
This co�ee comes to us from Oscar Vargas and his farm Filadelfia in 
the Huila region of Colombia. We connected with Oscar through 
Equation Co�ee, which collaborates with small holding producers in 
Colombia to export their high-quality micro-lots. Oscar has owned his 
farm for 15 years, and over the past couple has shifted his focus to 
producing specialty co�ee. Last year Oscar won a regional co�ee 
competition in Huila, allowing him to invest more in his farm, and 
bringing him some well-deserved notoriety in the co�ee community. 

Oscar also works with the Cadefihuila Association, a group 
representing the interests of over 4,000 co�ee producers, o�ering 
them agricultural business support, training, healthcare, education 
funds, life insurance, and a host of other services. We are all about 
this avenue of collaboration that ultimately encourages the 
production of more specialty co�ee, and we are excited to share the 
results!

CONNECT

Oscar Vargas’s co�ee presents the vibrancy of fresh raspberries and 
the bright complexity of a pink lady apple. This refreshing profile 
evolves into a complex finish of high-percentage dark chocolate 
wrapped in a heavy body. This is an excellent co�ee for someone 
looking to explore something a bit more adventurous than the 
Answer.

EXPERIENCE

CATCAT



Located in the mountainous southwest of Colombia, the Huila 
Department is known for the quantity and quality of co�ee it 
produces. Its high elevation and microclimates make the region ideal 
for growing amazing co�ee. Huila’s proximity to the equator allows 
that quality to be produced year-round, leading to a high quantity of 
Cup of Excellence co�ees that come out of the region each year. 
Co�ee from Huila typically presents a complex acidity, heightened 
florality, and an underlying caramel sweetness. 

REGION
HuilaHuila

Washed Co�ees in Colombia are first de-pulped to remove the fruit 
from the seed. Then a 20-hour fermentation process is used to 
remove the remaining co�ee fruit. After the mucilage is removed, the 
co�ee seeds are washed and then laid out to dry on raised beds to 
dry. 

We are incredibly excited for this lot of co�ee, but also what is to 
come from this partnership. In 2020 Rosalío planted a plot of the 
Java varietal, and we had the opportunity to work with him on this 
from the early stages. The Java varietal has a long history of 
cultivation, making its way from Ethiopia, and then ultimately to the 
island of Java. Although not frequently propagated in Central 
America, it has a unique and exotic profile that results from being 
grown in this part of the world. We are committed to supporting this 
project, and purchasing the co�ee that comes from it, which we are 
thrilled to share with the world when the first harvest comes in 2023
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