
Colombia Jose Uribe Lasso

Experimental progress
Looking for new ways to drive quality forward.

Coffee Specifications

Brewing Guidelines
We find Los Guacharos to have 
a  syurpy body, with great fruit 
notes that balance with deep 
caramel qualities at stronger 
brew ratios

Filter: 1:16 ratio, 4-4.5  minute 
brews, medium grind
Espresso: 18g in, 36-42 out, 
30-32 seconds

Jose Uribe Lasso is a member of Los Guacharos Association, and has 
owned his farm for 22 years. It’s been two years since he’s used any chem-
ical inputs at his farm, and he’s been working with the support of Los 
Guacharos to fully transition to organic farming. His environmental 
efforts however, are matched evenly by his work to improve quality. Jose’s 
lots were separated from the Association for the unique approach he has 
— Jose has been separating varieties during harvest, and experimenting 
with anerobic fementation in sealed plastic bags under cold weather in 
order to extend fermentation times. Most of these experiments, along with 
improvements to the farm, are possible due to having a long-term buyer 
with stable pricing. 

Our import partners at Shared Source have been able to work closely with 
the Guacharos Association over the past few years, and connecting Ruby 
with Jose means that the extra attention and effort he puts into his coffees 
can be fully highlighted as individual, unique lots in our lineup. It’s an 
exciting time to be able to offer this 100% Caturra lot from Jose, and as he 
keeps experimenting with planting more unique varieties and the process-
ing methods he applies to them, Ruby is ready to taste them. 

Region: Bruselas, Huila
Farm: Finca El Diviso
Producer: Jose Uribe Lasso
Elevation: 1750 meters 
Variety: Caturra
Processing: 36 hour covered, 
cold fermentation, washed twice, 
dried on covered raised beds
Taste notes: kiwi, tangerine, 
dulce de leche, almond


