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   Ben and Kristy Carlson are growing and producing unique micro-lots in Burundi, a landlocked country in East Africa. 
They are doing this in part to produce excellent coffees and showcase the country’s potential: though largely neglected 
as a specialty coffee producing country in the past, Burundi is more than equipped to produce top quality lots. Excellent 
altitudes, ubiquitous heirloom bourbon, great soil and a perfect climate for coffee growing all line up to create the quality 
potential that dreams are made of. But beyond producing stellar coffees, Ben and Kristy Carlson, along with their three 
children are in Burundi to help make a difference in the lives of thousands of farming families.
    This is no aid project. This is building relationships with farmers, growing coffee alongside their coffee, listening to their 
struggles and helping to build platforms for change. The Carlson’s are able to do this not just because they understand life 
in Burundi, but because they are an American family who moved to Burundi in 2011 and understand what specialty coffee 
roasters want. They understand the need for traceability, they understand the interest in micro-climates, they understand 
the interest in processing methods and the importance of quality control. Ben and Kristy represent a physical manifestation 
of the often overused term “direct trade.” They are the voice of the coffee roaster to the farmer and the story of the producer 
for the roaster. By sitting smack in the middle of the supply chain they are able to implement pathways to hope through the 
production of a truly specialty product. This is not a handout. This is paying farmers premiums for work that goes above and 
beyond. This is educating and reimbursing appropriately, for a higher quality product. A truly specialty coffee.
    The Long Miles Farm is an educational resource for the farmers that the Carlsons are working with around the Heza washing 
station (one of the two washing stations Ben and Kristy have built). They purchased an abandoned farm directly next to 
their station on Gitwe hill and used it as an opportunity to show farmers how they could revitalize abandoned farmland. The 
first year was pure composting, mulching, pruning and planting shade trees along with the next generation of coffee trees 
between the rows of 40 year old Bourbon coffee trees. This year the trees were bursting with flowers and the result was this 
very special micro lot. All of the cherries were Coffee Scout picked at their ripest (Coffee Scouts being the Long Miles trained 
community outreach/education team). Pulping, fermenting and drying were all done separately and all the way through the 
Scouts were showing the area farmers best practices and explaining the process as well as showing the results of caring for 
their own farms.

         IN 
    THE CUP

A super complex cup, this unique coffee is bursting with fruit flavors 
ranging from fresh nectarine to cooked blackberry and is supported by a 
sugar cane sweetness and baking spice finish.

THE 
TAKEAWAY 

The Long Miles Farm is an education tool. Located near the Heza washing 
station, this farm is a place where coffee farmers can come and see best 
practices in action. This small lot is the first harvest from the Long Miles 
test plot. It’s extreme cleanliness and sweetness act as a testament to the 
importance of following best practices.


