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W H AT W E D O

We source and roast coffee from single farms, estates and cooperatives. When we taste
a coffee that we like, we want to know where it comes from and who grows, picks
and processes it. We travel extensively throughout the year, visiting the producers and
cooperatives with whom we currently work and looking for interesting varietals of
coffee and new farms from which to buy. During these visits we talk to farmers and
cooperative members, learning more about the coffee they grow and process and the
challenges that they face. We then look to establish a relationship with the grower
and exporter of that coffee. We believe that where such a relationship exists, quality,
quantity and price requirements can be discussed in an open and equal way. We see
this as sustainable, fair and equal trade.

OUR HISTORY

We started roasting and retailing coffee in 1978. At the beginning we roasted in the
basement of our shop on Monmouth Street, Covent Garden, using rather old‑fashioned,
direct-flame machines, first a small UNO and finally a 1930s Whitmee. Our aim was to
source interesting coffees, roast them daily and encourage our customers to taste our
coffees before they bought them. Almost thirty years later, having opened another shop
in Borough Market, we found that we had outgrown our basement in Covent Garden
and it was time to find a bigger space from which to roast. Late in 2007 we moved into
our premises on Maltby Street, Bermondsey. We have converted three railway arches
into a roasting site and wholesale offices and have a dedicated arch in which to train
our staff and our wholesale customers.
Whitmee stopped making coffee roasters in the late 1960s, so for our site on Maltby
Street we decided to move into the current century and installed two new machines.
Our roasters are made by a relatively small manufacturer – Petroncini – in Bologna, Italy.
Getting the very best out of any coffee roaster is a continual process and we re-profile
our roasts each time we buy a new coffee and as our current coffees develop and
change over time.

NEWS

El Esfuerzo and Balvanera (Colombia), Herbazú (Costa Rica), and La Bella (Guatemala)
are available for sampling. Kiruru (Kenya) will be arriving soon.
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SOUTH AMERICA
Fazenda IP
BRASIL
Carmo de Minas
Yellow Bourbon
Pulped Natural Process
Luiz Paulo Dias Pereira
Cocoa and hazelnut with soft acidity
and full body

I and P are Isidro Pereira's initials. Isidro bought the farm in 1967 and he is considered
one of the pioneers of coffee growing in the Carmo de Minas region. Isidro's son, Luiz
Paulo, now owns the farm and in the 1980s installed coffee processing equipment.
This equipment is used for the IP harvest and also for neighbouring farms. IP is now
managed by the Sertão Group (see Sertão). In 2017 Luiz Paulo plans to recondition his
drying patio and replace the pulping equipment. Please see carmocoffees.com.br for
more information about the farm and photos of the processing.

Fazenda do Sertão
BRASIL
Carmo de Minas
Yellow Bourbon
Honey Process
Nazareth Dias Pereira
Dark chocolate and cherries with soft
to medium acidity and full body

Fazenda do Sertão is owned by Nazareth Dias Pereira and is managed by her extended
family. The farm has approximately 330 hectares planted with a variety of coffee
cultivars and an additional 520 hectares with native forest and grazing for Girolando
cattle. The farm is located in the heart of Carmo de Minas and this has become prime
territory for both coffee and dairy farming. Grupo do Sertão is recognised world-wide
in both industries. The Girolando is a mix of the Dutch Holstein Friesian and the
Indian Gir which makes a breed that is suited to both milk and meat production in a
hot climate. The farm also produces corn and soya. Please see carmocoffees.com.br for
more information about Sertão and photos of the coffee processing.

Finca El Esfuerzo
COLOMBIA
Consacá, Nariño
Variedad Colombia
Traditional Washed Process
Jorge Castillo
Currants and cocoa with fresh acidity
and full body

El Esfuerzo (The Effort) is the fifth coffee to arrive from our competition (see Los
Sauces) in Nariño this year. Jorge Castillo runs the farm with his wife Mercy del
Carmen Burbano and they have two young children. Jorge bought the farm in 1996
and has been learning how to grow and process coffee ever since. They take advantage
of the agronomy and processing seminars which the Federación Nacional de Cafeteros
(The National Federation of Coffee Growers - FNC) run in Consacá. The FNC are a
non-government organisation which act as both an educator and trade association
for the coffee industry as well as a buyer and exporter. Jorge and Mercy are young
farmers who are really just starting out, and they were delighted to have placed in
our competition this year (see Los Sauces). They have started preparing for next year's
competition and we wish them every success.

ISSUE No.2• 2017

Finca Balvanera
COLOMBIA
Chachagui, Nariño
Caturra and Castillo
Traditional Washed Process
José Yepes
Fresh berries with medium to bright
acidity and medium body

Finca Balvanera is the fourth coffee to arrive from our competition in Nariño this year
(see Los Sauces). José Yepes is the husband of Aida Rosa Trejos of Villa Rosa. Out of
the two of them it was José who became interested in growing coffee first. José grew
up in Potosí, Nariño but due to some difficult circumstances lived in Putumayo during
secondary school where he worked at a local dairy farm before and after school. He
then worked in a hardware shop in Pasto for five years while he saved for a taxi. Once
driving for a living he took some coffee farmers to a course about coffee growing
taught by the FNC (see El Esfuerzo). He had nothing to do but wait while the course
was on, so he asked the teacher if he could sit in on the class and came back from that
day in Caldas knowing that he wanted to be a coffee farmer. That was in 1974. José
bought Balvanera very soon afterwards.

Finca Los Sauces
COLOMBIA
Yacuanquer, Nariño
Caturra
Traditional Washed Process
Luis Parménides López Lasso
Arriving soon

Finca Los Sauces is the sixth coffee to arrive from our competition in Nariño, Colombia
this year. We hold annual competitions in Huila and Nariño and we are delighted with
the new coffees arriving in from our latest event in Nariño. During the competition
we invite farmers to submit samples and we spend four weeks hulling, sample roasting
and tasting all of the coffees, culminating with a presentation and award ceremony. The
premium paid to the winners helps to pay off mortgages, build new houses and invest
in farm maintenance and equipment. Parménides López has been growing coffee at Los
Sauces since 1978. In the last year there has been a problem with drought in Yacuanquer
and Parménides López invested in irrigation to keep the trees healthy. This year, barring
any strange climate happenings, the plan is to repair the drying patios.

CENTRAL AMERICA
Herbazú
C O S TA R I C A
Lourdes de Naranjo
Villa Sarchí
White Honey Process
Kattia Barrantes
White nectarine and greengage
with medium to bright acidity and
medium to full acidity

Herbazú was at the forefront of the micro-mill revolution in Costa Rica during the
early 2000s. Dissatisfied with the low prices at that time, José Antonio Barrantes Zuñiga
(Toño) and his brothers and sisters established the Herbazú mill. Processing their
own coffee helped them to achieve higher prices by selling directly to the exporters
and coffee buyers. The alternative at the time was to sell to local cooperatives where
their coffee was mixed with others and traceability back to their farms and therefore
premiums associated with their higher quality was lost. This lot is from Kattia Barrantes
and has been processed using the Honey Method whereby the fruit skin and a
proportion of the pulp is removed by a demucilager and the coffee left to dry naturally.
The honey or mucilage left on the parchment-covered coffee dries to a different
colour depending on the amount remaining. In this case, only 10% of the mucilage is
intact and the colour is very light - hence the White Honey Process name. Red Honey
in comparison has around 50% mucilage left before drying. The Barrantes siblings
continue to innovate in the industry in Costa Rica; they are one of the first mills to
actively distinguish grades of honey processing, and they have been planting varietals
new to Costa Rica in the last few years
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Finca Malacara A
E L S A LV A D O R
Apaneca - Ilamatepec
Red Bourbon
Traditional Washed Process
José Guillermo Alvarez Prunera &
Maria Alvarez De Murray
Caramel and mandarin with low to
medium acidity and medium body

Malacara translates as ‘bad face’ which is an incongruous name for such a wonderful
farm. Finca Malacara was established by Rafael Alvarez Lalinde. Coffee has been grown
on this farm since the 1800s and it has been owned and managed by the Alvarez
family since 1889. As the farm has been passed down through three generations it has
been separated into three farms, Malacara A, B and C. José Guillermo Alvarez Prunera
and Maria Alvarez De Murray have grown another fantastic crop this year despite
continuing difficult circumstances. Unfortunately last year the farm was affected by
Coffee Rust Disease (a fungus which attacks the foliage) which has reduced the amount
of coffee the trees produced. This year, the trees continue to recover but are not back
to their usual level of production. It takes a number of years for a coffee farm to
recover from an attack of CRD however we are pleased to be able to say that Malacara
is making progress and we wish them the very best for next year's crop. Please visit
malacara.net for more information about the farm.

Finca San Isidro
E L S A LV A D O R
Suntecumat
Red Bourbon
Traditional Washed Process
Bessie Grace Batres Smith de
Giron
Red plums and cherries with medium
acidity and medium to punchy body

Finca San Isidro has been in Bessie Grace Batres Smith de Giron's family since the
early 1900s and we are delighted to have a small shipment of Red Bourbon. The farm
is located in the Ilamatepec mountain range in Ahuachapan at an average altitude of
1500m near Apaneca under the Laguna de las Ninfas (the Nymph's Lagoon). This is a
volcanic area which provides the farm with fertile ground, geothermic mudpools and
natural springs. The farm has a diverse range of flora and fauna including orchids and
cedar trees which the family take great care in preserving.

Finca La Bella
G UAT E M A L A
El Progreso
Villa Sarchí
Traditional Washed Process
Xilate S. A.
Seville orange and cocoa with light
to medium acidity and medium to
full body

La Bella is located in the south of the Sierra de Las Minas area in eastern Guatemala.
This is a beautiful part of Guatemala with most of the Sierra de Las Minas designated
as a national park and with biosphere status. The practices on the farm reflect the care
that the wider community has for the area: water is conserved and recycled, the coffee
trees are shaded under two levels of canopy to help reserve the wildlife diversity, and
all coffee pulp (the fruit of the cherry that is removed during processing - see Gititu)
is collected and turned into nutrient-rich soil by the farm's wormery which is then
used in the coffee nursery beds. Teodoro Engelhardt is the fourth generation farmer
to grow coffee at La Bella. They have planted more Villa Sarchi (a varietal from Costa
Rica) in recent years and it is now more than 40% of the farm's production as it does
well in cooler climates with high humidity. The rainy season is extreme in this part of
Guatemala; it can easily be thirty plus days between clear days.
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Finca Las Nubes
G UAT E M A L A
Esquipulas
Catuaí
Traditional Washed Process
Don Fabio and Doña Sonia Solis
Candied citrus and chocolate with
medium acidity and medium to full
body

Don Fabio and Doña Sonia have been growing coffee at Las Nubes since the late 1980s.
The farm is in the isolated area of the El Trifinio mountains where Guatemala meets
Honduras and El Salvador. The coffee is grown at high altitude and because of the mild
day temperatures and cool evenings the coffee develops and matures slowly, resulting
in a clean and sweet cup. The farm today is one of the most beautiful in Guatemala
but when Fabio and Sonia bought the farm it was derelict, with every part needing
repair and rejuvenation. Over the years new trees have been planted, a tree nursery
established, workers’ houses and the main house built and roads created with some
dynamite and back-breaking work. Fabio and Sonia also built a new micro-mill where
the coffee is pulped and washed before being sent for drying. Fabio and Sonia work as
a team to bring in and process the coffee harvest. Fabio is in charge of the farm, picking
and processing. Sonia takes care of growing food, rearing livestock and cooking for
the workers, in addition to driving the freshly processed coffee every day to the main
patios for drying in Padre Miguel. This journey through mountainous terrain in full offroading territory is not easy. We have been buying coffee from Las Nubes for ten years
now and we are delighted to have it on the counter.

AFRICA

Chelelektu
ETHIOPIA
Yirgacheffe
Typica and Local Varietals
Traditional Washed Process
Chelelektu Washing Station
Black tea and bergamot with
medium to bright acidity and light
body

The Chelelektu Washing Station receives coffee from approximately 650 small-holding
farmers. The farm sizes here are very small, most of them have two hectares planted
with coffee and other cash crops of the area. The coffee is processed at Chelelektu using
the Traditional Washed Process (see Gititu) and then sun-dried on raised platforms
called drying beds. This coffee was traded through the Ethiopian Commodity Exchange
and exported by BNT Trading & Industry PLC.

Kebel Konga
ETHIOPIA
Wote-Konga Sub Region,
Yirgacheffe
Typica and Local Varietals
Natural Process
Surafel Birhanu Coffee Supplier
Dried stone-fruit and sugar cane
with low to medium acidity and juicy
body

This natural process coffees comes through the Kebel Konga Mill in Wote-Konga.
Perfectly ripe cherry is delivered to the mill by approximately 650 local farmers. The
mill operators grade the cherry before spreading it out on raised screens to sun-dry.
The cherry is turned every few hours to ensure uniform drying and to prevent overfermentation or mould growth. The coffee reaches the ideal moisture level six to eight
weeks after picking and then it is hulled and milled which removes the dried skin and
parchment. A delicious natural process coffee is a tricky thing to get right, but coffee
in Ethiopia has been processed this way for centuries (since coffee was first roasted
and ground for brewing) and the farmers have generations of experience and tradition
behind them.
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Kiruru
KENYA
Murang'a, Central Province
SL28 and SL34
Traditional Washed Process
Kiru Farmers' Cooperative
Red-currant and berries with
medium to bright acidity and punchy
body

The Kiruru Factory is a coffee processing station in the Murang'a area of the Central
Province. The Kiru Farmers' Cooperative has four processing stations to which some
3200 farmers deliver coffee cherry. In addition to coffee, the farmers grow macadamia,
potatoes, maize, beans and tea for the local markets. During the harvest, the farmers'
cherries are picked and transferred to pre-sorting mats or tables where unripe and
damaged cherries are removed before a soaking stage which enables the removal
of immature cherries. Immature cherries float and can be easily separated from the
mature coffee. The remaining cherry is then sent through a pulper where the skin
is removed and the resulting parchment-covered coffee, complete with its mucilage
(sticky covering), is soaked in water tanks. The soaking enables the mucilage to ferment
and detach from the coffee. The parchment-covered coffee is then washed (hence the
process name) with fresh water, sent through water channels for grading (the sinking
coffee is considered the sweetest) and then dried on raised screens before final milling
and removal of the parchment. Most of the coffee grown in this area is of the SL28 and
SL34 varietals. Both cultivars have Bourbon and Moka heritage and are named after
the laboratory that promoted their wider distribution in Kenya during the early 20th
century - Scott Laboratories, now the National Agricultural Laboratories of Kenya. We
selected this micro-lot in Kenya during our selection and buying trip last January and
we are delighted it is now on the counters and available for sampling. We are heading
to Kenya to select this year's coffee in early February.

A S I A – PA C I F I C

Raja Batak
INDONESIA
Lake Toba, North Sumatra
Various Cultivars
Honey Process
North Sumatra
Fresh tobacco and spice with
medium acidity and body

Raja Batak comes from the western Lake Toba region in the north of Sumatra. Coffee
here is usually processed using the semi-washed method where the sugary layer of fruit
(mucilage) is washed off the parchment-covered coffee immediately after the cherry
skin is removed. However this micro-lot of coffee has been processed using the honey
process method, where the mucilage is left intact whilst the coffee goes through the
first stage of drying. This method gives this particular lot of coffee its heavy body and
sweetness. The initial drying period is done at each farm before the coffee is sent to
the local processors who remove the parchment; this is done while the moisture level is
still high in comparison to methods in other countries. The coffee then goes through a
second stage of drying before being graded and prepared for shipment.

.
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FOR ESPRESSO
MONMOUTH ESPRESSO
Toasted almonds with smooth body
and balanced fruity acidity

We currently use Fazenda Alta Vista (Brasil) as the base of the espresso, adding Lo
Mejor de Nariño (Colombia) for high notes and complexity, and Finca Las Nubes
(Guatemala) for cocoa notes.

ORGANIC ESPRESSO
Organic Certification GB-ORG-04
Full and sweet with fruity length and
cocoa aftertaste

Our organic espresso is a combination of our certified coffees from Suke Quto
(Ethiopia), Los Cabecares (Costa Rica) and Finca El Pastoral (Nicaragua).

D E C A F F E I N AT E D
Decaffeinated Finca El Pastoral
NICARAGUA
Los Cipreses, Jinotega
Caturra and Catuaí
Traditional Washed Process
Mountain Water Decaffeination
Juan de Dios Castillo Arauz
Organic Certification GB-ORG-04
Dates and caramel with soft acidity
and medium body

We chose this coffee from El Pastoral for decaffeination because its body and
balance are crucial to producing a full-flavoured decaffeinated coffee. We sent it for
decaffeination to Descamex who use the Mountain Water Process. El Pastoral is a
new farm to us and we are delighted to be using the non-decaffeinated coffee in our
Organic Espresso and to have this decaffeinated shipment available on the counter. Juan
de Dios Castillo Arauz is an agronomist and worked on his father's farm before working
at a local cooperative. Juan left his job in 2004 to fulfil a life-long dream of having his
own coffee farm; growing and processing coffee in his own way as he had imagined he
could. The farm was already organic when he bought it and since taking over Juan has
managed to triple his production by good management and control of the available
shade. We look forward to visiting the farm again in 2017.

SUGAR
Whole Cane Sugar
C O S TA R I C A
Tayutic Valley
Assukkar S.A
Organic Certification GB-ORG-04
Caramel and molasses

Producing this organic, whole-cane sugar is an amazing process which involves a huge
amount of manual work. The sugar cane is cut and delivered to the ingenio (like a
coffee beneficio but for sugar) where the cane is fed through a series of crushers which
separate the juice from the fibre. The used cane fibre is dried and later used as fuel in
the furnaces that heat the boilers. The sugar juice then goes through a series of boilers,
each time losing more water and becoming thicker in consistency and darker in colour.
In the last boiler (made in Glasgow 1944) the sugar becomes ‘honey’ – as it changes
form it changes name – by slowly simmering and reducing until it is a thick consistency
and caramel colour. At the critical moment the honey is let out of the boiler and into
big vats where men with large metal paddles mix it, releasing the heat and the last of
the water. This mixing continues until the honey dries into a crumbly mass of ‘dulce’ –
the specific name for this type of sugar.
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