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CESAR URPIANO ANDAGQYA
TOAPANTA A COFFEE GROWER WHO
KEEPS A FAMILY TRADITION ALIVE
FROM THE HEART.

SPECIALTY GREEN COFFEE EXPERTS

In the northern cantén of Quito, there is‘a small town named Pacto. Nearby,
in the rural area, Cesar Andagoya has his farm, San Pedro, where he lives
with his wife Rosa Elena and two daughters. The name of the farm came from
a nearby homonymous creek. Before being involved in coffee, Cesar was
working in the timber-industry, but it proved difficult, and eventually, he lost
his job. At that time, his mother had some coffee trees, but no one was taking
care of them. Being without a job, he decided to take care of the coffee trees,
and that was the start of his journey in coffee in 2018. During his first years
producing coffee, it was quite challenging due to low prices, making it difficult
to make ends meet. However, in 2018, he started with specialty coffee, and
the change proved to be fruitful for him and the farm. Since then, he has
been able to pay for his two daughters' education. Additionally, in his quest
for quality, he improved his farm management. For example, he learned how
to manage shade effectively, which resulted in increased coffee production.
Starting in coffee proved to be the right decision for him. With all the
knowledge he has acquired over the years, Cesar decided to give back to the
community and has started teaching younger generations about the process
of specialty coffee production.

Cesar starts the coffee process with careful manual picking of the ripest
cheries, which are then taken to the wet mill at the farm. There, the cherries
are floated to remove the defective ones that will float. After that, they're
pulped and left to ferment for 24 hours with water. After fermentation, they
are washed and then taken to the covered raised beds, where drying will
occur for 26 to 30 days until the coffee reaches its ideal humidity point.
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SIZE.

PACTO

1392 MASL

LATITUDE / LONGITUDE.

0.1617317/

-78.7817759
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TOTAL FARM AREA.

2.7 Hectares
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FARM VARIETIES.

VARIETIES
Caturra

TECHNICAL INFORMATION.

HARVEST.
June - August.

PROCESSING.
Washed. Natural.

«

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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