5SENSES

CALDONO

COLOMBIA

THE MUNICIPALITY OF CALDONO
IS LOC ATED ON THE WESTERN
SIDE OF THE COLOMBIAN ANDES,
OR CENTRAL MOUNTAIN RANGE.
IT ENCOMPASSES 86 SMALL
VILLAGES, FOUR INDIGENOUS
RESERVATIONS AND TWO
INDIGENOUS COUNCILS WHICH
BELONG TO THE ETHNIC GROUP
'PAECES DE TIERRADENTRO.'

Although the Caldono group lies relatively
close to our friends from Monseratte, the
profile on this side of the mountain is distinctly
different and unique with its sweet, fruity
tones and heavy syrupy body.

This coffee is grown at high elevation
(1800masl) and is largely made up of Caturra
and Typica varieties. Everything is
handpicked and then delivered to the washing

TASTING NOTES

Coating and syrupy mouth feel,
winey, red apple, lime, caramel,
lingering and complex aftertaste.

COFFEE INFORMATION

Country Colombia
Region Cauca
Co-op Caldono
Altitude 1800masl +
Processing  Washed
Drying Sun dried

stations where it is pulped and sun dried.

We buy coffees like Caldono for their amazing
ability to be an exceptional stand alone coffee.
As both espresso and filter roast, its balance
and acidic nuances present as a fresh and
crisp representation in the cup.

One of the other reasons we look to Colombia
for the freshest arrivals is because of their bi-
annual harvest. Many regions have both a
main and fly crop, which equates to a
continual flow of fresh coffees for us all year
round.

The Caldono fly crop is from Oct. - Nov. and
the main crop from April - June.



