Both the weather conditions, the altitude and the rich soils make Peru suitable for the production of high quality coffees
that are perfect for consumers looking for unique sensory experiences.
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and medium producers can access better forms of market
participation and gain bargaining power. This can mean a
better economic return and, hence, an improvement in their
quality of life. It is also an effective way to formalize the supply
chain and generate production volumes that are attractive and
profitable for buyers.

Xwards
for quality

Peru is increasingly recognized for its achievements at specialized
events such as AVPA and International Coffee Tasting.

Particularly noteworthy is the Cup of Excellence (Alliance for
Coffee Excellence), an event of international importance in which
Peru has participated in since 2017 and is key for the positioning
of premium coffees with special and unique flavors.
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The advantages of the
non-harvest season

The harvest takes place between March and September. It begins
everywhere with the manual picking of ripe cherries. In all regions
the wet processing takes place at the grower’s plantation.
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Sustainability
certifications

Peruvian producers hold certifications that
guarantee traceability and compliance
with the criteria imposed by the most

demanding markets.
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The coffee is produced at elevations in excess of 1200

meters. Through agricultural practices and sustainable The green coffee belt

plantation management, a balance in natural resources BRI U A b
Coffees is fostered that includes social and cultural development, countries are located between the tropics afj boast g
from Peru improving quality of life for producers and promoting
respect for the environment and the biodiversity.

. Robusta Variety . Arabica Variety . Arabica and Rob

23.5°N Tropic of Cancer

Light and
temperature

23.5°S Tropic of Capricorn

Coffee traceability ? 9
Traceability plays a fundamental role in guara 'eeln {
the quality of the coffee because it identifies the
origin of each bag and the treatment of the bean
throughout the harvesting, packaging, storage, and
distribution process.
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planted, the coffee tree takes three

years to bear its first fruits. v

Cultivation. The coffee tree flowers
over four or five months and the
bean’s maturation process lasts six to
eight months. The producers manage
the plantations in a responsible
manner that enables them to obtain

- . : Harvest. The harvest consists
healthy and high-quality fruits.
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