
DULCE DE FRUTAS
COLOMBIA

This community lot is the combined work of 96 female producers. Expect a sweet and smooth coffee with notes of 
milk chocolate and dark fruits. When the cup cools its delicate side of vanilla, orange and fruity notes settle into a 

mild and zingy brew.

Country: Colombia
Location: Huila

Producer: Condor Huila Project 
Process: Washed

Cultivar: Colombia, Caturra, Castillo
Altitude: 1500 – 1900 masl

Harvest: December – January 

This coffee has lots of lively acidity when brewed as an 
espresso. So we recommend pushing the extraction with 

a longer yield such as 1:2.5, which we achieve with an 
extraction time of 25-30 seconds. 

MORE ABOUT THE PRODUCER

Pitalito, Bruselas and Timana, Huila, are home to the 96 independent women who are part of Forest Academy and the: HUILA 
CONDOR PROJECT. These group of farmer women deliver their coffee to a facility in Huila, where the quality team receives and 

reviews it. This region aspires to create change and become a benchmark in the world of specialty coffee.

Driven by quality, we consistently host workshops with our producers, covering processes, fermentation, drying, and cupping their 
own coffees. We ensure direct and fair payment, offering between 18-20% above market rate, which equates to $350,000 COP 

per carga, with 50% paid directly to the women's account.

 We host an internal competition among producers to promote and give visibility to their coffees and improvements. THE FOREST 
SILVER CUP and we're eager to involve roasters to travel here and be part of this project firsthand.

Through this project, we not only impact the industry and the lives of these women but also contribute to their community, 
families, and the overall progress of the region. This initiative that focuses on coffee production in specific regions of Colombia, 
collaborating closely with farming communities. The objective is to assist them in enhancing their processes, improving quality, 
ensuring fair payment and establishing traceability. This initiative aims to directly connect these farmers with roasters worldwide 
and make a tangible impact in the lives of these women, especially by providing visibility and support in a male-driven industry 

such as specialty coffee.

This coffee undergoes a process that starts with manual selection of ripe red cherries, followed by the traditional washed method 
with variable fermentation times ranging from 24 to 36 hours. Drying is achieved through sun exposure for 15 – 20 days.
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