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Over the past three years the Passenger green buying team has spent a relatively significant amount of time in Colombia, 
having made on average four trips a year. There are 32 Departments in Colombia, which are not too dissimilar in political 
structure and general appearance to our States. Of these 32 departments 19 produce coffee: Antioquia, Boyacá, Caldas, 
Cauca, Cesar, Caquetá, Casanare, Cundinamarca, Guajira, Huila, Magdalena, Meta, Nariño, Norte de Santander, Quindío, 
Risaralda, Santander, Tolima and Valle. Of these 19 Cauca, Nariño, Tolima, and Huila are arguably the most famous for 
producing top quality specialty coffee.

Tolima was an early focus for us at Passenger. Relatively new to the specialty market at that time (2014), Tolima was for a 
long time heavily occupied by the FARC. The FARC (The Revolutionary Armed Forces of Colombia, or in Spanish: Fuerzas 
Armadas Revolucionarias de Colombia) was a guerrilla movement involved in the continuing Colombian armed conflict from 
1964 to 2017. The presence of the FARC made the region (understandably) less appealing as a place to explore for special-
ty coffee buyers. That said, Tolima has loads of potential from a climactic and geographical perspective. Though some of 
our initial relationships in Tolima ran into dead ends (as, to be honest, many new relationships with coffee producers do), we 
have always been interested in continuing to find coffees that we enjoy from this region. For the past couple of years we 
have taken note of Jesus Antonio Saavedra’s coffees while visiting Colombia and this year decided to purchase some.

Jesus’ farm, El Placer, is located in the San Antonio municipality of Tolima. To get to his farm you have to travel one and a 
half hours by horseback from the nearest road. Throughout much of the coffee country of Colombia things can be spread 
out with roads being built where the geography of the Colombian Andes allows them to b built. This means that it is not 
always easy to get around or access local centers of commerce. Owing to this, Jesus built a school on his property where a 
number of students come Monday morning and stay until Friday afternoon to study. The school also has a vegetable 
garden where students learn basic plant husbandry, as well as how to prepare meals using food they grew.

Jesus’ dedication to farming is equally as impressive as his dedication to providing a place for children to learn and grow. 
His coffees are meticulously processed. Pickers are strictly instructed to pick only ripe cherries. The coffee is then 
fermented in lidded tanks for 36 hours. The coffee is then methodically washed four times until the parchment is crystal 
clear before the coffee is dried for roughly 15 days. The result is incredibly clean coffee with incredibly pleasant acidity.

This lot arrived in the States during the second week of December, 2017 and was placed in deep freeze storage the 
following week.

A very fruited cup, Jesus Antonio Saavedra’s coffee presents flavors of strawberry and papaya 
over a brisk black tea base.IN THE CUP

The majority of Passenger’s Colombian coffees come from Souther Huila. That said, we have an 
incredibly soft spot in our heart for the department of Tolima. Firstly because that was the first 
department we focused our buying in when we were a brand new company, and secondly 
because the coffees can be utterly outstanding.
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