
Cultivar: Caturra, Colombia

Region: Aponte, Nariño

Producer: Ema Ordoñoz

Harvest: Aug-Nov / March-May

Elevation: 2100 masl

Processing: Honey

Atlantic Specialty Coffee, Inc.
Specialty Green Coffee Importers

atlanticspecialtycoffee.com

A member of the ECOM Coffee Group

Ema is a very quiet lady which we have met only once. However, the most important part of her story is 
that she is part of the Inga Indigenous community, to which most growers in the Aponte region belong to. 

This community is one of the last independent indigenous cabildos in Nariño and still holds many of their old 
traditions. They belonged to the northernmost part of the Inca Empire before the spanierds conquered the south 
of Colombia and still have their Cabildo, or leadership in town. They have had to survive massive yet slow land 
slides. These land slides have split the town in two and affected most homes in town. 

Ema has a large family, most of who have their independent farms but also help their mother with the manage-
ment of her small plantation. 

Ema Ordoñoz Ema’s honey coffee drying

Kenya Kamwangi AA/AB
red currant - tomato - sweet & juicy

Colombia Ema Ordoñez
peach - candied orange - honey

Atlantic Specialty purchased this lot through our sister office: East African Trading Company
(aka DORMAN’S LLC) Kamwangi is one of three factories run by the New Ngariama Co-op.

Located in central Kenya on the slopes of Mount Kenya, Kamwangi Factory is world renowned for its 
amazing flavor characteristics. 

This coffee is grown in rich red-volcanic soil that’s organically infused with all the minerals and the 
goodness necessary for optimum production. The coffee cherries are hand sorted by farmers before 
production. The coffee is pulped and the coffee is fermented for up to 36 hours under close supervision 
depending on climate temperatures. After fermentation, the coffees are washed and density graded 
through washing channels. It is then soaked in clean water overnight. Coffees will sun dry for 12-20 
days on African drying beds. While drying the coffee is protected with plastic at midday and night to 
protect beans from moisture, rain, and excessive tempuratures. 

Banana, Maize, Grevillea and Macadamia trees are also planted to provide shade for coffee growth.

Cultivar: SL28, SL34, Ruiru11

Region: Central Kenya, Kirinyaga

Producer: Kamwangi Factory

Harvest: May-June / Nov - Dec

Elevation: 1500 - 1800 MASL

Processing: Fully Washed

Atlantic Specialty Coffee, Inc.
Specialty Green Coffee Importers

atlanticspecialtycoffee.com

A member of the ECOM Coffee Group

Edwin Gichuki, Factory Manager Sip FallsRaised African Drying Beds


