
Honduras Nelson Ramirez

Scaling Quality with Quantity
Tackling the challenges that come with success

Coffee Specifications

Brewing Guidelines
Nelson Ramirez has a bright 
sweetness that shows best in 
lighter concentration filter 
brews. Try longer ratios and a 
coarser grind

Filter: 1:17 ratio, 4  minute brews, 
medium-coarse grind
Espresso: 18g in, 38-45 out, 
28-32 seconds

This year, Nelson Ramirez produced enough coffee to fill two containers, 
nearly ten times the amount of coffee that was being produced seven 
years ago. He employs up to 60 workers across the farm projects, and 
pays at least 1.5 the going rate for farm workers. By using his agronomy 
education, thoughtful planning, and history working for a fertilizer 
business, Nelson has been able to set a course for growth without sacrific-
ing the quality or complexity of the coffees he offers. One of the latest 
initiatives was the construction of a large drying facility that helps protect 
the coffee in it’s parchment state from humidity and rain. In Santa Barba-
ra, so close to humid jungle climates, it’s often difficult to manage drying 
coffee consistently and completely. 

Our import partners at Collaborative Coffee Source have worked exten-
sively with the Nelson and team. In order to scale properly, Nelson tracks 
endless variables, including matching his coffee varieties to extensive soil 
quality reports. He also worked with CCS to establish consistent moisture 
tracking protocol, and good rotation practices in his drying facility. All of 
these initiatives help develop strong cup quality increases every year, but 
by establishing systems, Nelson has created a path for production to 
scale conscientiously and intentionally and without making any conces-
sions towards quality. 

Region: El Cielito, Santa Barbara 
Producer: Nelson Ramirez / 
Finca Chely 
Elevation: 1450-1600 meters 
Varieties: Red Catuai 
Processing: washed, sun-dried 
on covered, raised beds 
Taste notes: cherry jam, cream 
soda, orange

 


