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MARIO JOSE HERVAS CHAUVIN A
COFFEE GROWER WHO KEEPS A In the northern canton of Quito, there is a small town called Meridiano. In its surrounding

rural area, Mario Hervas has his farm El Meridiano, named after the town. Mario's journey
FAM"-Y TRADITION ALIVE FROM THE in coffee started in 2011 when he was motivated as a consummate coffee consumer and
HE ART as an agronomy engineer to begin producing coffee. He bought the farm back then,
starting from scratch. The land had only sugar cane, but he cleared it and planted coffee.
Since then, his right-hand man has been Byron Ruiz, who helps him as the farm
administrator and oversees the day-to-day work. Mario remembers that with the first
production, his hopes regarding quality weren't high—maybe an 82—but the coffee's
quality tumed out to be much better, confirming that he was on the right track. Throughout
these years in coffee, he is proud of what he has been able to achieve, starting from zero
in coffee, having no prior knowledge or family involved in coffee, and being self-taught. In
2021 he had a good participation in Cup of Excellence of Ecuador, getting to the final
¢ round and placing 10th with his Washed Typica Mejorado. Nowadays, Mario's next project
is to take advantage of the organic material from the pulping process, creating organic
compost, end thus reducing the usage of fertilizers. He is very keen on protecting the
environment at his farm.

| The coffee process at EI Meridiano starts with a meticulous manual harvest of the ripe
§ cherries, which are then taken to the wet mill on the farm. There, they are spread out on
§ tables, and a manual selection is done to discard any defective cherries. Afterwards, a
second selection is done by floating the chermries. Following this step, the cherries are left
to ferment in containers for a period of 12 to 16 hours, after which they are pulped. Then,
1 they undergo a second fermentation of 16.to 20 hours. When this process is finished, the
cherries go through a shade drying period of 2 days to drain any liquid they might have
after washing. The next step in drying is when they are taken to the raised beds, where it
will take from 16 to 20 days for the coffee to reach its ideal humidity point.
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FARM VARIETIES.

VARIETIES
Typica
Mejorado

TECHNICAL INFORMATION.

O ‘MmmA

¥ | HARVEST.
June - August.

SHADE.
guabos, aliso.

PROCESSING.
Washed.

<

DRYING METHOD.
Canopy or solar tent or roof for 16 days.

OTHER INFORMATION.

PECA.
Yes

CERTIFICATIONS.
NO

ASSOCIATION.
Independent Producer
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