COSTA RICAN

Hacienda La Amistad

ROAST: LIGHT

Silky texture in a bright even cup. Sunshiny.
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SINGLE ORIGIN | ROAST: LIGHT
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Located in the Southwest corner of Costa Rica, Hacienda La
Amistad sits on a 40,000 plus acre tract of unspoiled rainforest. The
Pacific breezes and cloud cover provide moisture, producing a
dense, hard coffee bean.

<«Farmer Roberto Montero runs his farm completely off the grid,
growing his own fruits and vegetables, using hydro-electric power,
and keeping the surrounding rainforest untouched. He is fully

self-sufficient in his drying and milling, providing support for the nearby smaller farms by
bringing their coffee to market and ensuring fair pricing.
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RAINFOREST PRESERVATION: The United Nations and UNESCO :
declared the La Amistad biological corridor to be a World Heritage Site
and part of the World Biosphere Reserve.
ORGANIC COFFEE

™
Cartited From_farm. To roast. To brew.
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@ Learn more about our single origin coffee on our travelogue at JimsOrganicCoffee.com




' in the province of Puntarenas, Costa Rica. Family-owned since 1889,
Hacienda La Amistad is operated by third-generation coffee farmer Roberto
. Monterro, a pioneer in organic coffee farming in Costa Rica.

Roberto's family has invested heavily in the sustainability and
conservation of the farm. Their hydro-electric power plant
runs the entire facility, using rainforest water to create an
energy system that keeps them "off the grid". The farm is
completely self-sufficient and sustainable: all waste is recycled
and reused, naturally-sourced water is protected, and organic

methods are practiced for all produce and coffee farming.
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Hacienda La Amistad has given 6,000 hectares to the government of ¢
Costa Rica, to help preserve the biodiversity of the lush, beautiful
rainforest. In fact, 90% of the land is now protected rainforest, and
home to 400+ species of migratory birds and local species. S

S

T ——— e

Jim has been working with Roberto for over 20 years, and
was the first to introduce his coffee to the United States in the
early 1990s. We're proud to continue our long-term, direct
relationship with Roberto, who works tirelessly to conserve
his land, provide work to his local community, and grow
exceptional organic coffee.

< Jim with Roberto Monterro and his two daughters,
who are learning the business
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