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Producer 

About Sol Radiante
The coffee farm Sol Radiante belongs to the Solórzano brothers and is cared for by 
Carlos Solórzano. This is the third generation of the family to produce coffee in Peru 
and Carlos, with his seven brothers, are working to cultivate 12 000 geisha seedlings 
across all their farms that reside between 1920 and 2200 metres above sea level. 
This is a huge feat, and the brothers have been working on importing and cultivating 
these thousands of seedlings since 2017.

The year 2021 saw the first production of these geisha trees at Sol Radiante. 
Maturing from July and harvested by October, Carlos and his family took great 
care with this first batch of cherries. Their processing uses traditional methods and 
relies heavily on the natural environment for drying the beans. They believe the solar 
drying provides all they need to extract the best out of their beautiful coffee beans 
- and we think the results only support their faith. Their small batch lots are dried in 
differing hours of sunlight to control the flavour profile and clarity of the beans, with 
the first three days of drying seeing 8 hours of sun per day and the remaining fifteen 
days seeing only 5 hours of sun.
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Sol Radiante
Varietal: Geisha
Process: Washed

Processing Details
 o Picking of only red cherries

 o Cherries are floated as part of the pulping process to separate low density cherries

 o Cherries pulped and fermented for over 30 hours

 o After fermentation is complete coffee is washed to remove any remaining mucilage

 o Coffee is laid on raised pallets under polycarbonate roofs

 o Coffee is dried under sun for 8 hours per day for the first 3 days until moisture content 

reaches 28%

 o Coffee is then dried under sun for 5 hours per day for the next 15 days until moisture 

content reaches 11%

 o Total drying time is 18 days

 o Beans are stored in parchment until milling for export
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