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WILMAN MAYQ. A
BUSINESS DRIVEN
COFFEE GROWER
WORKING TOWARDS
QUALITY-AND-KEEPING
THE LEGACY-ALIVE
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SPECIALTY GREEN COFFEE EXPERTS.

From @ young age, Wilman's father taught him the importan-
ce and the beauty of working in agriculture. His father had
always grown coffee and Wilman was born and raised around
coffee cultivation since day one, which he loved. When he
was a chile, he always dreamed of being a coffee producer,
just like his father. As he grew older, his dream started to
become reality. He started to help his father on the farm, and
as the years passed, he was able to save up enough to even-
tually purchase his own land. Located on virgin terrain, Su-
rrounded by forest and blessed with an ideal climate, he se-
ttled on Finca Los Romerillos, where he is working not only
on the production of great coffee, but on a reforestation pro-
ject to support the environment. Wilman likes to carry out
conservation projects and especially looks to take care of
local birds. He is now passing on all his knowledge and this
culture of environmental responsibility to his son, Jaime
Francisco Mayo.

The farm is located 15 minutes walking distance from the
main road but the walk to the farm is amazingly beautiful.
Wilman has been producing specialty coffee since 2013 as
it was at that time that the cooperatives together with Cara-
vela Coffee started offering him training and recommenda-
tions on how to process his coffee better. He feels proud that
his farm generates employment for many people in the
region and with the prices that he receives, he is able to pay
higher wages to his workers.
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CARAVELA COFFEE GROWERS.

FARM VARIETIES.
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