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Dear customers,
We are all facing an unprecedented crisis. Despite this, we at Belco are determined to show 
our resilience, optimism and courage, in order to secure a long-term future for the coffees 
we source and for all those involved in their production.

The first decision we took was to maintain all our purchase commitments, despite the 
current drop in sales. We could not bring ourselves to transfer a risk to our producers, far less 
well equipped to deal with the situation than we are. We will not shirk our responsibilities. 
We are committed, and will remain committed, to taking action to defend them.
Our second decision was to maintain the Primeurs coffee event, come what may. It was 
impossible for us to envisage cancelling this privileged moment conducive to exchange, 
which we believe embodies our vision of  specialty coffee. A global approach that makes 
human, social, economic and ecological sense.
This 2020 Primeurs coffee event must be a symbol of  the solidarity fundamental to this 
vision. The 200 coffees spotlighted represent as many purchase commitments, which 
we want to honour. Many of  our producers rely on the sale of  these coffees to avoid 
bankruptcy. So let’s join forces to secure a future for these coffees, and for all 
those that follow.

This Primeurs coffee event is also an opportunity for us to introduce you to the magazine 
you are holding in your hands, "Act for Coffee: The Mag", the first edition of  a 
collective work bearing the name of  a project we will soon share with you. 
Every three months, you will receive updates on our projects at origin and on the additions 
to our Art of  Coffee range, tutorials to try out new extraction methods, a portrait of  a 
member of  our Belco team, plus a Belco game section to test your coffee culture.
In keeping with the slow coffee philosophy, we wanted to give you an opportunity to 
take time out to read, have a break, and maybe abandon the digital world for just a few 
moments with the paper version of  the mag – and of  course a cup of  coffee!

Happy reading!

Alexandre Bellangé | General Manager
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For the past 10 years, Belco has pursued a virtuous sourcing model 
that involves much more than merely purchasing our coffee directly 
from producers. We are present all year round on the ground,  
not just during the harvest, but truly throughout the year, based at  
our agencies in Ethiopia, Central America and Colombia, allowing 
our direct contribution in many of  the coffee production areas.
Our local teams of  sourcing professionals, agricultural engineers  
and quality managers spend 80% of  their time in the field,  
on the roads, at farms, in direct contact with farmers.  
They use their combined all-round expertise to support producers  
and bring you coffee that is not only good, but also sustainable.  
From soil tilling, cultivation and harvesting to processing, quality 
analysis and feedback for producers... we do everything we can  
to optimise and unlock the potential of  each coffee. We are certain  
this is the only sourcing model compatible with our aim of  creating  
a sustainable industry. We have no interest in one-shots.  
We seek long-term relationships... we commit! 
We want at all costs to break the image of  coffee purchased during 
well-publicised road trips intended for social media. The reality of  
our work, the reality of  our teams’ everyday lives, is quite different.
Our model requires a strong personal commitment on the part of  both 
our contacts at origin and our teams in France, and it is this that we 
want to share with you here.



03

1 / Serranía del Perijá, Augustin Codazzi - Entre Sierras Association
2 / The La Pradera & Santa Maria farms - Aratoca
3 / Santa Rosa, San Gil - Santander Cooperative - 5 Estrellas Project
4 / Pijao, Quindio - Pueblo Sin Prisa
5 / Gaitania, Tolima - La Leona farm

SERRANÍA DE PERIJÁ

LA PRADERA

SAN GIL

PIJAO

GAITANIA

ColombiaColombia
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STEP BY STEP

Our Colombian coffees are sourced by Diego Zamora, whose daily work consists  
in preserving local farming know-how, promoting the country’s terroirs and ensuring fairer 
remuneration for producers. Majorie Canjura, our food engineer based in El Salvador, 

journeys to assist him several times a year.
In the tale you are about to read, we recount a journey organised by Diego, who wanted  

to share his day-to-day life with our sourcing manager Angel and some members of  the Belco 
team. Our customer Arthur Audibert, founder of  L’Alchimiste, was also present, keen to 

become more involved and show his commitment through concrete local action. 

WE HAD 2 OBJECTIVES:
CONNECT OUR TEAMS WITH THE FIELD WORK CARRIED OUT  

by Diego all year round in the country's various regions, while improving  
their understanding of  our projects at origin.

JOURNEY FROM NORTH TO SOUTH 
TO THE DIFFERENT PRODUCTION AREAS,  

rarely visited because too hard to access. An opportunity for Diego to share the links  
he is currently forging in Colombia, discover some unique coffees, and experience first-hand 

how the Colombian coffee industry works.

Our journey at origin

ColombiaColombia

OUR MINDSET: THINK LOCAL BEFORE THINKING GLOBAL

Colombian coff ee sourcing expert

DiegoDiego

AngelAngel Sou
rcing Manager



• An association that provides 
financial and agronomic support 
for new producers joining the 
adventure
• The creation of a school of 
Catadorcitos (young tasters),  
for budding baristas!

05 STOP 1. 
THE ENTRE SIERRAS ASSOCIATION
We began our journey in the very north, in the region of  Serranía del Perijá, bordering Venezuela. 

In 2018, when we made our first purchase,  
we were pleasantly surprised by the high  
quality of  these coffees, given the generally  
poor reputation of  the area. So we decided  
to return, to better understand their  
production model and forge ties in the region. 

We began by visiting a small association  
created 2 years ago called Entre Sierras,  
made up of  17 mixed-race farmers.  
Together they own 385 hectares, which  
they use to cultivate certified organic coffee  
under the shade of  native forests, sharing  
a vision of  community-based coffee production.  
For example, they make all their sales and 
financial decisions democratically and in 
complete transparency. We have included  
their VALLENATO coffee in our TERROIR range. 

The aim of  the association is to offer a better 
quality of  life to all its members and a more 
serene future for the coming generations.

The “Catadorcitos”

WHAT IS THE ENTRE SIERRAS 

PROJECT?
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LA PRADERA & SANTA MARIA
One 14  -hour car drive later... and here we are at Aratoca!

He has an entrepreneurial temperament, 
and it was this that pushed him to become 
independent, in order to find his own 
customers, be free to make his own 
decisions and manage his production in 
line with his own vision of  coffee growing. 
He explained his great faith in shade 
production, and we counted no fewer 
than 15 different tree species. 
His agroforestry system goes against  
the Federation’s recommendations,  
but he stands firmly by it. He is sure  
that preserving shade coffee production 
and quality can only improve his coffee.

STOP 2. 

WHERE DOES MY MONEY GO WHEN  
I BUY A VALLENATO COFFEE?
1/ During this visit, we witnessed the 
humidity problems faced by producers, 
particularly when drying their coffee.  
We have therefore decided to finance the 
construction of  17 Marquesinas17 Marquesinas* (one for  
each producer). *small greenhouses for drying  

2/ We also wanted to support the school  
for young baristas by equipping them with  
Art of  Coffee accessoriesArt of  Coffee accessories.

3/ Contrary to the recommendations  
of  the Colombian Coffee Federation,  
this association has decided not to deforest  
and to protect one of  the oldest forests  
in Latin America. 
This biodiversity and shade cultivation 
obviously reminded us of  the forest coffees  
in Ethiopia.

Maybe one day we’ll be able 
to offer you a Vallenato coffee 

with a forest coffee label? 
Watch this space...
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On arriving at the La Pradera  
and Santa Maria farms in Aratoca  
(in the region of  Santander), we were 
welcomed by Oscar Daza, who has  
taken over the reins from this father,  
José Rosario Daza.
Oscar heads a group of  8 farms,  
4 of  which belong to his family.
All are certified organic and Bird 
Friendly*. He is the first in the region  
to finance his own organic certification, 
which is something the Federation  
generally pays for. 

On our way to the association

ColombiaColombia

The Belco sourcing team at the school for 
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• COMUNEROS, IN THE TERROIR RANGE  
• MICROLOTS FROM THE 8 FARMS 

• SANTA MARIA, IN THE ESTATE RANGE

OUR AVAILABLE COFFEES

The Bird Friendly standards are the strictest of all environmental standards.
What are these environmental standards?   
Under the SMBC certification, farms must not only be certified organic, but also meet 
additional criteria to ensure the forest cover serving as a habitat for birds and other 
wildlife is preserved. Bird Friendly coffees therefore offer all the environmental benefits 
of an organic coffee.
These additional standards call for at least 40% shade coverage and serve to regulate 
the diversity and size of the trees making up the forest canopy. They ensure a variety 
of habitats exist, supporting an abundance of wildlife. Surveys conducted by biologists 
have revealed that a shade coffee plantation harbours almost as much biodiversity  
as a rainforest.

*WHAT IS A BIRD 

FRIENDLY COFFEE?

Bird Friendly is a certification created  

by the Smithsonian Migratory Bird Center 

(SMBC), a branch of the national zoo based 

in Washington, D.C.
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SANTANDER COOPERATIVE,  
CINCO ESTRELLAS PROJECT
Our next stop was San Gil, not far from Aratoca, to visit the Santander cooperative and take stock  
of  the problems caused by a coffee industry governed by the Federation.

To fully understand, it’s important first  
to realise that the Federation manages  
the organic certification of  all producers.  
In return, it’s entitled to set maximum  
volumes for bags of  certified organic coffee, 
which producers must not exceed.  
The quoted price - which is slightly higher 
than the market price - serves as an incentive 
to maintain this type of  production without 
calling the model into question. 

This raises several questions:   
1. How is traceability ensured once the coffee 
has been sold to the Federation? 
2. When a producer’s organic production 
exceeds the maximum quota, where is the 
surplus production sold?   
3. What’s being done to promote this organic 
production when it’s no longer certified? 

In response to this situation, the Santander 
cooperative has launched its Cinco Estrellas 
project, which aims to find additional markets 
for the region’s coffees and offer another outlet 
for producers. 

STOP 3. 

Cinco Estrellas was set up by a group  
of  producers - mostly retired - who chose  
to embark on this coffee adventure to 
introduce changes for a healthier life,  
closer to nature. To distance themselves  
from the Federation, they are focusing 
on quality, by improving the processes  
at the farms involved, harvesting cherries 
from surrounding farms and exporting 
coffees to companies interested in traceability 
and concerned about fair remuneration.  

We realised that we could purchase  
coffee directly here, and avoid the 
practices imposed by the country’s historic 
industrial model.

Christian, manager of  the coope
rativ
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Despite a few difficult years spent battling 
with the Federation, Oscar has finally  
found his own customers and now sells  
more than 60% of  his production directly 
for export. We supply this coffee under  
the name COMUNEROS, because it can come 
from all 8 of  his farms. You will find it  
in our TERROIR range.

Oscar also manages the Santa Maria  
farm, which is run entirely by women.  
The producer is a woman, picking is done  
by women and the coffee is processed 
by women. This farm is also Manos de 
Mujeres certified. It’s a coffee that you’ll 
find in our ESTATE range and which we are 
particularly fond of, because it comes  
from the region where Diego, who sources 
coffee for Belco in Colombia, is also from.

ColombiaColombia
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Meeting with Augustin Codazzi, Entre Sierras

10

STOP 1. 

ColombiaColombia



• 1 Moisture meter 
• 1 Refractometer  
• 1 Thermometer 

• 1 Altimeter  
• 1 Cupping equipment

Spend less and  
produce better...  
What if the real benefit  
lay in producing with  
a minimum of resources?

11

PSP, PUEBLO SIN PRISA 
Back in Quindio...

STOP 4. 

WHERE DOES MY MONEY GO WHEN  
I BUY A PUEBLO SIN PRISA COFFEE?
This year, for all the producers contributing  
to the Pueblo Sin Prisa project, we are going  
to finance:
• a producer kit 
• training in its use given by our agricultural  
engineer Marjorie, based in Central America,  
the idea being to provide all the tools needed  
to improve quality.

Our penultimate stop completely won  
us over with its gentle way of  life.  
The village of  Pijao is Cittaslow certified,  
a label associated with a philosophy that,  
like slow food, encourages a pressure-free  
life where you take your time...  
About twenty producers from Castillo  
and Caturra, sharing this same vision  
of  agriculture, have joined forces to  
launch the PUEBLO SIN PRISA project,  
which literally means “slow city”.  
It is also our NEW TERROIR COFFEE. 
Don Jesus Maria Pedraza, a producer  
and president of  the Asoagropijao 
association, to which PSP belongs,  
embodies this vision beautifully. 
85% self-sufficient, he is gently  
beginning to transition from his farm  
under shade to organic farming in harmony 
with his environment. He has decided  
to reduce the density of  his coffee trees  
to produce less but produce better.

He uses neither pesticides nor herbicides 
preferring “trap” trees, planted downstream  
from his farm, which protect his coffee from 
broca (the coffee berry borer, the main coffee 
pest worldwide). All the producers in the area 
can join the Pueblo Sin Prisa adventure.

Don Jesus Maria explaining  
that his approach to agriculture  
is the same as his approach to life 
(sin prisa!), while preparing an 
excellent honey coffee from his farm

1 PRODUCER KIT
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GAITANIA 
End of  the line! Everybody out! Our last stop was in the south of  Tolima,  
in the region of  Planadas, more precisely the village of  Gaitania.

STOP 5. 

SO WHO’S NEXT ?

There, we visited the La Leona farm  
and met its owner, Afranio Enciso,  
whose personal history would leave no-one 
indifferent. He used to run the farm with  
his son. They worked together to improve 
the quality of  their coffee, for example  
by testing different varieties and perfecting 
their post-harvest processes.  
Efforts that bore fruit, because in 2015  
they finished 8th in the Cup of  
Excellence. This is quite an achievement, 
because over 1,000 coffees were competing, 
and a good indication of  the exceptional 
properties of  their terroir.  
Sadly, Afranio’s life fell apart when  
he learnt that his son had died.  
The farm was abandoned for over 2 years 
before his daughter, Laura, took over  
about 8 months ago.  
There are still far too few companies 
managed by women in this country,  
so we felt very strongly about wanting  
to encourage her, because all the  
conditions are met for producing  
a very high-quality cup.  

Our client Arthur, from L’Alchimiste,  
has already committed to helping  
Laura over several years (a decision  
reached during our trip), to reforest 
 the area and support her transition  
to organic farming. A commitment that 
embodies our vision for this industry:  
solid relationships between you  
and our producers in support of  
concrete projects.There is also a decaffeinated  

PSP, called IBIS

ColombiaColombia
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Art of  Coffee, or the art of  mastering preparation 
methods that will reveal your coffee’s full worth.
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From USA and Japan

Check out these go-to accessories arriving straight from the States and Japan!
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THE SPOTLIGHT IS ON AMERICAN BRANDS IN THIS FIRST PART OF THE YEAR. THEY ARE 
DEMONSTRATING GREAT INGENUITY TO INCREASE APPRECIATION OF OUR FAVOURITE BEVERAGE!
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AEROPRESS GO, 
a very nomadic coffee 
An even more compact version of the AeroPress 
for globetrotters, fans of well-bodied coffee  
and espresso aficionados! 
(mug, filter and spoon included)

ESPRO,  
the ultralight P0 press

A very lightweight coffee press (250 g)  
for people who love simplicity  

without compromising on quality:  
French press + thermos + travel-friendly. 

FUNNEX,  
a mini Chemex
The Chemex 1-3 cup coffee maker has been 
transformed… with a filter holder. Its double wall 
retains heat during extraction and gives an elegant 
appearance, while its removable non-slip base makes 
it more robust and increases stability.  
For use with Chemex 1-3 cup filters.   
(mug sold separately)

RECEIVE  
1 double-wall Chemex glass 

with every order of  
6 Funnex brewers (1 box)GOOD DEAL!

USA

NEW PORTABLE METHODS

Offer valid until 15 June 2020

ACCESSORIES
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EXPEL AIR AND PRESERVE COFFEE AROMAS AND FRESHNESS

NEW MATTE   
AIRSCAPE COLOURS 

The Airscape comes in a wide range of sizes: 
250 g, 500 g and 1 kg. Ideal for preserving 

coffee freshness and aromas.
Comes in 5 colours.

THE FELLOW TWIST & CLICK 
ATMOS CANISTER
Oxygen makes coffee stale and robs it of aromas.  
Atmos banishes all air, moisture and odours,  
which prevents beans from ageing.  
Simply twist the lid back and forth to suck out air  
and you’ll prevent oxidation and extend your coffee’s  
shelf life by up to 50%.  
Comes in 2 colours.

TWIST
To push the air out and 

preserve your coffee

LOOK
When the small light 

turns green, all the air 
has been expelled

PRESS THE BUTTON
To open your Atmos

1 2 3
TWIST & CLICK 

INSTRUCTIONS FOR USE 

ARRIVING STRAIGHT FROM JAPAN AND INSPIRED BY THE TRADITIONAL ART OF PAPER FOLDING,  
THE ORIGAMI BRAND WITH ITS ORIGINAL DESIGN AND BRIGHT COLOURS HAS COMPLETELY WON US OVER.
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COLOURFUL DRIPPERS
Made of Mino porcelain (ancestral production), these striated drippers improve 

the passage of water and produce a unique cup*. Comes in 6 colours.

AROMA MUG AND CUP
Not only do they come in pretty vintage colours, but these cups  

are shaped to reveal the full depth of aromas.  
Aroma Mug, comes in 3 colours • Aroma Cup, comes in 4 colours.

USA

IT’S ALL ABOUT STORAGE!

JAPANESE

CLOSE-UP ON OUR FAVOURITES

*These drippers  
were used by Du  

Jianing, the Boston  
2019 World Brewers  

Cup Champion



The Trinity offers a variety of  brew methods in a single kit,  
from a Chemex style method to a cold drip to immersion. 

Stylish (metal and wood), convenient, compact and fun, it will shine 
in any setting, including on your counter and in the kitchen.

Trinity: 
an “AeroPress” type method

19 20

• Add 17 g of coffee  
(medium to fine grind).

• And pour the water in a circular  
motion up to the top of the tube  

(approx. 270 g of water). 

17 g

270 g

• Attach the filter holder to the chamber.
• Place the (preheated) decanter underneath 

and check that the handle is closed  
by turning it to the right. 

After 1 minute and 15 seconds,
• Place the cylinder on the cap. 
• Open the handle completely   

by turning it to the left. 
LET GRAVITY DO ITS THING  

AND ADMIRE THE WORK!

Once the coffee is extracted,
• Close the handle...  

AND ENJOY!

• Place the cap on top  
to keep the heat in during immersion.

SLURP

SLURP
SLURP

LaureLaure

1&22

33

44

55

66

1min15

by Laure



countries, drink caffeinated beverages mostly with milk, 
whereas in France the star drink is still the espresso... 
In other words, the French drink pure coffee, no mixing! 
Growth of  coffee shops in France may be “slower”, but 
it’s more sustainable, because the French are interested 
in coffee for the right reasons. Shops in France do more 
than simply follow the latest fads, for example a “good 
carrot cake with a cappuccino with soy milk”, they are 
increasingly placing the emphasis on origin, producers, 
terroir and traceability. 
At Belco, we see this daily, with customers requesting more 
information about origin and traceability.

WHAT DO YOU THINK THE COFFEE 
SHOP OF THE FUTURE WILL LOOK 
LIKE?
Above all, I’d love the profession of  
barista to earn greater recognition, 
not only because they provide a 
talented service, but also because 
they have a good knowledge of  their 
products.
For this to happen, I think we need 
three things: training leading to qua-
lifications, career development op-
portunities and a more decent salary. 
Without this, the profession’s long-
term future will be compromised. 

There, I’ve said it! (Laughs)
Apart from that, I think coffee shops will become places 
where baristas are true ambassadors of  coffee and experts 
in hospitality, customer experience will be crucial. 
In addition to the coffee shop trend, I’d like to see the spe-
cialty coffee experience further improved, to raise awar-
eness of  the impacts of  consumption habits. This would 
mean communicating in-depth knowledge about coun-
tries of  origin, producers and their production methods. 
Lastly, coffee shops should also be open, non-exclusive 
places accessible to all people, of  all ages. They must shed 
their image of  being a place reserved for an elite.

HOW WOULD YOU BRIEFLY DESCRIBE YOUR JOB  
AT BELCO?
I do various fun things, including looking out for new 
accessories, quality testing and control, advertising, 
training in extraction...

YOUR COFFEE CAREER BEFORE BELCO?
I started as a part-time barista at Loustic Paris, then at La 
Caféothèque for events, exhibitions and conferences in 
2015. I fell in love with slow coffee methods and wanted to 
broaden my knowledge by working with Japanese master 
baristas. So I then spent one year in Tokyo working as a 
barista in a tiny café with just 6 seats at 
the counter! On returning to France,  
I moved to Bordeaux, where I worked for 
almost two years at SIP Coffee Bar, still 
as a barista. Then, just before joining 
the Belco team, I tried my hand at an 
entrepreneurial adventure as a trainer and 
consultant, advising creators on how to set 
up a range of  specialty coffee.
 
WHAT ATTRACTED YOU TO US?
So many things! I’d dreamt of  joining 
Belco since meeting Angel and Gabriela in 
2015 at a conference at the Caféothèque. 
And for all sorts of  reasons... you have a 
young and active team, some fantastic 
projects at origin and an international reach. I was also 
curious to find out more about the green coffee market, 
and wanted to help the coffee market to develop differently. 

GIVEN YOUR INTERNATIONAL EXPERIENCE, WHAT  
DO YOU THINK OF THE COFFEE SHOPS IN FRANCE?
The first real difference for me is that the French love 
cupping, largely because they’re already familiar with wine 
tasting. Coffee shop customers in France are more inclined 
to talk about terroirs, aromas and varieties (including 
similarities with different grape varieties). Based on my 
experience, other countries, particularly English-speaking 

21

LIVE my lifemy life
Laure Jubert, Art of Coffee ambassador
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A GRINDER
THE KNOCK  

because it’s used with the AeroPress!

A WEIGHING SCALES
THE ACAIA PEARL, IN WHITE

A KETTLE
THE FELLOW 

because it’s so user-friendly

A CHAMPIONSHIP
WORLD CUP TASTERS  

in my opinion the best competition  
for improving your cupping skills

AN ORIGIN
ETHIOPIA, the birthplace!

YOUR GO-TO ADDRESS
FUGLEN Tokyo

a coffee shop, cocktail bar,  
and the craziest of encounters!

YOUR COFFEE OCD
Stir 5 times (yes, 5 times) 

in the decanter before serving!

YOUR GUILTY COFFEE PLEASURE
THE SUMMER… iced lattes with a touch of maple syrup, served at Loustic in Paris!

A VARIETY
LAURINA 

low in caffeine but with great aromas,  
so you can drink more!

YOUR FAVOURITE COFFEE CELEBRITY
MIHAELA LORDACHE  

a female roaster who inspires  
a quiet strength

A METHOD
THE AEROPRESS  

for its nomadic style and numerous recipes

AN AMUSING ANECDOTE YOU’D LIKE TO SHARE?  
Three years ago, I used Coachsurfing to attend an interview in a coffee shop in Bordeaux.  

To thank my hosts, I gave them a demo of the AeroPress and left the recipe with my phone number  
so they could call me if they had any questions. One of them was more motivated than the others to learn, 
and even promised to “make me the best AeroPress of my life”. The AeroPress wasn’t great – but we’ve 

been together ever since! 

If I were...If I were...
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FIRST SOURCING SEMINAR IN BRAZIL! 

We invited teams from Colombia, El Salvador, Ethiopia and Bordeaux to reflect  
on our sourcing strategy for the coming years.
On the agenda: Our definition of specialty coffee at Belco; a review of all  
the projects carried out in countries of origin; sharing of best practices between 
agencies; and a visit to Fazenda Ambiental Fortaleza with its BOB-O-LINK project, 
which has greatly inspired our Belco sourcing approach. 

11
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33 SEEN ON INSTAGRAM 
@BELCOGREENCO
STORIES @haciendacafeteralapradera
POST @fincacafeteralaleona
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THE NEW ART OF COFFEE 
CATALOGUE IS OUT!22 It is available on our website  
www.belco.fr and in a paper 
version, contact Laure to get yours

l.jubert@belco.fr



VERTICAL
1. Another name for a Bourbon Pointu
2. Gas added to create a nitro cold brew
3. Acid present in coffee
6. Delter country of origin
9. Comandante country of origin
10. Ethiopian variety expressed in Panama
12. The king of glass
13. Origin of mocha

4. Port of embarkation for Ethiopian coffee
5. The second layer of pulp
7. Sospeso coffee in Naples
8. Botanical species of the Robusta variety
10. Measurement of the particle size of a grind
11. Enemy of roasted coffee
14. Ethiopian coffee maker
15. Measurement of roasting speed

HORIZONTAL
The first 10 to send 
us a picture of their 
completed grid with  
all the right answers 
will receive a surprise!

GAME
IN THE MOOD
FOR A 

#culturecafe

send to
marketing@belco.fr
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