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BRAZIL
Small Holders: Ivan & Rose Dos Santos

Details

Ivan’s family have lived on the mountain for almost 40 years. 
Three of his siblings have built on their father’s legacy and are 
busy expanding the family name and quality co�ee reputation 
around the mountain they call home. Ivan, the youngest son, 
started his own farm on the other side of the hill and called it Sitio 
Seriema. Sitio Seriema is also known as the Brazilian Roadrunner, 
an elegant bird that lives in the valley where the farm is nestled. 
With his wife Rose from the Jacon family in the neighbouring 
valley, they are set to create their own new co�ee tradition.

Respect for the environment is key here, as anyone will notice 
immediately upon talking to the couple. They are at the top of 
the mountain where many of the area’s natural water  springs 
rise, including those that serve their neighbours and the local 
town of Caconde. The responsibility for the protection of these 
priceless resources is something Ivan, and Rose take very 
seriously. This is the water that feeds their farm and irrigates the 
organic vegetable garden that supplies their family too.

They have been a partner with FAFCo�ees since 2008 and are 
now local leaders, bringing in more and more neighbours to 
produce specialty co�ee with sustainability and total quality. 
Their energy in projects such as building new infrastructure for 
drying and storing co�ee and teaching their neighbours to roast 
and brew are turning the co�ees coming out of Sitio Siriema and 
its surroundings into thoroughbreds. We are extremely happy to 
launch �rst Brazilian microlot this year. In the cup expect 
Mandarin Orange, Mulberry with a mellow and round 
mouthfeel.   

Filter Brewing

Location

MANDARIN // MULBERRY // ROUND

ELEVATION: 1200-1350 m.a.s.l.

BREWING RATIO: 1g Co�ee to 17g Water 
WATER TEMP: 200  ̊ - 205  ̊F / 93  ̊ - 96  ̊ F
EXTRACTION: 22 - 23%
TDS: 1.38 - 1.41%

COUNTRY: Brazil

REGION: Caconde, Sao Paulo

VARIETY: Yellow Bourbon

HARVEST: 2018

ROAST LEVEL: Light Filter Roast

49thco�ee.com @49th


