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The Cup of Excellence competition was started in 1999 by George Howell and Susie Spindler. Its purpose was, 
and still is to this day, to find the best coffee producers in any given country of production. This is done via a 
rigorous process of blind analysis, first by a National Jury of roughly a dozen (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. The top ten lots 
(as ranked by the International Jury) will have each been cupped at least 120 times!

After the coffees are ranked by the International Jury there is an online auction open to buyers all around the 
world. The auction serves two purposes. Firstly, it drives the prices of the coffees up. The lion’s share of money 
garnered via the auction makes its way back to the producer. Secondly, it gives coffee producers more direct 
market access, connection them directly to buyers and also plugging them into a system where buyers, the 
world over, know to look for excellent producers/coffees. The Cup of Excellence competition has pioneered 
integrity and transparency in the coffee industry, ensuring the value of winning coffees.

Freddy Bermeo Guevara purchased his farm, El Shimir, 15 years ago. 2004 was his first harvest and Señor 
Guevara continues to invest in his farm, pursuing higher quality through quality production. Señor Guevara’s 10th 
place finish in the second ever Peruvian Cup of Excellence acts as a testament to his hard work and dedication. 
In addition to the Bourbon and Caturra that comprise this award-winning lot, Freddy Guevara also grows pache.

Cocoa, toasted hazelnut, and red fruit in the fragrance make way for a pleasantly 
piquant cup that is marked by a tropical, pineapple-like acidity. A cocoa base cools to 
reveal a green grape character that we find in some of our favorite lots from Cajamarca.

IN THE CUP

A competition to find and highlight the greatest coffees from a given country of 
production, the Cup of Excellence competition has existed since 1999. This past year 
marked the competition’s second year in operation in Peru, and Passenger’s second 
time purchasing a COE winning lot from this amazing South American country.
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