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Department: Cauca.
Municipalities: Argelia, Balboa, 
Sucre, Almaguer, Patía, Bolívar, 
La Vega, La Sierra, Cajibío, El 
Tambo.

Elevation: 1.600 a 1.900 M.A.S.L.
Varietal: Colombia.

Cup profile: Pronounced notes of citrus, lemon, 
sweet mandarin.

Processing method: Washed.

Drying: Natural, between 7 to 15 days.

Sustainability certificates: FairTrade, SSP, 
Organic Canada, USA and Organic EU.

COSURCA 
Organic coffee from the 
Colombian Massif, developed 
with sustainable agriculture 
production and 
solidarity-based marketing, 
since 1993, benefiting 1,500 
families of small producers.



Department: Huila.
Municipalities:
La Plata, La Argentina, Pital, 
Nátaga, Tesalia, Inza, Páez. 

Elevation: 1.400 - 1.800 M.A.S.L.
Varietal: Castillo, F6, Catimore,
Colombia, Pink Bourbon, Geisha.

Cup profile: Red fruits, cherry and
apple notes. Medium-bright citrus acidity, 
chocolate and orange notes.

Processing method: Ecological.

Drying: Solar.

Sustainability certificates: Rainforest Alliance, FairTrade 
International, FairTrade Usa, Café practices, 4C.

Global Cafes 
We believe in differentiated 
coffee flavors, sustainability, 
and fair pricing. The 
craftsmanship behind our 
Huila department specialty 
coffee creates a unique 
experience for our clients.



Department: Tolima.
Municipalities: Villahermosa, 
Libano, Murillo.

Elevation: 1.200 - 1.900 M.A.S.L.
Varietal: Pink Bourbon, Red
and Yellow Bourbon, Geisha,
Castillo, Papayo, Colombia, Caturro.

Cup profile: Distinct nutty and macadamia notes.

Processing method: Fermented.

Drying: Natural, sun and wind.

Sustainability certificates: Each producer 
manages their own sustainable certification.

Asouribe – Café Altar
Our mission is clear and 
powerful: to offer coffee of 
exceptional quality that 
honors the work and spirit of 
small-scale producers from 
northern Tolima.









Café El Turpial
In Cumbitara, where the 
Andes mountains converge, 
lies El Turpial, a resilient 
farm, committed to producing 
exceptional quality coffee, 
awarded the Best Cup of 
Nariño 2023.

Department:  Nariño.
Municipality: Cumbitara.
Elevation: 2.200 M.A.S.L.
Varietal: Geisha, Caturra, SL28, 
Laurina, Sidra, Wush Wush, Pink 
Bourbon, Ethiopian, Castillo.

Cup profile: Sweet, fruit and floral notes.

Processing method: Natural fermented, for 5 
days, in Grain Pro bags.

Drying: Solar, natural.

Sustainability certificates: Origin Nariño. Good 
Agriculture Practices, in process.





CENCOIC
Special and organic coffee, 
from the collective work of 
2930 families from 19 
indigenous reserves in the 
department of Cauca.

Department: Cauca
Municipalities: Toribío, Miranda, 
Corinto, Santander de Quilichao, 
Caldono, Morales, El Tambo, 
Almaguer, Piendamó.

Elevation: 1500 – 2100 M.A.S.L.
Varietal: Castillo Sur, Cenicafé 1, 
Colombia, Caturra, Typical, Bourbon.

Cup profile: Pleasant notes of chocolate and 
caramel.

Processing method: Traditionally and 
individually washed and pulped. 

Drying: Parabolic dryers, between 10 to 15 days.

Sustainability certificates: SSP (Sustainability 
Specialty); Organic and Café Practices.

ARCHOCOL
This national cacao network unites 
artisanal chocolate makers, cacao 
specialists and family-owned 
businesses throughout Colombia, 
committed to sustainability, 
traceability, and transformation of 
fine-flavor cacao into specialty 
products.

Department: Norte de 
Santander, Arauca, 
Cundinamarca.
Municipalities: Toledo, Zulia, 
Tibú, Arauquita, Tame, Fortul, 
Nilo, Viotá, Yacopí, Pacho.

Elevation: 300 – 1.400 M.A.S.L.
Varietal: Fear 5, Tame 2, Saravena 13,
San Vicente 41, hybrid and criollo.

Sensorial profile: General: Nutty and red berries notes, 
low acidity, smooth texture.
Arauca: Soft nutty notes, citrus fruits, and floral hints.
Cundinamarca: Intense cacao, woody notes, lightly floral.

Processing method: Fermented in wooden beds 
using banana leaves.

Drying: “Casa Elda” method and sun-drying.






