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Finca Las Brisas spans 18 hectares and the 
Galuma family grows the Colombia and 
Caturra varieties, but they prefer Caturra. 
They have approximately 100,000 trees. 
This family has been working with co�ee 
for over 50 years. They have 7 children and 
are Pitalito natives. Their two youngest 
sons live at home with them still, but the 
older siblings are married with their own 
families and live nearby, and are also 
co�ee producers in their own right.

Besides co�ee, they produce plantain for 
family and worker consumption, as well as 
several kinds of citrus, arracha (a special 
and highly nutritious root vegetable that 
resembles a parsnip but tastes more like a 
potato) and avocado. They employ up to 
25 pickers during the height of the harvest 
season(s) and most of the pickers come 
from other departments such as Cauca, 
Nariño and Quindío. 
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Producer: Diomed Montano

Details

Diomed Montano’s farm is located close to El 
Mirador in Palermo, Colombia. Located in one of 
the country’s beautiful valleys, the farm is divided 
into two 5 hectares lots at approximately 1800 
masl. The soil in this region is dense, humid and 
very fertile. During the harvesting period Diomed 
hires four co�ee pickers. 

One of the most interesting things about Diomed’s 
work is that he has rebuilt his mechanical drier to 
be able to extend the drying times for his co�ee. 
We believe that this custom made machine, with 
the ability to extend drying co�ees from 36 hours 
to 3 full days, is what makes this co�ee so unique. 
Diomed and his wife, who own the lower part of the 
farm, have been consistently delivering co�ee to 
the nearby cooperative for over 35 years. Diomend 
and his wife have two young daughters and a son. 

Our journey with Diomed Montano started at 
Azahar’s lab in Armenia, Colombia. When we �rst 
tasted this co�ee we couldn’t believe it was a 
Colombian microlot. Even though it wasn’t part of 
our itinerary, we decided to pay Diomed a visit and 
see his operation. We are very lucky and thankful to 
have this co�ee. La Pensilvania is an extreme clean 
cup with �avours of melon, grapes and blueberries. 

Filter Brewing

Location

MELON // GRAPE // BLUEBERRY

ELEVATION: 1750-1850 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: Colombia

REGION: Huila

VARIETY: Colombia, Castillo

HARVEST: 2018

ROAST LEVEL: Light Filter Roast
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