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Ecuadorian coffee is a study in value. It forces us, as coffee roasters, as well as consumers, to think about the 
price we are paying for coffee, to think about the quality of the coffee, to think about the factors that go into the 
final cost of a coffee, and finally, to decide whether we think the price tag associated with the coffee is appropri-
ate. Ecuadorian coffees challenge us to assess the value of coffee beyond the the characteristics found only in 
the cup. This is very important. If specialty coffee is ever to achieve its lofty goal often claimed by consumers, 
baristas, cafe owners, roasters, and importers of providing a modicum financial progress in some of the world’s 
poorest communities, then Ecuadorian coffee represents a potential model. At the very least it provides a 
signpost for economic progress in producing countries.

Ecuadorian coffee is expensive. This is to some degree simple economics: supply and demand. Ecuador 
produces about 700,000 bags of coffee a year. Compare that to its neighbor, Colombia, which is producing 
nearly 13,000,000 bags a year and the supply factor comes into focus. Further, Ecuador is one of the largest 
exporters of soluble (instant) coffee worldwide, currently in 4th position, after Colombia. In 2014 the Arabica 
exports of Ecuadorian coffee were down to 30 containers (a container contains roughly 40,000 pounds of 
coffee). To put that into context, Ethiopia exports roughly 20,500 containers of Arabica coffee a year. Colombia 
exports roughly 27,000 containers.

But the economics go beyond simple supply and demand. The cost of production is quite high in Ecuador and 
this is related to several factors. The factor we will focus on for this information sheet is the cost of labor. For 
most farmers 40-60% of their cost of production is labor. In recent years, the minimum wage in Ecuador has 
roughly doubled. In 2007 the minimum wage was $170/month, in 2015 that was up to $354/month. In addition to 
a wage increase there has been the addition of benefits such as vacation, contributions to healthcare, and 
contribution to social security - all mandated by law. In total the cost of a full-time farm employee in Ecuador is 
roughly $22/day. Compare that to Colombia where wages can be as low as $4/day and, well, there is no compari-
son.

Quoting Julia Fariss of Red Fox Coffee Merchants, who has sourced and imported our Ecuadorian lots the past 
couple of years:

“If we’re serious about wanting to build a resilient supply chain that benefits everyone in it, how can we write 
off Ecuadorian coffee as too expensive when those high prices reflect a labor market in which farm workers 
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are receiving more? Part of why we do what we do is because of our belief that there is a model out there in 
which coffee production can support and sustain individuals, families, communities, and perhaps even econ-
omies as a whole. If Ecuador is a test case, then we’re up to the challenge.”

We, at Passenger, could not agree more with Julia. If the cost of these coffees is high because the farmers and 
the workers they employee are receiving a truly livable wage (and not simply a wage on which one can continue to 
exist, biologically speaking), then we are thrilled to bring these beautiful coffees to market. This touches on 
another crucial reason Passenger thinks it is important to present Ecuadorian coffees… these are stunning 
coffees!

La Yumbada produces some of the most coveted coffee in all of Ecuador. We, at Passenger, have been interested 
in this farm and these coffees for a number of years now. This year we pulled the trigger on expanding the number 
of producers we buy coffee from in Ecuador to include this amazing farm.

We purchased two lots from the 2017 Harvest at La Yumbada: a stunning Caturra lot and this Sidra, which is in a 
class of its own. Sidra is a relatively new variety developed on a Nestle research farm in the same region. Unlike 
many varieties that are developed for their disease resistance, drought resistance or other legitimate and critical 
agricultural characteristics, Sidra was developed for its cup profile. That is to say, how it tastes! This is an incredi-
bly nuanced and impressive coffee. 

This coffee was harvested in August/September of 2017, arrived in the States the second week of January, 2018 
and was placed in deep freeze storage the first week of February, 2018.
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This coffee has a remarkably complex aroma that ranges from red fruits, to tropical 
fruits, and intense raw honey. The cup is equally complex with a broad range of fruits 
from kiwi to yellow tropical fruits and red berries. This is a special coffee.

IN THE CUP

For a number of years now we, at Passenger, have been interested in La Yumbada. This 
past harvest we decided to pull the trigger on purchasing some of the remarkable lots 
produced on this incredible farm in Pichincha, Ecuador. A relatively new variety, this lot 
was produced from Sidra: a cross between Red Bourbon and Typica. Developed on a 
Nestle research farm with cup quality in mind, this coffee shines under the stewardship 
of Rommy Idrobo and Christian Marlin at Finca La Yumbada.
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