
 

Brown sugar, caramel and cocoa notes 
dominate with great body and a lasting finish.

What is Fair trade?
Fairtrade is about better prices, decent working conditions, local sustainability and fair terms of trade for 
farmers and workers in the developing world. For more information visit info.fairtrade.net/sourcing

ASPROTIMANA – FT Colombia Arabica Coffee
ASPROTIMANA was formed in 2001 as an initiative of 32 
producers who were interested in developing more stable 
marketing channels for its flagship product, coffee, to improve 
the social and economic position of the families in the area. 
The social objectives of the project were initially focussed on 
the coffee farming families but the medium- and long-term aim 
is for the benefits to extend more widely through the region as 
well. The cooperative is based in the district of Huila and 
includes 22 villages in the Timana, Elijah and Suaza areas. 
The cooperative’s name is derived from the Timanaes tribe that 
originally inhabited the region. Coffee is the main crop, grown 
on an area of approximately 250 hectares. The majority of the 
crop is Caturra coffee, but varieties such as Colombia and 
Castillo are also grown.

Today the association comprises 85 families of small coffee 
growers who are committed to improving their standard of 
living by producing and exporting high quality coffee.

CECOVASA - FT Peruvian Arabica Coffee
La Central de Cooperativas Agrarias Cafetaleras de los Valles 
de Sandi (CECOVASA) was founded in 1970 by five 
co-operatives with the objective of exporting directly as a 
group, obtaining better prices and sharing costs. Before this, 
farmers sold their beans to local traders, who typically paid less 
than half the market price. Today the organisation exports 
directly to US and European markets and is one of the largest 
small producer organisations in the country.

Eight of the ten co-ops are located in Puno region and two in 
Cuzco region, with most farms located on the eastern slopes of 
the Andes. Aymara farms are mainly located in the Tambopata 
Valley and Quechua farms in the Inambari Valley. A third of 
coffee production is in the buffer zone of Bahuaja Sonene 
National Park.

COLOMBIA & PERU

CafÉ ARABICA Filter

Hi Darren,

Fiona told me you’re looking to have a �yer for your Ca�e Latin Filter, sort of similar to our seasonal pro�les but in Kingdom co�ee branding - Can you con�rm what information you would and wouldn’t like on it please? I have a 
list below. 

- Product name (Ca�e Latin)
- Origins (80% Fairtrade Peruvian, 20% Fairtrade Indian.)
- Flavour wheel (info coming shortly)
- General Information *
- Strength (3/5)
- Taste notes ( Peanut, Hazelnut, Caramel, malt, woody spiciness)
- Fairtrade logo

* This is what I have below. I am happy to edit it slightly to �t the context of course so it �ows a bit better.

This is a Fairtrade Certi�ed Co�ee.
A blend of sweet, nutty Peru with a small amount of Robusta to give more depth and body. Notes of peanuts, hazelnut, caramel and malt balanced with a woody spiciness.
Please note that this comes with a free pack of 50 �lter papers within the box.

WHAT IS FAIRTRADE?
Fairtrade is about better prices, decent working conditions, local sustainability and fair terms of trade for farmers and workers in the developing world.

 
CECOVASA- FT Peruvian Arabica Co�ee
La Central de Cooperativas Agrarias Cafetaleras de los Valles de Sandi (CECOVASA) was founded in 1970 by �ve co-operatives with the objective of exporting directly as a group, obtaining better prices and sharing costs.
Before this, farmers sold their beans to local traders, who typically paid less than half the market price. Today the organisation exports directly to US and European markets and is one of the largest small producer organisations in 
the country.
Eight of the ten co-ops are located in Puno region and two in Cuzco region, with most farms located on the eastern slopes of the Andes. Aymara farms are mainly located in the Tambopata Valley and Quechua farms in the Inam-
bari Valley. A third of co�ee production is in the bu�er zone of Bahuaja Sonene National Park.

 
FTAK - FT India Robusta Co�ee
FTAK is a small farmers’ organisation located in South India that grows co�ee and many other products including cashew nuts and tropical spices.
Formed in 2006, FTAK is a farmer-led movement whose members are located in four hilly districts of the Western Ghats of Kerala. Cashew growers are mainly in Kasargod and Kannur regions and spice growers mainly in Kozhikode 
and Wayanad.
FTAK actively promotes organic farming for its economic and environmental bene�ts, with all members now in conversion to certi�ed organic production. FTAK also acts on behalf of its members to access government-aided 
programmes such as crop insurance, provision of organic inputs and farmer training.

origins

Colombia & Peru

species

100% Arabica

taste notes

Brown Sugar, Caramel,
Cocoa, Vanilla, Yellow Plum 

strength

3 / 5


