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About Colombia Inza

Tucked into the mountains of the Andes is a town named Inza. Located 91km from the 
department’s capital, this town sits around the central ranges of the Andes and sees 
the beauty of the natural landscapes that span all around it. It is a mystical region 
where great archaeological wealth has been found and is part of the Tierradentro 
National Park, one of the three most important archaeological sites in Colombia.

Colombia is the second largest producer of arabica coffee in the world and benefits 
from its tropical location, mountainous terrain and high average rainfall. Coffee 
production is abundant, with two harvests per year of excellent quality cherries. 
Coffee farms that supply this community lot range in altitude from 1350 up to 1900 
metres above sea level, temperatures are a mild 15 to 27º Celcius and rainfall is 
healthy and high. Colombia has a mitaca harvest from April to June and a main 
harvest from September to December.

1350 - 1900 m

Popayán, CaucaRegion

Altitude

Various small producers

Colombia Inza

Harvest April - June & 
September - December



Inza
Varietal: Caturrra
Process: Washed
Tasting notes: red apple, juicy, bright, chocolate, white peach, 
orange juice, green tea, herbal, clean, almond

Processing Details
 o Cherries are picked when ripe and red

 o Producers deliver cherries to the mill

 o Cherries are pulped and then wet fermented in pillas to remove the mucilage from the 

beans

 o Beans are then washed thoroughly in washing channels for clarity and vibrancy

 o Beans are dried on beds until moisture content reaches 10-12%

 o Beans are combined by the community to create this harvest’s Inza profile and stored in 

parchment until ready for milling and export
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