colombia el friunfo

clementine | strawberry | white florals | confectioners’ sugar
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this light roast, single farm coffee comes from the town of palermo in huila, colombia. finca el triunfo is owned
and operated by audon solano. audon became aware of the successful relationship between asociacion la
victoria in the nearby fown of santa maria (from which we also purchase coffee) and coffee quest, an import-
er/exporter based in medellin, colombia. audon has enjoyed working with coffee quest so much that he
officially joined the asociacién in 2019.

el triunfo is a small farm, sitting at 1800 meters, and consisting of about 26 hectares in total. only three hectares
are planted with coffee, holding some 4,000 catfurra tfrees and 10,000 v. colombia trees. both bananas and
tangelos grow on the remaining areas of the farm.

audon utilizes a fermentation method that has become a favorite of coffee quest. this coffee first undergoes a
24 hour whole cherry hold after picking, followed by 36 hours of dry fermentation after de-pulping. the coffee is
then washed and dried in a greenhouse style structure for 12-18 days depending on weather conditions.

coffee is growing
communities

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




