
   Back in December of 2016 Passenger was on the jury for a competition in Acevedo, Huila. The 
competition was called the “Acevedo Cup” and was a best of harvest of sorts, arranged by our exporting 
partner in the region. Roughly 50 coffee producers submitted lots which had to pass rigorous testing 
that included both a physical analysis (they had to be within a certain moisture content range and also 
below a certain defect count), and also had to possess certain cup qualities (they had to score 86+ 
according to our exporting partner’s team of cuppers in the region). From there the jury cupped each 
of the coffees multiple times over the course of three days and ranked the top 20. This lot, from Luz 
Marina Sanchez, ended up winning 12th place in the competition. An honorable finish considering the 
excellent coffees presented in the competition.
   Passenger’s green buying team made multiple trips to Acevedo this past harvest. Connecting with 
producers and making the effort to dig in in a meaningful and financially committing manner with a 
number of members of the community and region. The coffees from Acevedo are very unique and 
possess what our green buying team now refers to as an “Acevedo character.” That is to say, the region 
has a very clearly defined taste to many of the top quality lots. This flavor is not entirely different from 
flavors you experience in Kenyan coffees: cooked berries, citrus, nougat, caramel. The intensity of said 
flavors is not like what you find in Kenyan coffees, but the character is certainly present.
    Luz Marina Sanchez is a very important woman in Acevedo. She possesses a great amount of knowledge 
when it comes to coffee production and is a leader of sorts within the community. Her son, Eduardo, is a 
cupper who works with our exporting partner in the region. In addition to cupping, Eduardo also spends 
much of his time visiting producers in the region, talking about best practices, sharing information, 
collecting information. The region has an electricity that runs through it. Incentivized by price premiums, 
many farmers in the area are eager to produce top quality coffees. It is a very exciting community in a 
very small and remote town in southern Huila, and we feel honored to be connected to the people there.

Why this coffee is being presented as an Education Lot:
   This lot was selected to be presented as an Education Lot due to the unique agricultural aspects 
surrounding the cultivation of this coffee. On one hand there is nothing particularly unique about the 
production of coffee on Luz’s farm. She, along with her children, produce coffee in as text book of a 
manner as they know how. On the other hand, it is absolutely remarkable that a coffee of this quality 
can come out of a farm that is only located at 1,300 meters above sea level.

 LUZ MARINA SANCHEZ
                     EDUCATION LOT

COUNTRY COLOMBIA

DEPARTMENT HUIL A  YEL                

MUNICIPALIT Y ACEVEDO

FARM L A LOMITA

FARM SIZE 8 HECTARES

VARIET Y COLOMBIA, CASTILLO

PROCESSING WASHED

ELEVATION 1,300 MASL
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         IN 
    THE CUP

Cooked berries and caramel on the nose usher in a cup full of red and dark 
berries, black tea, baking spices, nougat and panela.

THE 
TAKEAWAY 

Luz Marina Sanchez is a very important woman in Acevedo. She is looked to 
as a leader and a person of knowledge and experience in all things related to 
coffee. This lot, comprised of two hybrid varieties: Colombia F6 and Castillo, 
was grown at the relatively low elevation of 1,300 meters above sea level. Due 
to Acevedo’s proximity to the jungle this coffee experiences the cold nights 
that higher elevations provide and as such tastes like a coffee grown at a much 
higher elevation. This coffee is part of our Education Lot series. For more 
information on our Education Lots check out our blog.

   Generally speaking, the higher the elevation that coffee production takes place at, the higher the 
quality potential for any given coffee. This has to do with two factors. Firstly, higher elevation means 
larger diurnal swings. The colder nights associated with large diurnal swings means the cherry maturation 
happens more slowly. This leads to a sweeter, more complex coffee. Secondly, higher elevation means 
greater exposure to UV rays, which have been correlated to higher cup quality. 1,300 meters above sea 
level, the elevation which Luz’s coffee grows at, is quite low for Colombian coffee. This lot tastes like 
a coffee that was grown at 1,800+ meters above sea level. Beyond this, in the experience of our green 
buying team, this truth is only amplified when it comes to hybrids (varieties that possess some small 
amount of Robusta genetics). This lot is comprised of 100% hybrid varieties and yet the cup is clean, 
articulate, sweet and possesses a fairly high degree of acidity. All qualities that are associated with high 
elevation coffee. The reason for this has to do with Acevedo’s geography.
   The Andes split into three mountain ranges in Colombia. These are referred to as the Western, Central 
and Eastern Cordilleras. Acevedo is located just where the Central and Eastern Cordilleras meet. South 
of this juncture is jungle.** The jungle provides cool, moist air to the region. As such, even though the 
elevation is low by Colombian specialty coffee production standards, the farms get the diurnal swings 
that a high elevation would provide. This climatic anomaly makes mornings in the small town of Acevedo 
(and the cold showers that are a must as there is no hot water in the region) surprisingly chilly for being 
located practically on the equator (just north, but very close), and this town is even slightly lower in 
elevation than Luz’s farm.

**An interesting political tangent: for this reason Acevedo remained a stronghold of the FARC, the 
paramilitary group engaged in armed conflict with the Colombian government since 1964. Business 
would be conducted in Acevedo and the jungle remained a place of safety and hiding. On our director 
of coffee, David’s, first trip to the region he stumbled across a meeting of young adult to middle aged 
women who met regularly as a support group of sorts. They all had husbands who were killed by the 
FARC.


