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This coffee was purchased through the famed Cup of Excellence, a rigorous competition conducted with the goal of 
selecting and bringing to market the finest coffees from any given country of origin. This is done via a process of blind 
analysis, first by a National Jury of roughly a dozen people (who, themselves, are rigorously vetted for the honor of being a 
Cup of Excellence judge), and then by an International Jury comprised of roughly 20 industry professionals from around the 
globe. As each lot enters the competition process it is assigned a code known only to the competition auditor. Each lot is 
cupped (tasted) numerous times. The further along the competition a coffee progresses the greater the number of times it 
has been blindly evaluated. After being ranked the coffees are then auctioned off through an online platform which drives 
prices quite high. Overall this is a net positive for producers and the industry at large as it incentivizes farmers to carefully 
produce the best possible coffee to submit to the competition, thus treating the crop as a truly specialty item and further 
distancing and distinguishing specialty coffee from commodity coffee and the commodity coffee approach to producing 
and selling coffee. Further, it normalizes high prices for coffee - a necessity if coffee production is to continue into the 
foreseeable future. Finally, it acts as a platform to bring farmers’ coffee to market and connects them directly to buyers, thus 
empowering producers.

A second generation coffee farmer, Amparo Pajoy credits her success to those around her who support and love her. 
Further, she says that this specific lot is the result of carefully following feedback given to her by a cupper in Colombia. This 
is the second time she has submitted coffee to the COE competition and the first time she has placed. This lot was award-
ed 16th place and received a price of $8.10 per pound at the auction. This is an incredible price considering it does not 
even include a number of steps that take place before the coffee is exported, nor does it include the cost to export, trans-
port, or import the coffee. During an epoch marked by abysmally low global coffee prices, hovering around $1.00 per 
pound, it is prices like these that are truly able to incentivize producers to focus their energies on creating top quality 
specialty coffee lots.

Colombian coffees can exhibit a wide range of cup profiles. Amparo Pajoy’s award winning lot 
represents one of our favorite profile types: deeply sweet, this coffee is replete with flavors of 
cooked berries, caramel, and chocolate.

IN THE CUP

While Señora Pajoy has thus far grown traditional Colombian varieties, such as the Caturra and 
Colombia varieties that comprise this lot, she looks forward to dabbling in other varieties 
(including exotic ones) in the near future; such as Typica and Gesha. It is exactly this specialty 
mindset, coupled with meticulous work, that won her a spot in the 2018 Cup of Excellence.

THE TAKEAWAY

PASSENGER COFFEE
315 E. MARION ST. LANCASTER, PA 17602 PASSENGERCOFFEE.COM


