Assumpcao Farm
Grower: Nilson de Assumpção Santos
Region: Matas de Minas
Altitude: 1180-1280 MASL
Packaging: 30 Kg specialty paper bag with liner
Variety: Red Catuaí, Red Caturra and Yellow
Bourbon
Process: Natural and Induced Fermentation
Anaerobic
Harvest: June to October

Farm info

Senhor Nilson has started as coffee farmer at a young age.
Like many in this region of Caparaó are passing on their
land from generation to generation, he inherited from his
father 10 hectares of land. For the last 20 years Senhor
Nilson only produced average coffees as he was selling to
local buyers and not knowing the quality of his coffees.
Since 2014 all his coffees have being scored well above
86 points also last year he and fellow farmers started
induced fermentation, Black Honey and Red Honey. At this
moment he is looking into other methods of processing to
improve the quality of his coffees even more. They are a
family of micro farmers, striving on producing top quality
selectively harvested coffees. As for the majority in Brazil
are also hand-picked but stripping style harvest.

Growing and producing Specialty coffees is not an
easy thing to do as for the mountains of Caparao are
very steep. Also, the terrain is very uneven and with
difficult accessibility to harvest the coffees. The
microclimate of the region is perfect for producing one
of the best coffees of Brazil with very distinctive flavor
profiles.
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The harvest is selective, only the ripe cherries are being picked while the green ones
stay on the trees until they reach the perfect stage of development to be harvested.
After the picking, for the anaerobic processing, the outer skin of the cherries is
peeled without using water and kept under anaerobic conditions for 192 hours. Then,
also for the natural processing, the cherries are dried on suspended beds in the sun.
After drying, the coffee is taken to wooden bins for a period of at least 30-40 days
to rest. Future:
Senhor Nilson wants to find new ways to improve the quality of his coffees,
contribute to the preservation of the environment because he always searches for
better ways of processing his coffees in a responsible practice.

Are you a coffee lover and want to know more about this imported coffee?
We are coffee merchants and passionate about connecting you to our farmers.
Click here to get in touch with us right now!
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