colombia el nevado decaf

golden delicious | cane sugar | vanilla cake | strawberry
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this is the first decaf coffee lot put fogether by the coffee quest, the importer of this coffee. and what a great
start! stephen levine is the founder of the coffee quest, and lives in bogota to stay close to the producers he
works with. this purpose-built decaf was sourced from farmers residing in both north and south huila, with a
focus on the fowns of santa maria and pitalito.

part of being a good importing partner for producers is working to buy the entire harvest from a farmer, and
not just the wild, delicious, unusual lots. the lots selected for this particular decaf were noted for their clean,
sweet, and approachable cup characteristics. this decaf coffee gave an outlet to use these coffees, and help
make each of the contributing farmers’ operations sustainable.

the contributing farms for this coffee sit between 1600-1900 meters, and grow primarily caturra, castillo, and
colombia varieties. it is fully washed on farm, undergoes lof selection, then is decaffeinated using the ethyl
acetate (sugar cane) method.

coffee doesn’t
heed caffeine

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




