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    Over the past decade, Brazil as a nation has experienced fantastic economic growth in every field, with higher purchasing 
power and an ever-increasing standard of living. At least 20 million people have risen above the poverty-line and the middle-
class has grown by 40 million in a relatively limited number of years. The value of labor has also increased: Brazil now has full 
employment and rising wages. All of this naturally affects the cost of coffee production in general, but it especially affects labor-
intensive coffee. In some cases it is difficult to find labor at all, especially for farm work. Incentives must be strengthened in order 
to keep people at work within coffee. And as the world’s largest producer of coffee, Brazilian coffee is the main component of 
blends all over the world. Thus, the price paid for Brazilian coffee is a reflection of the fact that coffee from here is considered a 
base product. In parallel with fluctuations in world markets and in the pricing of coffee in general, the specialty coffee segment 
has established its own price dynamics.
    Although coffee is an old commodity in Brazil, over the past decade or so, the country has been showcasing its very best 
coffee and in the last half-decade or so the coffee in the Carmo de Minas municipality has been particularly noteworthy.
     Carmo is one village among twenty in the Mantiqueira region, south of the Minas Gerais county, in Sul de Minas. In the same 
way that Burgundy is an important name in the French world of wine, Carmo de Minas has become a destination in the Brazilian 
coffee world. Some of its distinction can be attributed to topographic and climatic conditions, but as always, there are people 
engaged – from picking coffee cherries to processing; both crucial to the quality of the product. People make the difference.
     Although many of the farms in this area have won awards and garnered attention in recent years, there have not really been 
radical changes in farming and processing methods. Not even in terms of picking. We believe that the area has achieved its 
status with a little bit of luck, good growing conditions, good plant material – Yellow Bourbon is ubiquitous – but otherwise 
quite ordinary craft. However, good coffee has come out of all this and as a result, Carmo has experienced a “clean sweep” in 
Cup of Excellence competitions. But the quality can be even better, as well as the amount of the best coffee increased. Carmo 
Coffees, in Carmo de Minas, our Brazilian exporting partner is at the forefront of this push for quality, and we could not be more 
thrilled to have the honor of working with them.
    In September of this year, Passenger’s green buying team was in Carmo cupping literally hundreds upon hundreds of samples. 
The result was a handful of lots. Some lots that will end up in our Stowaway blend throughout 2017 and some lots that, like this 
one, will be presented as single origins: as representations of terroir, representations of a time, place, soil, varietal, processing 
and year.

         IN 
    THE CUP

Coffees from Brazil are undeniably approachable and almost 
universally relished. A rich, grape-like quality gives structure to a cup 
that boasts baking spice and even stone fruit notes over a base of 
bittersweet chocolate.

THE 
TAKEAWAY 

Brazil, with its typically extremely dry harvest season, possesses ideal 
conditions for producing dry processed coffees. This remarkably 
clean lot from Santa Ines in Carmo de Minas presents exactly what 
it is we love about Brazilian coffees: deeply enjoyable, undeniable 
agreeable flavors that all coffee drinkers enjoy. 

      SANTA INES  

          SEASONAL OFFERING 

COUNTRY BRAZIL

REGION CARMO DE MINAS

CIT Y CARMO DE MINAS

VARIETAL YELLOW & RED BOURBON,
CATUAÍ, CATUCAÍ, & ACAIÁ

 YEL                        D        

PROCESSING NATURAL 

ELEVATION 1,000 MASL


