
Colombia Martin Atillo

Banding together
Finding new opportunities through the Association.

Coffee Specifications

Brewing Guidelines
Martin Atillo shows deep sweet-
ness at stronger ratios and 
allwos more fruit to shine when 
the brew is opened up. This is a 
versatile coffee.

Filter: 1:16 ratio, 4-4.5  minute 
brews, medium grind
Espresso: 18g in, 36-42 out, 
28-32 seconds

Gaitana is a region in Tolima that has a troubled history — it was the 
birthplace of the FARC around 60 years ago, a guerrilla military group 
that was known to take over coffee lands and convert them to coca 
production in order to finance their conflict with the government of 
Colombia. However, Martin Atillo is a member of the Nasa We'x indigenous 
community, who struck a peace accord with FARC over twenty years ago 
after they resisted invasion. That peace accord has allowed coffee grow-
ing to thrive amongst the indigenous reservation, and in the last few years, 
the  Asociación de Caficultores Indígenas de San Pedro formed as a way 
to assist farmers with education during harvest and help market their 
coffees to outside existing buyers. 

All of the coffees are grown under organic specifications, and natural 
landscapes are maintained as much as possible. These initiatives relate 
back to how the Nasa We’x people viewed traditional farming practices, 
and the ASCISP has worked to help the farmers in the region become 
Certified Organic in a way that wouldn’t be possible as individual farm-
ers. None of this would be possible, however, if the coffees weren’t already 
excellent. Martin’s coffees showcase a beautiful complexity and depth of 
sweetness that developed naturally on our first roast. Being able to high-
light this lot of Martin’s coffee fulfills the earliest visions of how Ruby 
would be able to bring colorful coffees to the world. 

Region: Gaitania, South Tolima
Farmer: Martin Atillo
Producer: ASCISP
Elevation: 1600-1700 meters
Variety: Caturra, Colombia
Processing: fully washed and 
sun dried on mesh beds and 
elevated patios
Taste notes: vanilla custard, 
caramel, concord grape


