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Located about 270 km from Addis Ababa in the East African 
Great Rift Valley, which runs through Ethiopia and Kenya to 

Mozambique, the Sidamo region was named after its inhabitants. 
 e rich volcanic soil gives the co�ee trees all the nutrients they 
need to develop a typical cup pro�le.

In Sidamo the co�ee is grown exclusively by smallholder farmers. 
At an altitude varying between 1,550 and 2,200 metres, they har-
vest around 37,000 tonnes of co�ee annually on a total of 70,000 
hectares. Since the producers are very small, they rely on their fam-
ilies and hardly employ any harvest workers. 

Sidamo Abeba is an exclusive co�ee type we developed in collab-
oration with our team in Ethiopia. Abeba means “�ower” in Am-
haric and this is what you can expect—a �owery cup. Moreover, 
the cup is well balanced with notes of sweetness, acidity and a �ne 
body to complement this exciting �avour.

REGION: 

Shefina, Dale, Sidamo, 
SNNPR
ALTITUDE: 

1,850 - 1,930 M.A.S.L.
AV. RAINFALL: 

900 - 1,100 mm / anno
PRODUCERS:

1,099 Smallholders
GROWING AREA:

1,180 ha
WASHING STATION:

Dale-Shefina
VARIETY:

Heirlooms
HARVEST: 

October - December
PROCESSING:

fully-washed, sund-dried

SIDAMO ABEBA

E T H I O P I A

DA L E S H E F I N A WA S H I N G S TAT I O N

 
Co�ee is our bread
Ethiopian saying
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In 1980, a young Bernardo decided to dabble with a new farm lo-
cated in Santuario, also known as “�e Tatamá Pearl” due to the rich 
biodiversity that is found within the Tatamá National Park, a vital 
natural gem that encompasses part of the city.

Initially, Bernardo’s farm was planted exclusively with Bourbon and 
Typica plants and the wet milling process was done in a tradition-
al way. As the co�ee industry began to evolve, Mr. Echeverry saw 
the need to improve his farming techniques by producing more 
high-quality co�ee with an optimal cost of production. Finca La 
Estrella is currently processing all of the co�ee cherries in a high-
tech ecological mill that consumes signi�cantly less water than the 
traditional system.

Bernardo and his family have witnessed how most youngsters leave 
the co�ee �elds in pursuit of an urban lifestyle, they believe is it im-
perative to share the knowledge with all producers in order to spread 
an economically-viable production methodology that will preserve 
their traditions and of course, maintain their unique cup pro�le.

CO F F E E C U LT U R A L L A N D S C A P E O F CO LO M B I A

FINCA L A ESTRELL A

C O L O M B I A

Capricornio coffee is a major exporter of specialty coffees from the Capricornio Coffee Belt, a 
vast region divided by the Tropic of Capricornio, that is becoming more and more sought after in 
the market and considered to be the new ‘hot’ area from which to source, due to the exceptional 
quality of its coffee. Several coffees have been Cup of Excellence finalist over the years.
Capricornio makes blends from its 20 partner farmers according to roasters' desired cupping 
profiles, called "Signatures". In this they are unrivalled in creating annual cupping consistency. 
Capricornio greatly reduces the ecological footprint helping the producers to create water-ef-
ficient mills, implement waste water treatment technologies, and apply systems thinking to 
optimize all coffee processes and reduce CO2 output. They also stimulate the use of organic 
fertilizers, energy-efficient machinery and irrigation systems.

CAPRICORNIO OURO VERDE

PARANÀ, BRAZIL,
+1000 M

Descriptors Value

FRAGRANCE/AROMA

FLAVOR

ACIDITY

BODY

AFTERTASTE

BALANCE

CLEAN CUP

UNIFORMITY

SWEETNESS

OVERALL

Total Score

7

8

7

8

8

8

10

10

8

8

82
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SPECIALTY / ORGANIC GREEN COFFEE

Chocolate, hazelnut, cranberry, plum, clementine
Aromatic profile 

NATURALProcessing

BRAZILOrigin

Variety
OURO VERDE SIGNATURE 
(RED CATUAI AND MUNDO NOVO)


