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Comments: Med-Low Body. Med High 
Acidity. Soft, balanced and 
floral. Refreshing and sparkling 
on cool. Brown sugar 
sweetness, peachy, caramel, 
clementine. Vanilla in the 
aftertaste

Tasting Notes: Clementine, Brown Sugar, Vanilla, 
Sparkling

Total: 85.5

Overall: 8

Balance: 8.25

Body: 7.75

Acidity: 8

Aftertaste: 7.75

Flavour: 8

Fragrance/Aroma: 7.75

Sensible Coffee Cupping

Producer Cupping Notes: Very smooth body and high in sweetness: dark 
chocolate, brown

sugar, dried fruits, cinnamon, vanilla and sweet 
citric acidity.

Producer Cup Score: 85 pts

Bag Type: GrainPro

Bag Size: 69 kgs

Screen Size: Not Specified

Grade: N/A

Harvest: August-September

Altitude: 1750-1800 masl

Process: Washed

Variety: Typica, Caturra, Bourbon, Pache

Our Reference: Per-21.001

Lot Information

The Ramos Coillar family members, the founders of the Nueva Florida community, 
originally come from the Huancavelica region in the Andes of Peru. Back in the days, the 
family used farm potatoes. But droughts, poor harvests in the region, and high debts with 
the agricultural bank resulted in serious financial stress. The oldest son Florentino 
decided to leave the region and look for opportunities somewhere else in Peru. He found 
a piece of highland jungle that was for sale and called it ‘La Nueva Florida’, or ‘New 
Flowering’. And he started to plant his first coffee plants. Thanks to his experience as day 
labourer on other farms, he had clear ideas on how to set up his own plot. This all 
happened 15 years ago, and over the years more and more family members have 
followed and joined him. Like his little brother, Amadeo who came with his girlfriend 
Elisa. The farms are still surrounded by a beautiful mountainous and green environment, 
full with shade trees and fruit trees.



By now, La Nueva Florida has become a very small community with its inhabitants all 
originating from the same Huancavelica region. Like many other producers in Peru, the 
group in La Nueva Florida had some serious issues with the Roya plague between 2011 
and 2014. But at the moment, the farms are all healthy and producing well. All the basic 
ingredients for top quality coffee are here. With the Cultivar project, we have been 
collaborating closely with the families over the past four harvests. The first years we 
have tested different selective harvest practices, and monitored fermentation and 
drying practices. We measured time and efforts to produce high quality lots, and 
together we calculated how this should be translated into a farm gate kilo price. Last 
season, we kept focusing on improving harvest and post-harvest practices, doing 
experiments with separating varieties and anaerobic fermentation to further enhance 
cup quality. However, the major bottleneck for scaling up volumes of quality coffee is 
drying capacity. The low drying capacity, and the ever-present humidity at their altitude 
makes drying one of the toughest post-harvest challenges. This 2020 harvest, we 
weren’t able to meet each other at the farms in person due to the pandemic. But we did 
co-invest in materials to build more drying structures and send it off to the farms. It has 
definitely helped our partners to get more high quality coffee through the processing 
stage. Year after year, our mutual trust continues to grow along with the volumes of 
quality production. Each season there are a couple of new community members hitting 
the 84-86 scores, and this is because they have experienced now that selective picking, 
controlled fermentation and careful drying are paying off. So we are very pleased with 
the community lot of this year. It has become a very consistent lot that is characterised 
by its smooth mouthfeel, sweetness and balance.


About the Producer

Number of Coffee Trees: Not Specified

Processing Methods: Washed

Varieties Grown Typica, Caturra, Bourbon, Pache

Average Temperature: 15-22ºC during the day // 
8-10ºC during the night

Altitude Range: 1750-1800 masl

Founding year: Not Specified

Farm Size: 2 - 6 ha per farm / household

Town: Satipo

Region: Junin

Country: Peru

Farm Name La Nueva Florida

Producer Name: Ramos Coillar Family

Farm Information

La Nueva Florida

Per-21.001

Connecting value in coffee


