
South America

About the plantation

Planalto means a high plateau. Planalto Estate is a flat oasis in the heart of South Minas Gerais. The plantation has 2,250 acres  
of land at elevations of 3,600 to 3,900 ft above sea level.

350 hectares of native forest and vegetation are strictly protected and 650 acres are devoted to planting and harvesting respon-
sible coffee. The varieties currently planted - Mundo Novo and Yellow Catuai.

Mechanical harvesting is carried out in two rounds to maximize the percentage of ripe cherries harvested. This system is much 
more efficient than the standard Brazilian practice of a single round of picking. Up to 50% of the crop is processed by the Pulp 
Natural process.

Planalto Estate benefits from its very own facilities to transform its coffee cherries into high quality beans for export. Quality  
is controlled at all stages of production, from planting to harvest, and from processing to shipping. The harvest takes place  
according to the degree of ripening of the cherries. Processing is monitored throughout by samples taken during key opera-
tions such as drying and sorting.

A responsible culture

Being a UTZ / Rainforest Alliance certified plantation, liquid waste and coffee pulp are recycled. The coffee pulp is brought back 
to the plantation and used as a source of nutrients.

In addition, employees of Planalto Estate receive a full range of services as well as salaries above the regional average. The Estate 
also provides protective equipment and extensive training in security procedures.

DISCOVER OUR

BRAZIL PLANALTO ESPECIAL COFFEE



Additional information

Harvest:  May to September

Process: The beans are subjected to the Pulp natural process - a method which consists of removing the skin from the cherries 
and then letting them dry with their pulpy mucilage. A process which contributes to a fruitier, heavier body.

Road to destination : Santos (Brazil) é Tangier (Morocco) é Montreal (Canada)

Caffeine content: The caffeine content of green beans (before roasting) from Brazil, in general, is from 1.13% to 1.17%.
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Cup profile: Planalto Especial not only offers the typical characteristics of South Minas Gerais coffees but much 
more. Full and creamy body, excellent aroma and moderate acidity with subtle notes of nuts and berries.
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The Buena Vista farm is located 30 minutes from the Municipality of San Agustín at 1970 meters above sea level  
and has a total extension of 1 ha in coffee of the caturra and Colombia varieties.

With the passing of time the farm has had changes in positives 
of continuous improvements, which has now allowed it to have different 
certification seals such as Organic and UTZ, which are managed by Coffee 
Origen. Don Argemiro is part of a small Association of producers called 
HORTICULTORES DE SANTA MÓNICA.

Over time, Argemiro Muñoz has been implementing different procedures 
in order to improve cup quality and become more competitive, 
improving his income for the well-being of his family. 

Thanks to the continuous support of the technical team of the company 
which is responsible for technical assistance continues to achieve quality  
and competitiveness.
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Cup profile :  Fragrance: yellow fruits, caramel, chocolate, vanilla, floral   
 Flavor: candy, chocolate, sweet, citrus notes, vinous   
 Acidity: hight citrus
 Body: soft creamy  
 Uniform: balanced / balanced: homogeneous

PROCESSING * The coffee is handled in an artisanal way, from its collection process 
which is carried out manually in its optimum state of maturation, then it is taken to the area 
of humid benefit to carry out the pulping and fermentation process (from 18 to 24 hours), 
later it is taken to the solar dryer leaving the grain between 20 to 40 days at temperatures 
that do not exceed 45 degrees. 
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This group consists of 141 small producers, located in the colombian massif, an area of great environmental 
importance in the world, the area cultivated by coffee growers does not exceed 3 hectares in coffee in most 
producers, activities on the farm they are carried out with the family Nucleus (parents, children, grandchildren), 
these producers carry out their work in a sustainable way protecting the natural resources of the region such as flora 
and fauna, in addition to coffee they plant other crops for family food security , many of the producers constantly 
participate in competitions to recognize the quality of their coffee.
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REgiOn:

ALTiTUdE:

CULTiVAR:

PROCESSing:

SCREEn SizE:

SOiL:

CERTiFiCATiOn(S):

COFFEE CHARACTERISTICS

SOUTH OF THE dEPARTMEnT OF HUiLA

1450 - 1750 METERS

CATURRA, COLOMBiA, CASTiLLA, TABi, BOURBOn

WASHEd*

15-16

FRAnCO ARCiLLOSO AREnOSO

RAinFOREST ALLiAnCE

COLOMBIA EXCELSO

PROCESSING * The coffee is handled in an artisanal way, from its collection process which is carried out manually 
in its optimum state of maturation, then it is taken to the area of humid benefit to carry out the pulping  
and fermentation process (from 18 to 24 hours), later it is taken to the solar dryer leaving the grain
between 20 to 40 days at temperatures that do not exceed 45 degrees.

Cup profile :  Fragrance: red fruits, caramel, dark chocolate, malt   
 Flavor: candy, dark chocolate, sweet, clean   
 Acidity: citrusy
 Body: soft creamy  
 Uniform: balanced / balanced: homogeneous



The group “COFFEE ORIGEN GRUPO ORGANICO SUR DEL HUILA” is made up of small producers that produce  
under  the culture of organic agriculture.

The group has the certification seals to market and export coffee in the 
international market under the NOP / USDA regulations, (CE) 834/2007 
AND 889/2008, JAS “JAPANESE AGRICULTURAL STANDARDS” also have 
the UTZ CERTIFIED certification, the coffee growers that make up 
this group are farmers who have implemented practices consistent 
with organic farming for years, which they implement in their units  
productive for the production of their crops. 

The main objective of the group is to consolidate in the international mar-
ket not only with the reference of an organic coffee but with the addition 
of special, since the product has very special characteristics in quality from 
the physical aspect as from its organoleptic attributes.

The producers that belong to this group are located in the South of the 
Department of Huila, in the municipalities of Isnos, San Agustín, Pitalito 
and Acevedo.
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REgiOn:

ALTiTUdE:

CULTiVAR:

PROCESSing:

SCREEn SizE:

SOiL:

CERTiFiCATiOn(S):

COFFEE CHARACTERISTICS

SOUTH OF THE dEPARTMEnT OF HUiLA

1450 - 1900 METERS

CATURRA, COLOMBiA, CASTiLLA, TABi, BOURBOn

WASHEd *

17-18

FRAnCO ARCiLLOSO AREnOSO

RAinFOREST ALLiAnCE, ORgAniC

Cup profile :  Fragrance: yellow fruits, caramel, chocolate    
 Flavor: candy, chocolate, sweet   
 Acidity: citrusy
 Body: soft creamy  
 Uniform: balanced / balanced: homogeneous

PROCESSING * The coffee is handled in an artisanal way, from its collection process 
which is carried out manually in its optimum state of maturation, then it is taken to the area 
of humid benefit to carry out the pulping and fermentation process (from 18 to 24 hours), 
later it is taken to the solar dryer leaving the grain between 20 to 40 days at temperatures 
that do not exceed 45 degrees.



This exquisite coffee is cultivated under the shade of various fruit and walnut trees in the Amazon region, 
more specifically in the province of Rodriguez de Mendoza.

Two hundred dedicated growers follow the UTZ certification’s strict code of conduct which encourages them to 
produce superior-quality coffees all the while favoring sustainability, health and education. 

With better and more efficient farming methods that safeguard the environment, the growers get more 
out of their land, leading to increased productivity, better crops and a better income.
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ROdRígUEz dE MEndOzA, AMAzOn

1500-1800 METERS

CATiMOR, TyPiCA, CATURRA

WASHEd

16-20 (TORiBiO)

CLAy LOAM

HUMAniTERRA, RAinFOREST ALLiAnCE

PERU AMAZONAS GRADE 1

Cup profile : This coffee offers beautiful, subtle notes of pear and papaya.



A select group of peruvian growers cultivate this coffee in the unique microclimate of San Ignacio, located in 
Cajamarca. These dedicated growers have been developing micro lot-quality coffees for several years, producing 
a remarkable blend of refined varieties, all grown in mineral-rich soil. 

The benefits of these micro lot coffees can be tremendous for roasters and small producers who benefit of 
differentiation all the while resting assured that growers obtain higher than average prices for their coffees.

We are excited and privileged to continue nurturing the relationships we share with these specialty growers. 
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REgiOn:

ALTiTUdE:

PLAnT VARiETy:

PROCESSing:

SCREEn SizE:

SOiL:

CERTiFiCATiOn(S):

COFFEE CHARACTERISTICS

SAn ignACiO, CAjAMARCA

1500-1800 METERS

TyPiCA, CATURRA, PACHES, BOURBOn, CATiMOR

WASHEd

16-20

CLAy LOAM

HUMAniTERRA, RAinFOREST ALLiAnCE

PERU MICRO LOT LAS LIMAS

Cup profile : The cup provides a delicate floral aroma accompanied by chocolate notes, 
bright acidity and a natural sweetness.
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