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Another possible Brazil.

Measuring sustainability in relation to coffee production in Brazil is not simple, and should 
not be approached in the same way as in other countries.

Importers generally focus all their efforts on the economic aspect of coffee production, very 
often neglecting the environmental issues, which, in our opinion, should be placed centre stage. 

Cost of production in Brazil is half that in other coffee-producing countries because it’s the 
world champion in intensive and mechanised farming. While this type of agriculture is very 
efficient, it’s true, this era has probably become one of the darkest for the environment. We 
care about paying farmers sustainable prices, but we forget to measure the impact of our 
purchases. 

Working with Fazenda Ambiental Fortaleza (FAF) in Mococa has marked a significant 
milestone in my career. First, for sentimental reasons, because Bob-o-Link was the first 
green coffee I ever purchased, and because over the years my work with Marcos and Felipe 
Croce has changed my vision of specialty coffee. I realise now that it takes more than a score 
of 86 to enjoy a clean cup, clean production is also essential. 

FAF is a farm carried by a collaborative project. The farm serves as a lab for over 400 partner 
farmers, learning how to produce differently. It has focused its efforts on working with small 
to medium-sized producers, thumbing its nose at the Brazilian paradox: three quarters of 
the coffee in Brazil is produced by just one quarter of its farmers, generally the largest farms.

“We like to work with small farms in Brazil because it makes sense”. Felipe explains: “First, we 
help them to improve their cup quality, which means we can pay them more. Once we’ve done 
this, and won their trust, we can start communicating information about better agricultural 
practices, friendlier for the environment. It is an argument that makes sense to them, because 
most live on their farms so they understand the importance of having a clean home, all the 
way down to the water they drink.

In this third issue of Act for Coffee you will discover the story of our already 10-year long partnership 
with FAF – we hope it will encourage you to help us develop this other possible Brazil.

Ángel Barrera  |  Belco Sourcing Manager

WHERE
SOURCING

MAKES
SENSE

editorial
spring 2021
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BELCO SOURCING

WHAT’S UP?

LIVE MY LIFE

IN THE MOOD FOR GAME

•   BELCO EL SALVADOR agency opening! 
•  Launch of the MADE BY PROJECT

•   Hello Marjorie Canjura,  
Director of our Belco El Salvador agency

•   Curves in roasting

20 ART OF COFFEE

•   Interview with Felipe Croce from  
FAF Coffees, our partner in Brazil,  
the face of our sourcing vision. 
Learn more about the Bob-O-Link project 
and the concept of Full Farm Profitability.

•   Our virtuous selection!
•   Recipes of Delter Coffee Press  

from our Slow Coffee Challenge 2020 
participants
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BELCOSourcing
At Belco, we have decided to begin promoting another type  
of Brazilian coffee on a larger scale in Europe. Each of the FAF  
partner farms we work with contributes something different to the 
specialty coffee industry. They are usually located in hilly areas and  
do not cover a thousand or so hectares devoid of trees and ants,  
so mechanical harvesting is almost impossible. Picking is always 
selective and done by hand, it really is the kind of coffee and farm  
we need to promote.

Specialty coffee is currently defined exclusively in terms of cup  
quality, screen size, number of defects, etc. By including sustainability 
in the equation, we can considerably increase a farm’s profitability, 
because 80% of its production will tick the right boxes instead  
of just 50%, thus increasing producers’ freedom and peace of mind.  
With FAF, we have developed a portfolio for all our ranges –  
Label, Terroir, Estate and Microlot – to bring you a larger choice  
of coffees, all produced sustainably and well remunerated.  
Our interview with Felipe Croce will explain this innovative  
Full Farm Profitability concept. In the coming years, we hope  
to continue developing it, and to boost the reputation of Brazilian  
coffee as much as we possibly can. Together, I am sure we will.

The FAF nestled in the heart  
of the lush vegetation of Mococa
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Felipe Croce

FAF Coffees 
   for Act For Coffee The Mag

Scan me and take 2min34 to visit  
the Fazenda Ambiantal Fortaleza

Felipe, what is FAF doing now and what are you 
aiming for?

FFAFCoffees is a family farm-focused green bean supplier. 
We cultivate delicious coffees, clean water and healthy 
and fertile soils. We were born to serve as a platform  
for redesigning the supply chain of premium, high-
quality Brazilian coffee. Our mission is to provide 
roasters with a diverse portfolio of high-end specialty 
Brazilian green coffee in a sustainable way.
We represent the fifth generation of coffee farmers,  
and FAFCoffees will celebrate its twelfth anniversary this 
year as a company. We are gaining in maturity  
and strengthening our identity. Renewing our vows.

After a year of the COVID-19 pandemic and a lot 
of introspection, we are now more energized and 
determined than ever. We believe we are living currently 
in a world of incompatibility. Greed and lack of 

FAF Coffees  
production regions

Regions of
southeast Brazil
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transparency have resulted in unbalanced 
supply chains. And if we don’t change our way 
of thinking, we will soon drive our earth over 
a cliff, metaphorically speaking. At this point, 
we have decided that we have no choice  
but to first destroy, to be able to then create. 
Destroy what you may ask?  
Destroy a system that is breeding a world 
incapable of supporting life, in order  
to create a brighter future. 
A future created maybe from dreams, and 
dreams are things that begin in the present. 
For them to become reality, we must allow 
ourselves some imagination. It is how some  
of the best innovations and the most 
successful products and companies are 
created. How utopias come to be.
But what exactly do we want to destroy? A 
several hundred year-old system  

of selling coffee as a commodity, which places 
producers at financial risk, places the earth 
under threat from toxinsn and distances 
roasters from the realities. 
We aim to do our part in breaking these 
systemic problems at their origin  
by transforming our ecological and  
economic landscapes into holistically 
sustainable farming communities.
It is time for us to rebuild our economies,  
to rebuild our farms and ecosystems.  
We are determined to re-write the script and 
help make coffee farming an economically 
healthy business, while also acting as an agent 
for positive climate and social change. 

Geographically, we now have offices  
in the city of São Paulo, Mococa (Mogiana 
region), Alto Caparaó (Minas Gerais) and 

Venda Nova do Imigrante (Espirito Santo).  
We are also working with farms in the Sul  
de Minas region, which makes four regions  
in total. We are a collective of over three hundred 
family-run farms, bringing an extremely diverse 
and unique taste of Brazil to the market. Fazenda 
Ambiental Fortaleza is our laboratory farm.  
It is where we test innovations, from the field 
to the patio. We are constantly studying new 
varietals in search of new tastes and uses  
in each region. 

We have grown our nursery to include the 
generations of trees that we believe work well 
for our coffees in the fields. They are mostly 
leguminous trees, but there are also hard-wood 
trees. We are therefore firm in our belief that 
coffee farms can be agroforest farms as well  
as carbon-negative production systems.  
We have been testing biodynamic principles 
and the idea of creating biofactories to multiply 
microbiological life in our fields’ fauna and flora. 
Finally, coffee in general is often considered  
a low-tech agriculture crop. It is produced  
in places where labor costs little and is managed 
manually. Brazil is the country that boasts the 
most developed coffee farming equipment 
and technology. The downside of this is that, 
as a country, we have moved extensively into 
monoculture and synthetically conventional 
methods. Yet we want to be at the crossroads 
of modern efficient coffee farming technology 
and natural farming techniques. 

The Croce Family who develops  
the Bob-o-Link project

FAF Coffee nursery

Bags preparation  
on FAF patio

Alto Caparaó

TERROIR RANGE 83+
Brésil - Alto Jequitiba - Bob o Link - Mulheres do Caparao – Nature

Brésil - Venda Nova - Espirito Santo - Bob O Link - Pulped Nature

Brésil - Sao Paulo - Mococa - Bob O Link - Nature, BIO

Brésil - Sao Paulo - Mococa - Bob O link Jaune – Nature

Brésil - Mococa - Bob O Link – Lavé
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Tell us more about the Bob-o-Link 
project and its coffees: natural, yellow, 
pulped, washed, organic, Mulheres, etc.

As FAF grew beyond the borders of our  
own farm, we chose to create what we call 
the Bob-o-Link project. The bobolink  
is a migratory bird that travels from South 
America to North America and back,  
and it’s also the name of the street where 
our family lived in Chicago.  
We have a lot in common with this little 
black, yellow and white traveler. Migratory 
birds are at the most risk from human 
alteration of landscapes and nature,  
due to deforestation, conventional 
monocrop agriculture and urbanization. 

Our portfolio has grown over the years  
to now include new hubs of operation. But 
all share the same topography of mountains 
and hills, family farms and high altitudes. 
Our quality teams work with dedication 
and comply with protocols, visiting farms 
and organizing training, cuppings and 
workshops, carrying out thorough quality 
control, cupping, milling and so much 
more, all the way through to export.  
We are proud to have been able to connect 
even farmers producing small amounts  
of coffee with roasters, who may buy a pallet 
or less. There is a good reason why we work 
with each of these regions, besides the lovely 
people and our close relationship with local 
communities. It’s because we’ve created 
a unique and diverse portfolio of flavors, 
processing methods and harvest periods. 
Each region has its own specific features, 
so we’ve adapted the Bob-o-Link project 
slightly. But its main aim is still to create 
living ecosystems, for example by protecting 
water (its springs and how it flows), soils, 
wildlife and boosting social development, 
treating the land as a living, breathing entity. 

In Mogiana, the home of FAF, and of our Yellow  
Bob-o-Link, Mococa Bob-o-Link, Anhumas, Serra  
do Cigano, João Hamilton, Boa Vista and more, we have 
implemented an agronomy project which now involves 
18 farmers. FAFCoffees covers half of the cost and the 
farmer who opts in covers the other half. These are 
the same agronomists who are helping FAF become 
a biodynamic, mechanized agroforest. Our approach 
focuses essentially on improving soils and generating 
more microbial life in and above the earth. We do this  
by introducing cover crops, studying which trees to plant 
among the coffee plants, and increasing organic matter.

In Caparaó, we are developing a model farm with 
Fazenda Ninho da Águia (Clayton Barrossa) and 
reproducing several FAF ideas, from choices of varieties 
to agroforest lots. We believe strongly in having a local 
model from which other farms might draw inspiration. 
Nearby, in Alto Jequitiba, 25-year-old Luana Sodre 
has helped us expand and we now work with over 
28 farmers. We have equipped her with proper lab 
equipment and held workshops with these farmers 
to fine-tune their practices, from pruning to drying 
techniques. This year we’ll be introducing water 
filtration systems at the farms of many of the region’s 
Bob-o-Link producers.

Clayton Barossa,  
Fazenda Ninho da Águia

Undershade coffees at  
    Fazenda Ambiantal Fortaleza

Migratory birds are 
at the most risk from 
human alteration of 
landscapes and nature, 
due to deforestation, 
conventional monocrop 
agriculture and 
urbanization.”

“
LABEL RANGE 80+
Brésil - Montain Mogianna 
Anhumas - Nature - Espresso 25’

Brésil - Sao Paulo 
Anhumas – Nature

Brésil - Sao Paulo 
Anhumas – Lavé

Brésil - Sao Paulo
Blend - Nature – Mirim



For us, our partnership 
with Belco goes 
beyond the realm  
of financial objectives. 
We hold common 
values of shared 
growth throughout  
the supply chain, 
inclusive trading  
and regenerative 
farming.”

“



16 17In Espirito Santo, our team, led by Rafael 
Marques, has customized a van and 
transformed it into a mobile cupping unit. 
They take it each day to our farm hubs to cup 
lots with farmers. This has helped them  
to understand certain drying techniques  
and adjust their practices during the harvest, 
and it has helped us to more easily identify 
problematic lots. We have baptized this 
project Lado-a-Lado, which means  
“side-by-side” in Portuguese.

What are your thoughts on this year’s 
partnership with Belco, in terms  
of coffees, projects, growth, etc.

The 2020 harvest was the 10th harvest  
on which FAF and Belco worked together. 
Our partnership – born of a meeting  
at the SCAE show in 2011 in Vienna, at which 
time we understood that we shared  
the same ideals – has been fueled by trust and 
dedication to common values. We both aspire 
to transforming landscapes and communities 
for the better. As Ángel Barrera says,  
“you can dream with Brazil”. We want to 
provide roasters with flavors they didn’t think 
possible from Brazil, and challenge current 
assumptions that Brazilian agriculture is 
only monoculture and destructive for the 

environment. In fact, we believe it is in 
Brazil that you will find the crossroads 
of technology with sustainable, natural 
farming techniques, offering new models 
for the world of coffee. Belco has the most 
professional team we have ever worked with 
in the coffee industry. They do a fantastic job 
in quality assessment and produce some of 
the most thorough quality reports. We know 
our coffees are in safe hands. Their attention 
to detail is such that they even brought their 
whole quality team to FAF in January 2020  
so that everyone could get to know each other. 

Throughout the pandemic, they have 
honored all their contracts for the 2019 
harvest and took on significantly more 
coffee in 2020 than planned, as many  
of our roaster direct clients had to scale 
back. Thanks largely to their efforts, we could 
continue offering fair prices and good homes 
for our producer partners. 

It’s also important to point out that they are 
donating $0.05/lb on each contract toward 
our sustainability missions in the Bob-o-Link 
project. This, together with the other funds 
that we are gathering and investing ourselves, 
will go a long way in continuing to educate our 
farmers and transforming our communities. 

For us, our partnership with Belco goes 
beyond the realm of financial objectives. 
We hold common values of shared growth 
throughout the supply chain, inclusive 
trading and regenerative farming. 

And the concept of Full Farm 
Profitability? 

Full Farm Profitability has been a dream of 
ours for a long time. Its aim is to protect 100%, 
or as much as possible, of our farmers’ coffees 
from the volatility of the C Market (coffee 
commodity market under which prices are 
traded on the New York Stock Exchange).

At origin, we handle a larger range of 
coffees than that generally sold to the 
specialty coffee market. The coffee that 
comes off the tree has many screen sizes and 
maturation points. Recently, we’ve begun to 
think of this in relation to the meat industry 
(vegetarians will need to bear with me here!). 
Cattle offers many different cuts of beef,  

Bob-o-Link project  
explanation to the Belco  

quality team @FAF

The cupping van  
of the lado-a-lado project

Rafael Marques
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yet all are used and arguably produce some delicious 
results. Generally speaking, the specialty coffee market 
currently uses around 50% of what a farmer produces,  
it seeks a screen size of 16 and a high level of green 
grading. This makes it hard to associate the price a roaster 
pays and compare it with the C Market, as the  
C Market price is traded in relation to 100% of the farmer’s 
production (all screen sizes and maturation points 
combined). It’s all very well saying “I pay twice as much 
as the market”, it’s as if you were saying “I pay twice  
as much for filet mignon as I do for ground beef”  
– they are two very different things. 

At FAF, we work with high-quality farmers who meet the 
strictest standards when tending to their plants, picking 
and drying, and who produce what we believe to be  
a delicious coffee all round. We have now begun exploring 
all these coffees, not just top-end coffees with a screen 
size of 16 or more. 

This is what we have found*:

We recently created “Mirim”, composed of blends created 
from coffees with a 14 and 15 screen size produced  
by our Bob-o-Link farmers. This year we have also 
created “Curupira”, a coffee we have come to really enjoy. 
It scores between 80 and 81 points at cupping and  
is a solid coffee for those less demanding moments. 

It’s for the type of customer who says “I just want a good 
coffee that comes from a reliable supply chain, nothing 
fancy”. With this coffee, we aim to offer a product with 
attractive price points for roasters and farmers whose 
work better reflects the realities and costs of production. 
We can analyze the economics of the farm by total sales vs 
total costs to make more accurate statements on how much 
more we are actually paying compared to the C Market. 

*PERCENTAGES ARE EST IMATES AND MAY CHANGE ACCORDING TO PRODUCER AND/OR YEAR.

ESTATE & MICROLOT 
RANGES 85+
Brésil - Divinolandia - Sitio Canaã  
João Hamilton - Obata – Nature

Brésil - Sao Paulo - Mococa 
FAF - Paraiso - Nature,Bio

Brésil - Sao Paulo - Mococa 
FAF - Obata/Arara - Nature, Bio

50%
of production

STANDARD COFFEES
16+ screen size  

with 6-12 defects

20%
of production

MIRIM
14/15 screen size  
with 12 defects

20%
of production

CURUPIRA
16+ screen size

re-using lighter beans taken off  
at density tables and re-using  

good beans removed  
by electronic machines

10%
of production, sold on the 

internal market to local roasters

LOCAL MARKET
green & broken beans

The whole belco sourcing team visiting  
Bob-o-Link production regions
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Art of Coffe, or the art of mastering preparation 
methods that will reveal your coffee's full worth
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ACCESSORIES
OUR VIRTUOUS SELECTION!

Just like you, we’re permanently in search of sustainable, 
recyclable, recycled and more meaningful accessories. 

So here, just for you, is a small selection  
of some greener and sustainable accessories!

MIIR 
The American brand Miir has chosen to make cups and 
mugs that all rely on three things at their core: water, 
earth and the relationship people have with both. Miir 
sits at the nexus of these three critical elements by setting 
aside a portion of revenue to fund projects focused on 
clean water, a healthy environment and strong com-
munities.
Each MIIR mug sold helps to fund projects around the 
world. Over $1.5m have already been collected and  
71 projects are currently underway. You can enter the 
code found underneath your mug on the Miir website 
to find out which project you’re funding.You will find 
all the causes supported on the miir.com website.

CAMP CUP PRODUCT +
•   Thermo 3D double-wall vacuum insulation: 

 keeps hot stuff hot and cold stuff cold
•   18/8 stainless steel: an enduring material
•   Press Fit Lid:  prevents splashes and helps maintain temperature
•   Ergonomic handle
•   BPA-free
•   Hardshell powder coat finish: safe, durable and classy
•   350 mL

1 - WHITE   Ref : MIIR_402309 
2 - THOUSAND HILLS   Ref : MIIR_402651
3 - HOME   Ref : MIIR_402838
4 - PRISMATIC   Ref : MIIR_402648

Certified B companies are 
businesses that meet the 
highest standards of verified 
social and environmental 
performance, public 
transparency and legal 
accountability to balance 
profit and purpose.

Climate Neutral certification 
is a standard for all 
businesses taking bold and 
comprehensive action  
to measure, offset and 
reduce carbon emissions.

1% for the Planet is an 
international organisation 
whose members contribute 
at least 1% of their annual 
sales to environmental 
causes. Their mission is to 
“build, support and activate 
an alliance of businesses 
financially committed to 
creating a healthy planet”.

Nomad, we take it everywhere!

MUGS & THERMOS
MIIR Certifications
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CIRCULAR&CO.:  
THE CUP MADE FROM CUPS.
Too much plastic. Too much waste. Too many polluted 
oceans. Having studied the circular economy,  
and wanting to tackle the mountains of cardboard 
cups used every day, Circular&Co. decided to take 
up the gauntlet by offering the first cup made from 
recycled cups. Which takes us full circle!

Each cup is made using 6 old paper cups – which are not normally 
recyclable, but Circular&Co. has other plans! Each new cup can be 
used for 10 years. It will keep your coffee hot for 90 minutes, and 
it’s 100% waterproof and 100% recyclable. Capacity: 350 mL

Ref. CIRCULAR-120Z-CCB (WHITE & BLACK)
Ref. CIRCULAR-120Z-CFB (WHITE & BLUE)
Ref. CIRCULAR-120Z-CHG (WHITE & GREEN)
Ref. CIRCULAR-120Z- BEM (BLACK & YELLOW)

The Circular cup live

from the farm of our quality director

Cesar in El Salvador!

FILTRE EBB AEROPRESS
3 units.   Ref. EBB_AEROPRESS 

EBB: ORGANIC COTTON FILTERS 
EBB filters are made in California from organic 
Texas cotton, with 100% transparent sourcing and 
ethical manufacturing. Geana, the brains behind 
the young Californian GDS brand, is passionate 
about specialty coffee and wants to contribute  
her knowledge of textiles. Her filters are intended 
for people interested in developing a more 
sustainable economy for healthier land. 

EBB FILTER PRODUCT +
•   Recycled, recyclable and 

biodegradable packaging
•   Compatible with the Aeropress, 

Chemex 6 Cup, Hario V60  
and Kalita filter holders

•   Made in the USA
•   Can be reused up to 100 times

REUSABLE FILTERS

FILTER EBB KALITA
Ref. EBB_KALITA

FILTERS EBB HARIO V60   Ref. EBB_HARIO_V60 
FILTERS EBB CHEMEX 3   Ref. EBB_CHEMEX_3
FILTERS EBB CHEMEX 6   Ref. EBB_CHEMEX_6

New habits to adopt!

ABLE DISC
A quality eco-friendly solution! 
You can now replace your paper filter with this reusable 
filter, designed for use with the Aeropress®. You’ll get a 
fuller bodied coffee, but you’ll need a slightly coarser grind 
than for a paper filter.

Réf.: ABLE_AEROPRESS

ABLE KONE  
A quality eco-friendly solution
Why not replace your paper filter with this reusable filter designed 
for the Chemex®? You’ll get a fuller bodied coffee, but you’ll 
need a slightly coarser grind than for a paper filter. It’s designed 
for 6 and 8 cups (not suitable for 3 cups). And don’t forget to 
adapt your grind in relation to a paper filter! 
Réf. ABLE_CHEMEX

ABLE, STEEL FILTERS REUSABLE  
FOR LIFE!



JOACHIM BOUVERON 

COFFEE SHOP: PIHA (BORDEAUX)

        INSTAGRAM : @JOACHIM.BOUVERON    
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What do you like about the Delter?
For me, it’s the ideal coffee maker to take  
on holiday, it’s light, compact and versatile.
It allows a proper pre-infusion and has 
volumetric markings, so you can follow  
a recipe. At Piha, we’ve created a recipe that 
gives a great extraction without having to use 
a lot of equipment. Again, the idea is to make 
the most of its nomadic strengths.

YOUR RECIPE?
We’ll assume that the Delter doser holds 6 g.

1/  18 g (3 doses) of ground coffee, the type of grind used  
for an Italian coffee maker. This will create resistance  
and give the coffee more body.

2/  Fill the chamber with the ground coffee and wet  
it just enough to ensure everything is well soaked  
for pre-infusion.  

3/  Then close, turn it over and pour/press:  
1 ×150 and 3 ×100. [KM1]  

To respect the same “nomadic” spirit, we don’t use a 
timer or weighing scales, the different stages simply 
follow on from each other with no specific timing.

18 g
(3 doses)

- 1 ×150
+

3 ×100

DELTER SLOW  
COFFEE CHALLENGE RECIPES

A year ago, just before COVID came on the scenes, we were in 
the middle of organising the third edition of our Slow Coffee 

Challenge! The aim of this competition is to bring together 
people working in the field of specialty coffee (producers, 

sourcers, roasters and baristas), and the 2020 event would have 
placed the spotlight on the Delter Coffee Press.

The participants were unable to present their recipes in person,  
but we wanted to make sure they reached you – so here’s a selection 

of their recipes! A huge thank you to them for sharing!

The Slow Coffee  
Challenge  

in 2020



CLÉMENTINE LABUSSIÈRE
COFFEE SHOP: COFFEE CIRCLE (BERLIN)

INSTAGRAM: @KLEMLABUBU

LAETITIA BLEIN

COFFEE SHOP: LOUTSA (LYON)

INSTAGRAM: @YETI_TIA
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What do you like about the Delter?
The Delter is really fun, it offers precise extraction  

and gives a clean cup.

YOUR RECIPE?
1/ Moisten the filter

2/ First injection: 50 g of water in 30 secs
3/ Second injection: 50 g in 30 secs
4/ Third injection: 50 g in 30 secs
5/ Final injection: 100 g in 1 min

And enjoy ;)

18 g ground coffee 
(ground to 27 clicks on the 

Comandante)

250 g filtered water  
using the BWT jug

Water at 93°C

What do you like about the Delter?
JI really like this method because it gives 
balanced and clean coffees, whatever your 
recipe. It’s convenient, easy to take with you, 
and you don’t need scales! The best thing is 
you can prepare very different coffees by just 
changing the grind.

15 g of quite finely  
ground coffee

In 3 times

200 ml

YOUR RECIPE:
I prefer a quite mild and floral coffee from Burundi.

1/ Add 15 g of quite finely ground coffee.

2/ Fill up to the small line above the 200 mark.

3/ Pre-infuse with 50 ml, pressing for 30 seconds.

4/ Raise to 100 and press for about 1 min 30.

5/ Raise one last time and press again for 2 min.

This gives quite a strong coffee, perfect 
 for sharing in small cups after a meal  
(it will make a small espresso for a picnic).
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LIVE

 YOUR ROLE AT BELCO IN A FEW WORDS 
It’s my job to ensure all our coffees are traceable, 
and to control their quality at origin by develo-
ping a close relationship with Central American 
producers. I also manage our new agency in San 
Salvador.

 WHAT TYPE OF WORK DO YOU DO WHEN  
 VISITING A FARM, WHEN YOU MEET  
 A NEW PRODUCER? 
I support producers on the ground with the aim 
of helping them identify ways of improving their 
techniques, to unlock their full potential. I begin 
by giving a diagnosis for each new partner, then 
we develop an action plan. This helps them to 
become more efficient and improve production 
and quality, meaning they can charge more and 
invest in their farms while protecting resources. 
It’s very rewarding watching them 
realise that they can produce a bet-
ter-quality coffee while saving more 
resources, for example by switching 
to a natural process to reduce water 
consumption. 

 ONE OF YOUR MOST BEAUTIFUL 
MEMORIES  
 IN COFFEE? 
The 3 and a half months I spent in 
Ethiopia, of course! It was a real 
challenge and quite tough being 
in the field for 3 months, I had to 
face some harsh realities, but there’s 
nothing more satisfying than seeing 
projects develop.

 A VISION OF COFFEE CULTURE THAT  
 MARKED YOU? 
I can think of 2: First, Jesus Salazar, at Caféologo 
in Chiapas, Mexico. He has a very humanitarian 
vision of coffee, he truly improves the living 
conditions of Mayan communities through 

A FUNNY ANECDOTE YOU WANT TO SHARE
My funny experience was not that fun at the moment, but it is right now :)  

if you know me you´ll know I’m not lucky at all with bikes…  
I feel down from one in India and I got lost in a coffee forest with my useless 

bike and my leg hurt. Do I have to tell more details?  
Hahaha now I remember that I almost die for laughing.

coffee production. And second, Emilio Lopez, 
at El Manzano in El Salvador, for his innovative 
processes. He has quite a small beneficio, but 
it’s very innovative and effective. He uses gravity 
to save electricity for example.

 YOUR VISION OF THE AGENCY BELCO  
 EL SALVADOR? 
Belco opened a new agency to not only be even 
closer to our producers, but also guarantee the 
traceability of the coffee we purchase in Cen-
tral America, shorten processes and simplify 
logistics. As a Director I bet for collaboration 
between each other to be a strong and skilled 
team and to offer our suppliers a more solid, 
organized and innovating vision of what Belco in 
Central America is or wants to be. And of course 
to ensure all coffees accomplish the quality and 

traceability that our clients requires. 
Why El Salvador? Because the 
country is a quality benchmark in 
Central America. It’s centrally po-
sitioned and is in a key location for 
logistics. 
Our lab in El Salvador is multi-func-
tional, we use it to provide training 
for producers, analyse samples of 
green coffee, and organise cupping 
events to test our ranges and coffee 
about to be shipped. 
I work with 2 other people. Gabriela 
is responsible for quality, she has 8 
years’ experience of the coffee in-
dustry and in particular cupping, 

and she’s a Q Grader. Rodrigo is our field en-
gineer, in charge of guaranteeing high quality 
coffees from origin to cup and with a strong 
scientific background in processing and fer-
mentation, he will join me in the pursuit of 
upgrading what our suppliers make and deve-
loping innovative projects with producers in 
Latin America in the future.

AN ORIGIN
El Salvador, my country! I’m firmly committed  

to making a difference. I’m tired of the traditional mentality 
and want to help change people’s vision, to encourage  
a more modern type of coffee production. El Salvador  

is a highly bureaucratic country and I want things  
to change. We need greater transparency throughout  

the industry, especially in terms of farm wages. 

YOUR DEFINITION OF SPECIALTY COFFEE
“Specialty coffee is a coffee that must be produced 

according to not only high quality criteria,  
but also social and environmental criteria, 
without hurting anyone and without compromising 

future generations”.

YOUR HIDDEN TALENT
Martial arts,  

and jiu-jitsu in particular

A PROCESS
Honey, for its intricacy.

A VARIETY
Bourbon, because for me  

it has the most delicate profile.

A METHOD
Kalita, for its cup profile!

my life
if I waswith Marjorie Canjura,  

Director of our Belco El Salvador agency
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Since January 4, the Belco El Salvador agency has 
been officially structured! Marjorie Canjura, director 
of the agency and agri-food engineer, welcomes  
two new recruits to take Belco’s sourcing even 
further: Gabriela Flores, Q-grader and quality 
manager for Central America & Rodrigo Guevara, 
our new field engineer. We are convinced that our 
sourcing model developed over 10 years ago with 
agencies in producing countries 365 days a year 
is the only model for a sustainable and long-term 
sourcing, close to local realities.

BELCO EL SALVADOR 
AGENCY OPENING!

Scan me  
and visit  

the agency

Launch of the

We are thrilled to announce the launch of  
MADE BY PROJECT 2021 Edition!

The international contest to find the next coffee gear innovator!  
We want to find and assist innovators in their new and sustainable  

coffee products by revealing YOUR talent and ideas.

You have a great idea and little means to achieve it?  
Belco & its sister brand Art of Coffee can help you!  

Discover and join the competition on
www.madebyproject.fr

The coffee gurus Tim Wendelboe will help us as the head judge  
of the competition to find the next coffee gear innovator! 

@timwendelboe

Amazing prizes are waiting for you
• 5k financial reward

• Inclusion in Art of Coffee catalogue to present  
your product to more than 600 customers in Europe

• Double page in Standart magazine
• Help of Belco experts

Do not wait any longer to drop your idea on
www.madebyproject.fr
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IN THE MOOD 
FOR A GAME

CURVES IN ROASTING 

« Hello roaster friends, in this issue of Act For Coffee  
I have put together a game especially for you!  
On each of the curves, each description number must  
be replaced in the right place. It’s your turn. »
Jérémie, Belco Coffe School trainer

CURVE A  
“ROASTING MILESTONE” 
(Level 1) 
—
1.  First crack
2.  Yellow Point
3.  Hay
4.  Grass
5.  Turning Point
6.  We don’t know what is happening  

there we never went…  
7.  Bread
8.  Rate of Rise

CURVE B
(Level 2)
—
1.  Dark roast
2.  Yellow point
3.  Body
4.  Caramelization
5.  Density
6.  Green, bitter, vegetal flavor 
7.  Medium plus roast
8. Unique and specific aromas
9. Carbonization and bitterness
10.  Acidity
11.  Medium roast
12.  Roasty flavors
13.  First crack

Time DarkLight

CURVE A CURVE BTemperature Intensity of attribute
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