CARLOS "™

A COFFEE GROWER WHO KEEPS A
FAMILY TRADITION ALIVE FROM THE
HEART.

SPECIALTY GREEN COFFEE EXPERTS

PARTNER'S NAME ANA SOLEDAD ALVERCA ABAD

On the southern province of Zamora Chinchipe, on the western side of the
sierra, there is a bustling little town called Palanda whose main economic
activity is agriculture. Here, taking the unpaved road towards the mountains,
at an elevation of 2,138 masl, you'll find Carlos Napoleon Mayo at his farm
La Primavera, named after the number of flowers and birds in the farm. Carlos
Napoleon has been involved in coffee from a young age, as his parents were
coffee farmers, and he learned from them. The passion for coffee runs in the
family and his veins, as his father was able to raise him and his 8 brothers,
who also have their own farms, with the earnings he made from coffee and
cattle ranching. Through this journey in producing coffee, Carlos Napoleon
started in 2017 looking for quality in his coffee and getting better prices for it.
For this path in specialty coffee, he has had the advice of Caravela’'s PECA
technician, which has helped him improve the quality of his coffee, achieving
better processes, and manage his coffee trees with an agroforestry system.
Carlos takes care of the environment at his farm, safeguarding the water
sources and strictly prohibiting logging in this farm. He lives at the farm
alongside his wife, Ana Soledad. Together, they share the labort at the farm,
with Ana taking care of the process at the wet mill and drying, while Carlos
Napoleon works on fertilization, pruning, cleaning and other tasks. His goals
and dreams are to increase the size of his farm, plant 5 hectares of Bourbon
Sidra, and make improvements of the wet mill.

Napoleon is very methodical in the way he processes his coffee, which starts
with a good manual picking of the adequate ripe cherries. These are then
floated to take out any defective cherries and foreign materials such as
leaves. The cherries are then rulpect_w.mux_mate.r]am_uudmpasemud
floating to clean the coffee. F eV BLA. GRE Bk COARAVEIACRIEHRE
anaerobically for 24 to 48 hours, depending on the climate. Afterwards, the
coffee is taken to the covered raised beds, where it takes around 19 days
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LOCATION.
— - —

COUNTRY. ” DEPARTMENT.
Ecuador ZAMORA CHINCHIPE
MUNICIPALITY. ELEVATION.
CHINCHIPE 2138 MASL
LATITUDE / LONGITUDE.
-4,763732 /
-79.187539
SIZE.
TOTAL FARM AREA. ©o | AREAIN COFFEE.
4 Hectares S 13 Hectares
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FARM VARIETIES.

VARIETIES _‘_ VARIETIES

Castillo Y | Typica
Mejorado

VARIETIES

Catimor

TECHNICAL INFORMATION.

HARVEST.
May - September.

SHADE.
porotillo, hormiguero,

PROCESSING.
Washed.

“

guabos, guabo.

DRYING METHOD.
Canopy or solar tent or roof for 12 days.

OTHER INFORMATION.

CERTIFICATIONS.
ORGANIC

PECA.
Yes

ASSOCIATION.
Independent Producer
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