FAUSTO

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

SPECIALTY GREEN COFFEE EXPERTS

Fausto Romo is a producer who, 25 years ago, decided to acquire his farm,
La Carolina. Although the farm’s original purpose was dairy farming, Fausto
ventured into specialty coffee after his uncle introduced him to different
coffee varieties and the concept of quality coffee.In the region, Nestlé
operates an experimental farm where the Sidra variety is cultivated, and
Fausto chose to focus on this specific variety. Over the past 25 years, he has
made significant improvements to his farm, including enhanced agronomic
management of the plants, upgrades to drying infrastructure, and the
standardization of fermentation processes.Fausto is a dedicated producer,
deeply committed to understanding coffee cultivation and processing to
continually enhance the quality of his product. With the help of PECA, he has
further refined his methods and introduced additional processing techniques
such as the Honey process.
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LOCATION.
COUNTRY. ’ DEPARTMENT.
Ecuador PICHINCHA
MUNICIPALITY. ELEVATION.
NANEGAL 1310 MASL
LATITUDE / LONGITUDE.
0.2041755 /
-78.6808885
SIZE.
TOTAL FARM AREA. OB AREA IN COFFEE.
5 Hectares S 3.5 Hectares
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FARM VARIETIES.

VARIETIES
Sidra

TECHNICAL INFORMATION.

HARVEST.
July - August.

PROCESSING.
Washed.

«

DRYING METHOD.
Canopy or solar tent or roof for 15 days.

OTHER INFORMATION.

CERTIFICATIONS.
C.A.F.E. PRACTICES

PECA.
Yes

ASSOCIATION.
Independent Producer
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