
colombia buena vista
anaerobic natural castillo

this is our first coffee purchase from balzac brothers, a quality-focused importer who we’re excited to work with 
in the future. this coffee comes through cafelumbus, an exporter/brand in colombia that is run by fourth gen-

eration coffee producer catalina vásquez. catalina works with farmers throughout colombia to bring high 
quality coffees to consuming markets. this particular lot come from a farm in the lesser known region of 

risaralda, which lies adjacent to the better known antioquia deparment, where catalina’s family farms sit.

buena vista is a farm owned by carlos mario gallego sánchez, and is located in the mountains near the town of 
belén de umbría. carlos grows red castillo, a type of catimor that claims robusta as a distant ancestor. though 

most catimor are associated with lower quality cups, castillo truly has the potential to produce some of the 
most exciting, complex, and unusual tasting experiences we see. tasting the quality of this lot makes us excited 

to see what carlos can produce in the future!
 

this particular coffee is grown between 1800 and 1925 meters, and consists of 100% red castillo variety. it is a full 
natural with an anaerobic holding period, with full sun-drying.

tangerine | blackberry | cotton candy | cherry bitters

coffee is a
family affair
at one line coffee, we specialize in sourcing and 
roasting seasonal, single farm coffees in an ethical 
and sustainable way. we believe in giving credit to a 
farmer, and work hard to match their passion when 
we roast. visit us at onelinecoffee.com
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