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INTRODUCTION
Feedback, accountability, and practice are major aspects of longevity. The heart 
behind this project is Proud Hound’s commitment to our conviction -- “Dignity for All”. 
This data is meant to celebrate the land, co-ops, and farmers whose livelihood is 
coffee. It is an invitation to witness the impact that your purchase makes on the econ-
omy and in the wellbeing of these incredibly dedicated families. Assurance of fair 
wages is important, and in a commodity world, undervalued. In being vulnerable 
about the expenditure that is involved with the exporting, importing, and purchasing 
of green and roasted coffee, you have an opportunity to not only taste from these 
origins, but experience the hands that have been elemental in the process of your 
cup. Brew, drink, and support with the revelation of where your dollar is being spent 
and how vital it is to the farms we support. For Proud Hound, this Transparency Re-
port becomes an annual promise we make to you, as “man’s best friend”.

Over the years we have become aware that not enough financial information is 
available for coffee consumers. It is our tendency to drink and overlook the reality of 
labor that is in the cup of coffee you hold. Consider when you meet a dog in public; 
it’s more often than not you will ask the name of the dog, forgetting the personhood 
of the owner. We want to reverse this trend; illuminate the profound purpose and 
constant awareness of the humans (and dogs) involved at every degree of coffee 
production. Our response -- It is requisite that ALL are given the accessibility to live 
life to its fullest. As we challenge ourselves to continual growth we ask that you 
intentionally study this report. These numbers reflect real working people that we 
care about. Read the importer notes attached to every coffee and understand each 
country’s economy and the agricultural necessity of coffee farms. Experience falling 
in love with the farmers’ narratives that are the foundation of Proud Hound Coffee 
Roasters.



COFFEE TRANSPARENCY



BRAZIL, ALTA MOGIANA
Luiz Carlos Basso was born in the city of Lucelia, Sao Paulo in October 1951. Since 
he was seven years old, he has accompanied his family in their work with coffee. 
When he was 18, his father decided to sell the family’s land and head for the city, 
but coffee was already Luiz Carlos’ calling. He went to work for a coffee commer-
cializer (dry milling, sorting, packing, and export prep) as a machinist in the city. 

With a friend, he later traveled around Brazil’s coffee regions, from Cerrado Minei-
ro, to Sul de Minas, eventually arriving in Alta Mogiana in 1977. Incredibly, this was 
the only coffee region not affected by frost that year. He began working in Alta Mo-
giana, still as an employee, where he managed both the buying and the selling at an 
estate in Pedregulho.

In 1981, after much struggle, he was able to buy a small farm in the municipality of 
Franca, near Ribeirão Corrente, São Paulo. He planted the farm with coffee, and 
after selling that first harvest in 1985, he sold the farm to acquire the property he 
still owns, naming it Sitio Nossa Senhora Aparecida, in honor of his wife Aparecida, 
who has been a tireless companion through life’s hardships. 

Through the ups and downs, their children Luis Giovani and Danilo are working 
alongside them producing and processing coffee on the farm. 45 of the farm’s 70 
total hectares are planted with coffee. Today, they process 80% of the coffee they 
produce. Currently, the biggest challenge is to reconcile high productivity with above 
average quality. Aligning complete respect for the natural environment with life ex-
periences and vision leads to a constant push to improve techniques for production 
and management.

Luiz Carlos Basso Sitio Nossa Senhora Aparecida



BURUNDI, GATUKUZA #13
The coffee you are tasting comes from a producing neighbor of Long Miles: Therence 
Nduwayezu. When you step into Therence’s office in the bustling centre of Ngozi 
town, you’ll find he’s not just a coffee producer. He’s a general trader and owns a 
fleet of vehicles that transport export goods between Burundi and neighboring Tan-
zania. 2019 marked the year of big changes for Therence and Gatukuza: It was the 
first year they produced day lots, as opposed to bulk lots that lacked delivery trace-
ability. It was the first year they cupped through all the coffee they produced. These 
changes obviously paid off as it also happened to be the first year their fully washed 
coffee won first place at Burundi’s annual Cup Of Excellence competition!

Gatukuza washing station is named after the hill it’s built on. The word ‘Gatuku-
za’ comes from Kirundi, the local language spoken in Burundi, but has no distinct 
meaning or translation. For as long as people can remember, that’s what the hill 
has been called. Gatukuza washing station is nestled in the Gashikanwa commune, 
in the northern province of Ngozi. The people who call Gatukuza home grow al-
most everything they love to eat- bananas, potatoes, beans, maize, sweet potatoes, 
peas- wrapping the hill in every imaginable green. 600 farmers from 8 neighboring 
hills deliver the cherries to Gatukuza washing station. Therence and his team also 
mapped out the regions that are far from the washing station or don’t have ac-
cess to any nearby washing station. That’s how they picked the 112 spots to create 
transit centers - cherry collection and quality check points set up on the coffee hills 
that shorten the distance farmers have to travel to deliver their cherries. More than 
10,000 farmers from 9 communes delivered their cherries at these transit centers this 
season. When the washing station first opened, there were 250 traditional African 
raised tables. There are now 500 drying tables scattered across the washing station 
with the plan to add 300 more. The washing station has two 8-disc McKinnons: 6 
discs at the top, 2 at the bottom. This is the only machine that is used to process this 
coffee. Farmers will selectively hand pick and float their cherries at home before de-
livering them. The day’s bounty of cherries is carried by head or bicycle to reach the 
washing station where they are processed. There is one small pre-selection table and 
floating station where farmers will take their cherries when they reach the station 
and the quality of their cherries is checked again. For the fully-washed process, there 
are 2 cherry reception tanks. For the natural process, there are 9 dry fermentation 
tanks.

Parchment is kept here for 8 hours overnight. In the morning, water is added and 
the parchment is footed to help remove mucilage. For wet fermentation, there are 
9 tanks. Parchment is kept here for 8 hours, then moved to the grading channels. 
Parchment is soaked for 12 hours uncovered, taken to pre-drying tables (a covered 
area) and handpicked for 6 hours. It’s then taken to traditional African raised dry-
ing tables where it slowly dries for 14-21 days, depending on the rain. The farmer 
system is organized through a pre-registration before harvest season at the washing 
station, where farmers are given a unique code. Every time a farmer delivers, the 
washing station keeps a primary record of the amount and a carbon copy receipts is 
given to them. During farmers’ payments- which happened once in August this year- 
the farmers will bring their receipt to receive money for their cherries.

Therence Nduwayezu



COLOMBIA APONTE

The Inga community of Aponte is comprised of descendants of the ancient, pre-his-
panic Incas. During the period of conquest, they remained isolated high in the moun-
tains that became their natural refuge. This community did not resume significant 
contact with the rest of Colombia until the second half of the nineteenth century. 
Unfortunately, in the 1990’s, contact was mostly criminal, and the Inga’s refuge 
became a place of cruelty. For years the tribe was forcibly involved in poppy and 
heroin production under the influence of guerrilla groups, drug traffickers, and para-
militaries. The once-peaceful mountains teemed with illegal plantations and violence, 
in which the Ingas were trapped until as recently as ten years ago.
In the last decade the mountains have become a safe zone for the Inga tribe, and 
illegal crops were eradicated to give way to a new culture: coffee! The Caturra vari-
ety has been planted in the Inga territory, on smallholder properties in the Resguar-
do Inga Aponte, at an average of 2150 meters above sea level. This elevation, com-
bined with the Galeras Volcano constantly shedding nutrient-rich ash, makes for an 
exceptionally complex and sweet coffee.



COLOMBIA EL OBRAJE
Mr. Pablo Guerrero was the first to introduce coffee 
to the Tangua area outside of the city of Pasto in the 
year 2000. The town used to be a wheat and bean 
production area, but, as business started to falter, Mr. 
Guerrero saw an opportunity to explore with coffee. It 
was risky because he was unsure how productive coffee 
would be at such a high elevation, but coffee flourished 
and now others are following in his footsteps.
Pablo Guerrero’s farm Hacienda El Obraje is one of 
the most stunning properties in the mountains of the Na-
riño department. Originally the hundred-hectare farm 
was an apple orchard, and the transition to coffee has 
been challenging yet rewarding. Mr. Guerrero’s back-
ground in architecture leads him to approach coffee 
from both passionate and pragmatic angles, applying 
planting and processing strategies designed for long 
term farm health.
El Obraje is equipped with a small but extremely tidy 
wet mill on the property. Coffee processing begins as 
soon as the cherries are harvested. This lot of Washed 
Caturra was depulped, fermented for 16 hours in tile 
tanks, fully washed, and dried on the raised beds of the 
solar dryer.



COLOMBIA, DECAF
This coffee is a blend of multiple regions in Colombia with a focus on cup  consisten-
cy. It is decaffeinated by the local company Descafecol SA, in the town of Maniza-
les, Caldas, using the Ethyl Acetate (EA) process.
Ethyl acetate is produced by esterification between ethyl alcohol and acetic acid. 
The ethyl acetate used by Descafecol is produced by sugarcane grown locally. Sug-
arcane grows at lower elevations than coffee and is often planted at the base of the 
same mountains where coffee flourishes. Ethyl acetate and spring water are the only 
substances coffee comes into contact with during the decaffeination process. This 
process is FDA approved and the ethyl acetate produced by Sucroal is verified food 
grade, kosher, and halal.
Ethyl acetate is a natural solvent, meaning it can dissolve other substances. The EA 
process gently extracts the caffeine from coffee beans, avoiding the use of excessive 
heat that could damage the structure of the beans.
The EA process begins with a pretreatment step of steaming beans at a low pressure 
to remove silver skins. Coffee is then moistened with hot water to swell and soften 
the beans to catalyze the hydrolysis (the chemical breakdown of a substance due to 
reaction with water) of the caffeine, which is bonded to chlorogenic acid inside the 
coffee.
Coffee next passes to an extractor, where caffeine is removed by repeatedly wash-
ing with the natural solvent ethyl acetate. This process happens several times to com-
plete the extraction stage, removing more than 97% of caffeine, per US standards.
Once caffeine extraction is complete, a flow of low-pressure steam is passed over 
coffee to strip residual ethyl acetate, leaving less than 5 ppm, which evaporates at 
70°C once coffee beans are roasted.
Coffee, now decaffeinated and free from ethyl acetate, moves from the extractors 
to the vacuum drying drums to remove the water applied during the moistening step 
and adjust the final humidity of the beans to between 10-12%. Coffee is cooled to 
ambient temperature using fans and polished as the final step of post-treatment. Cof-
fee is then ready to be packed and shipped as decaf, providing the full and delicious 
flavor of Colombian terroir to those sensitive to stimulants!

Palmera, named for Colombia’s national tree, is part of Ally’s Core Coffee program. 
The country boasts hundreds of microclimates from its Caribbean coast in the north 
to its equatorial highlands in the south, and Palmera Supremo represents a classic 
fully washed profile, with balanced notes of citrus, stone fruit, and rich chocolate. 
Full body and medium acidity are characteristic of clean Colombian coffees.
Palmera is sourced and processed with our partners Aromas del Sur in Pitalito, Huila, 
where their state of the art dry mill sorts, cleans, and selects coffee prior to prepar-
ing it for shipment. As with all of Ally’s Core Coffees, Palmera represents the hard 
work of many farmers and supports many communities of producers.



COSTA RICA, TARRAZU SEIS 
FAMILIAS HONEY

Tarrazú Seis Familias is a collaborative blend involving 
six coffee producing families throughout the Tarrazú 
growing region of Costa Rica. Due to the market slow-
down caused by the COVID-19 global pandemic, many 
farmers were left with unsold coffee because of can-
celled contracts and the limited sale of microlots. CECA 
S.A., an exporting partner of Ally Coffee in Costa Rica, 
had the idea that by combining unsold coffees into 
different blends it would be possible to still sell these 
coffees and continue supporting producers through this 
otherwise challenging time. In the cupping lab they 
found that these six coffees were the best combination 
for a blend, and we’re very happy to be able to offer 
the results of this collaboration.
All of the coffees were Honey processed, which has 
become very common across the Tarrazú region. The 
freshly harvested cherries are depulped using eco-pulp-
ers that don’t use any water for the depulping process. 
The coffee is then set out to ferment and dry on raised 
drying beds at each of the family’s facilities.

The families and mills who produced the coffees in this 
blend are:
Micro Beneficio Palmichal: Paul Ureña
Micro Beneficio Vista al Lao: Verny Navarro
Micro Beneficio Montañita de Tarrazu: Daniela Gutier-
rez
Corporacion Lumal: Carlos Castro
Micro Beneficio Don Amancio: Leo Mora
FADIVA: Allan Vargas

Paul Ureña, Verny Navarro, Daniela Gutierrez, Carlos Castro, Leo Mora, Allan Vargas



ETHIOPIA, HAMBELA
In the forests of Oromia, within the Guji zone of the 
Hambela Wamena woreda, lies Qirtira Goyo village. 
At Qirtira Goyo, cherries from relatively young coffee 
trees are picked at peak maturity and processed nearby 
at the Gemede Dekama washing station; because the 
washing station is so close, transportation of ripe cherry 
is not only accessible but allows for immediate process-
ing as soon as cherries reach optimal maturity, leading 
to an exceptionally clean cup and remarkable shelf-life. 
The focus and dedication of this group translates direct-
ly into incredible cup quality, showcasing explosive fruit 
like tangerine and raspberry, ethereally clean acidity, 
and elegant florals like wildflower honey.

Qirtira Goyo Village Gemede Dekama Washing Station



ETHIOPIA, NANO GENJI #5
After eleven years of loving Nano Challa, we’re pleased to wel-
come Nano Genji, Nano Challa’s new sibling mill, into the Agaro 
family. Historically one of the most coveted coffees in all of West-
ern Ethiopia, Nano Challa membership did such an amazing job 
with production and processing that the tremendous premiums 
they were receiving caused their membership to swell to a level 
that pushed their capacity as far as it could go. This year, they 
opened Nano Genji a few miles away with brand new Penagos 
equipment along with dozens of drying beds to accommodate 
their growing membership. With 630 members between the two 
washing stations, they’re looking forward to continued growth 
and success—and we’re looking forward to even more, even better 
coffee this year and beyond. 

Part of the larger Agaro region in Jimma, these coffees have al-
ways formed a core of the Red Fox menu. In fact, our relationship 
with Agaro extends back far before Red Fox was born. In 2009 
when Aleco first traveled to meet the people behind the Nano 
Challa cooperatives, their coffees were flowing into the market-
place undifferentiated and undervalued. Once USAID’s Technos-
erve project, which focused on improving African coffee farmers’ 
lives by helping them get better prices for their coffee, established 
the Nano Challa washing station, Aleco saw the unique character 
of their coffee and invested in developing relationships with its 
producers, which have grown stronger to this day.

Ten years later, due to our longstanding relationship with the lead-
ers of the larger Kata Muduga cooperative union, we’re proud to 
have the right to first selection in this region, and the results of that 
opportunity are clear on the cupping table. Nano Genji brings 
an intense, lively sweetness like candied ginger and a sparkling, 
champagne-like finish, a testament to the work put into these cof-
fees during growing, picking, processing, and beyond.

Agaro Family Nano Genji Washing Station



MEXICO, OAXACA
The Sierra Mixteca producer association, based in Santa Maria Yucuhiti, Oaxa-
ca, is an organized group of about 150 active farmer members. The mountain-
ous coffee growing area in Yucuhiti is one of the highest altitude growing re-
gions in the state starting around 1450 masl and topping out around 1900 masl. 
The pure Bourbon and Typica varieties, grown under a thick shade canopy, 
are meticulously selected at optimum ripeness during peak harvest in January 
and February, floated, and carefully de-pulped, then fermented overnight with-
out water for up to 24 hours. Each producer’s parchment lot is kept separated 
over the course of the harvest and sent in for pre-screeing on moisture content, 
water activity, and cup quality at least 3 times before being bulked into commu-
nity lots. The small, clean, re-building town center of Guadalupe Miramar, has 
stunning views looking out over the Sierra Madre mountain range extending all 
the way to the Pacific ocean. A few kilometers up the dirt road from Miramar is 
the San Pedro Yosotatu community where a small group of neighboring farmers 
within the co-op approached us early in the harvest with interest and desire to 
separate their coffee and directly participate in the conversations around quality 
selection and improvement and negotiate the corresponding price premiums we 
could pay. This is a sub group of about 20-30 farmers that are mostly all wom-
en, and led by a woman named Madelina Lopez. in San Pedro Yosotatu, the 
majority is still Typica and a smaller percentage Bourbon. A major initiative be-
ing led by the co-op is re-planting of top quality varieties and maintaining nurs-
eries in select areas around the community and distributing seedlings to mem-
bers. The group has intentionally focused on re-planting after a few challenging 
years dealing with leaf rust, and maintaining traditional Bourbon and Typica 
varieties which are proven in the cup. All farmers use full organic practices and 
most maintain their own small scale worm composting facilities.

Co-op Sierra Mixteca San Pedro Yosotatu, Reyes Llano Grande, Caballo Rucio, San Isidro Paz, Progreso



MEXICO, MIRAMAR ESPECIAL
The Sierra Mixteca producer association, based in Santa 
Maria Yucuhiti, Oaxaca, is an organized group of about 
150 active farmer members. The mountainous coffee 
growing area in Yucuhiti is one of the highest altitude 
growing regions in the state starting around 1450 masl 
and topping out around 1900 masl. The pure Bourbon 
and Typica variet- ies, grown under a thick shade cano-
py, are meticulously selected at optimum ripeness during 
peak harvest in
January and February, floated, and carefully de-pulped, 
then fermented overnight without water for up to 24 
hours. Each producer’s parchment lot is kept separated 
over the course of the harvest and sent in for pre-screeing 
on moisture content, water activity, and cup quality at 
least 3 times before being bulked into community lots.
The small, clean, re-building town center of Guadalupe 
Miramar, has stunning views looking out over the Sierra 
Madre mountain range extending all the way to the Pacif-
ic ocean. A few
kilometers up the dirt road from Miramar is the San Pedro 
Yosota community where a small group of neighboring 
farmers within the co-op approached us early in the har-
vest with interest and desire to separate their coffee and 
directly participate in the conversations around quality se-
lection and improve- ment and negotiate the correspond-
ing price premiums we could pay. A major initiative being 
led by the co-op is replanting of top quality varieties and 
maintaining nurseries in select areas around the commu-
nity and distributing seedlings to members. The group has 
intentionally focused on re-planting after a few challeng-
ing years dealing with leaf
rust, and maintaining traditional Bourbon and Typica 
varieties which are proven in the cup. All farmers use full 
organic practices and most maintain their own small scale 
worm composting facilities.

Guadalupe Miramar



GUATEMALA, LA ESPERANZA
Mr. Octavio Rafael Herrera Ordoñez, known as ‘Otto’, worked in coffee for 25 
years and is currently retired. The farms are currently under the administration and 
operation of the second and third generation of the Herrera Family with over 50 
years of experience in growing coffee. The family has been pushing the quality of 
the coffee processing allowing their plants to bring forth their best qualities.

We work closely with Octavio and family, and buy a few different lots and varietal 
separations, and every year these lots show up for class: They’re juicy, complex, and 
downright delicious. Some of these include Las Piedras, Los Cedros, and Caturra lot 
separations.

Octavio Herrera & Otto Herrera La Esperanza



GUATEMALA, LAGUNA DE AYARZA
Discerning Cooperatives like El Porvenir cup through every turn-in, evaluating the 
pickings they receive from their members, rejecting those that don’t pass muster and 
creating distinct profiles of those approved. The Ayarza Wine Series is a collection of 
deeply fruited, markedly winey coffees, each processed differently: Washed, honey, 
and natural processed. Each of these display intense fruits, slightly fermented char-
acter reminiscent of wine, candied sweetness, and depth of body, each through their 
unique lens.

Cooperativa El Porvenir represents the hard work and dedication of nine producing 
families and twenty eight farms in the area surrounding Laguna de Ayarza, in South 
East Guatemala. Farming families include the Lorenzo, Zapata, Aguirre, Najera, 
Mendez, Sandoval, Ortega, Martinez, and Barrera families. Average growing alti-
tude in this region is 1800 MASL, and coffees are processed at 1500 MASL. Farmers 
grow red and yellow Catuaí, Pache, and red and yellow Bourbon. Coffees are dried 
5-6 days on the patios, then finished in guardióas. Shade trees in this area include 
broadleaf and conifers.

Cooperativa El Porvenir



GUATEMALA, LAS PLANTAS
Mr. Octavio Rafael Herrera Ordoñez, known as ‘Otto’, worked in coffee for 25 
years and is currently retired. The farms are currently under the administration and 
operation of the second and third generation of the Herrera Family with over 50 
years of experience in growing coffee. The family has been pushing the quality of 
the coffee processing allowing their plants to bring forth their best qualities.
We work closely with Octavio and family, and buy a few different lots and varietal 
separations, and every year these lots show up for class: They’re juicy, complex, and 
downright delicious. Some of these include Las Piedras, Los Cedros, and Caturra lot 
separations.
ONYX also partners with Otto for their Coffee Blossom Honey project, importing the 
absolutely delicious honey from his farm.

Octavio Herrera & Otto Herrera La Esperanza



HONDURAS, LAS LOMAS
Kyle has known Moises Herrera and Marysabel Caballero for the past six years, 
and has been buying coffee from them for just as long. He visit Moises and Marysa-
bel regularly, but says the quality of their operation certainly needs no oversight 
or input from them. For a relatively large producer, the quality of all their coffees 
year over year is consistently impeccable. For the most part, we buy washed Catuaí 
grown between 1500 and 1600 masl from various farms of theirs. All lots are fer-
mented for around 12 hours, and then dried slowly on raised beds under shade for 
around 20 days. In addition to the Catuaí, we also buy very small amounts of Java 
(which is a descendant of the Ethiopian variety, Abyssinia). While it flies under the 
radar, Java, in our opinion, is one of the least talked-about varieties that presents in-
credibly unique, complex flavors that you do not run into all too often. We hope you 
get a chance to try Las Lomas from Moises Herrera and Marysabel Caballero!

Marysabell Caballero & Moises Hererra Las Lomas



Thank you

Our hope is that these statistics and importer notes inspire you to think 
intently about the coffee you drink daily. As this brand grows through 
the years we desire for these Transparency Reports to include sustain-
ability data, staff care reports, company growth reflection, and more.

We wouldn’t be doing this if it wasn’t for the farmers’ diligence and 
tenacity. This is their passion, their lives. Reflect and allow this to be a 
practice to live with intentionality and thoughtfulness. Whether it’s our 
workplace, homelife, family, friends, or strangers encountered daily, ev-
eryone is worthy of love, and dignity is for all. Keep Chasing.



GLOSSARY
Fair Trade:

Fair Trade USA is a non-profit organization that certifies goods 
like coffee, chocolate and sugar — making sure that products are 
made according to a set of strict standards that encourage envi-
ronmental sustainability, as well as ensuring that the people in-
volved in production were treated and compensated fairly.

Free on Board (FOB):

Free on Board (FOB) price is the price of the coffee at the time 
when it’s delivered to the boat at the port of origin and ready to 
ship. FOB doesn’t tell you how much the farmer gets paid unless 
the farmer is also the exporter, then the producer price and FOB 
are the same. 

Producer Price/Farmgate:

Producer price/Farmgate is the amount received by the coffee 
producer/co-operative, without the export fee/expenses.




