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Francisco Gamboa is a third generation coffee producer who bought his farm, Finca Los Mangos, from his grandmother 20 
years ago. Señor Gamboa is an ambitious, quality-focused producer who is somewhat unique in his decision to maintain the 
old Typica variety trees on his farm rather than replacing them with more disease resistant hybrid varieties. To provide 
further context: while the Typica variety is known to possess high potential in terms of cup quality, it is low yielding and 
generally highly susceptible to leaf rust and coffee berry disease. Given the greater risks and comparatively lower crop 
yields, it is perfectly understandable that many producers in Colombia make more conservative choices, planting other 
varieties such as Castillo, Colombia, and Tabi. As it is increasingly risky for many farms in Colombia to cultivate Typica, 
Francisco Gamboa’s success is all the more unusual, and all the more fortunate for anyone who enjoys the pleasure of 
drinking his delightful coffee.

“Typica” is one of the most significant names in the cultural history and genetic evolution of Coffea arabica. While many of 
the specific details of coffee’s origin remain mysterious or under dispute, it is broadly accepted that the forests of south-
western Ethiopia were the birthplace of the arabica species. Probably at least as early as the 14th century, coffee was 
transported from Ethiopia to Yemen where it was soon widely cultivated for sale and export. The first coffee seeds that were 
taken from Ethiopia to Yemen are sometimes referred to as the “Bourbon Typica Group” as genetic tests suggest that these 
seeds were the clear progenitors of the modern arabica varieties we now refer to as Typica and Bourbon. From Yemen, 
Typica plants were next cultivated in India before being introduced to the Indonesian island of Java by Dutch colonialists. In 
1706, a single Typica plant was taken from Java and given a home in the Botanical Gardens in Amsterdam. Following the 
Utrecht peace treaty of 1714, the Dutch gifted a coffee seedling to the French which was planted in a greenhouse in Paris. 
In the following decades, genetic offspring of these two Typica trees made their way along colonial trading routes, introduc-
ing coffee to Dutch Guiana (Suriname), Cayenne (French Guiana), Martinique, and Brazil. By the early 19th century, Typica 
coffee was firmly established throughout the Caribbean and Latin America. Today, the vast majority of the coffee trade in 
Latin America is based on cultivars (cultivated varieties) that were developed from Typica and Bourbon. A sobering conse-
quence of this incredibly narrow genetic lineage is that much of the world’s coffee is now highly vulnerable.

Caramel and subtle floral aromatics introduce a cup that is resplendent with juicy flavors of 
pineapple, lychee, and orange. As the coffee cools, a pleasantly coating milk chocolate quality 
emerges, providing a balanced counterpoint to its lively citric acidity.

IN THE CUP

Francisco Gamboa’s commitment to maintaining the Typica trees on his grandmother’s farm, 
Finca Los Mangos, provides a unique opportunity to taste a complex and deeply sweet example 
of this incredibly significant coffee variety.
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For more information on this subject, see World Coffee Research’s “History of Typica and Bourbon”
  https://varieties.worldcoffeeresearch.org/info/coffee/about-varieties/bourbon-and-typica


