
Colombia Lucio 
Florencio Delgado Romo
Completing the chain
Connecting to an amazing coffee at each link.

Coffee Specifications

Brewing Guidelines
Lucio is sweet, light, and full of 
soft aromatics just behind fruit 
tones. It brews great at longer 
ratios and a little more brew 
time.

Filter: 1:17 ratio, 4-4.5  minute 
brews, medium-coarse grind
Espresso: 18g in, 40-45 out, 
30-34 seconds

Cafe Occidente is a Co-op that was formed in 1977 servicing the western 
part of Nariño. Early initiatives like paying cash to farmers and paying 
above commodity prices helped grow the 50 member co-op to 1670 mem-
bers the way it is today. A major role the co-op plays is creating transpar-
ency for individual members and contributing agricultural storage as well, 
so that the coffees can be successfully traced and delivered. That’s where 
Azahar comes in to this story. Azahar is a company in Colombia designed 
around elevating the quality of coffee in Colombia and abroad. One of 
their main goals is making the best coffees in Colombia available to drink 
in Colombia — they have a roasting operation and multiple beautiful 
cafes — but they also act as an exporter in order to share these coffees.

Lucio Florencio Delgado Romo owns a small farm in Nariño, tucked up into 
the mountains. His farm is located at a whopping 2110 meters above sea 
level, and his coffees are processed with meticulous washing and drying 
on raised beds. By working with Cafe Occidente, his coffees were given a 
chance to be evaluated for their quality instead of being bulked into a 
regional lot, and allowed Azahar to connect this specific lot to Ruby. We 
loved the pristine sweetness of Lucio’s coffee and purchased it immediate-
ly, though we haven’t been able to connect directly to him. Our hope is 
that by completing the chain this year by buying this coffee, we’ll be able 
to connect with Lucio next year and years to come. 

Region: Nariño
Farm: Casa Vieja
Co-Op: Cafe Occidente Nariño
Elevation: 2110 meters 
Variety: Castillo
Processing: 16 hour fermenta-
tion, fully washed, dried on 
raised beds
Taste notes: sugar cane, melon, 
honey, apple


