
     Colombia is a vast and varied coffee producing country. Cup characteristics range from chocolatey and 
nutty to tea-like and fruited. Some of the more exciting coffees receive labels as disparate as Kenyan-
like and Ethiopian-esque. At Passenger we sometimes joke that it is the Africa of Latin America. The 
vast majority of specialty coffee produced in Colombia is done so by producers with small farms. The 
average farm in Colombia is roughly two hectares in size (five acres), and is the financial foundation for 
the family. Colombia is located directly on the equator and while there are two primary harvests there 
(sometimes referred to as first and second semester harvests, or alternatively main crop and mitaca), 
many producers harvest and thus process coffee year-round. Most of these small farms process coffee 
themselves: picking, depulping, fermenting, washing and drying the coffee on the same two hectares 
they cultivate and also live on. Some producers skip the step of drying the coffee themselves and deliver 
what is known as wet parchment to purchasing points. This coffee ends up getting bulked and sold under 
generic Colombian names.
     Most of the coffee sold and purchased in Acevedo, a small town in southeast Huila, Colombia is done 
so as wet parchment. As the municipality that produces the most coffee in all of Colombia, the situation 
in Acevedo speaks loudly to Colombian coffee as a whole. This situation is irksome for two primary 
reasons. Firstly, producers receive dismally low wages for wet parchment coffee. Not surprising since 
the coffee gets sold for an equally dismal price on the international market. And secondly, because this 
means many a potentially stellar coffee remain diamonds in the rough in the Colombian coffee system.
     Why would a producer not take the extra step of drying the coffee themselves? Why sell the coffee 
for such low prices if all one needs to do is simply dry the coffee to receive double, triple, quadruple 
the price received for selling wet parchment. To answer this question is to point to two very serious 
realities of coffee production. Firstly that for many coffee producers coffee is a cash crop. This is true 
in many parts of the producing world, but is especially true in Colombia where many farmers harvest, 
process and deliver coffee nearly every month of the calendar year. Many producers and their families 
need the cash payments they receive for their wet parchment. They need it to pay bills and to buy food. 
They need the money to live. Proper drying of coffee can take upwards of twenty days. A family quite 
literally needs a level of financial solvency that will allow them to do this. Many do not have that. And 
secondly because processing coffee is hard work that takes skill and is easy to do improperly. Drying 
coffee properly in Colombia requires the construction of raised and covered drying beds. It can rain year 
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         IN 
    THE CUP

Black tea, caramel and baking spices on the nose shepherd in a cup brimming 
with a jammy black currant-like acidity and a very satisfying saturated 
sweetness.

THE 
TAKEAWAY 

Constructed from winning lots that emerged while the Passenger green buying 
team was jurying a competition in Acevedo, Colombia, this lot is comprised of 
producers from the La Marimba hamlet in southern Huila.

round in Colombia and as such it is essential to keep the coffee covered but ventilated, as drying coffee 
can run into any number of bacterial or fungal issues when exposed to moisture.
     One man in particular, Alejandro Renjifo, and his company, Fairfield Trading, are encouraging 
producers in Acevedo to take the time and to learn the skills necessary to produce top quality coffees. 
The result is no less than stunning, both in terms of the eventual quality in the cup but also the impact 
on the lives’ of the producers. Eduardo Urquina, the son of an Acevedo coffee producer and Alejandro’s 
man on the ground in the region, spends his days talking with coffee producers, encouraging and teaching 
proper production and processing methods and techniques. The extra work put in by the producers in 
the region is rewarded many times over in the form of very large premiums paid. Premiums that in the 
case of this particular lot were roughly 500% higher than they would have been paid had they delivered 
wet parchment.
      This lot was the result of a competition in Acevedo that Passenger was part of in December of 2016. 
Nearly 50 producers met the criteria to enter the competition. This criteria was based on the physical 
quality of the coffee, but also the taste attributes of the coffee. A jury, which Passenger was on, ranked 
the coffees over the course of three days of tasting. The top twenty lots were awarded prizes and the 
lots that made it into the competition, but did not make the top twenty were made into blends based 
on the hamlets within Acevedo from which they came and also their flavor profiles. This lot is a blend 
of producers from the La Marimba hamlet, a particularly beautiful region within Acevedo that produces 
particularly delicious coffees, with the sixth place lot from the competition, a lot from a producer named 
Nicolas Delgado. Passenger’s green buying team chose to blend these coffees based on their compatible 
cup characteristics, and we are so glad we did.


