 
Colombia, and so has Tolima’s place 
in Colombia’s coffee production.

Yanin Diaz is a life-long coffee 
producer. He was born into a 
coffee-producing family and 
grew up learning processing 
methods from his father. In 1998 
he purchased the El Paraiso farm 
outside of the small village of 
El Brasil in the southern part of 
Tolima. He lives there on the farm 
full time with his wife, two children, 
and father. The village of  
El Brasil is the namesake for a 
special InConexus project in the 
area. It encourages producers 
to experiment with different 
process methods with the goal of 
improved cup quality and enhanced 
sustainable practices. This 
particular delivery implemented 
a longer fermentation time and 
reducing the water used in the 
washing process.

CUP CHARACTERISTICS 
As with many Colombian coffees,  
El Paraiso sits at a very high 
altitude and yields a complex cup 
of coffee. In the cup, we find flavors 
of ripe blackberry and watermelon. 
It has balanced acidity and is 
medium-bodied with a lingering, 
sweet finish. 

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

Our most celebrated single origin 
coffees from every growing region 

around the globe.

SINGLE ORIGIN

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

MEDIUM

COLOMBIA
EL PARAISO 
ORIGIN:
Colombia

REGION/SUB-REGION:
Tolima

ALTITUDE:
1900+ meters

VARIETIES:
Caturra

PROCESS:
Fully Washed

LIGHT MEDIUM DARK


