
Product without chemicals or additives that, thanks to the special processes 
carried out in its production, manage to distinguish itself from other premium 

coffee on the market, obtaining a unique identity and unparalleled quality.

INTRODUCING

SPECIAL PREMIUM COLOMBIAN COFFEE 100% ORGANIC

1520 Coffee donate a part of its profits to helps families in the Caldas region Colombia

www.1520coffee.com

Doypack bag with a zipper - 340 g / 11.99 oz - Round degassin valve

ORIGIN COFFEE - 100% ORGANIG - 0% CHEMICALS AND ADDITIVES

With a history of effort and tradition forged since 1.942, 1520 Coffee represents 
the highest quality in cultivation and 100% organic process, from Colombia, 
South America in the Caldense region, several generatioins of families have 
transmitted knowledge about the coffee culture. Placing within everyone´s 

reach, a grain of magnif icent properties particular to its enviroments.

NATURAL - TRADITION
Category: Processes

Zone: 
Central West Colombia 
1.450 meters above sea 
level

Availability: 2.000 kilos per month

Variety: Colombia / Castillo

Process: Natural anaerobic

Description:
Unpulped coffee, cherry 
fermentation and put in 
the sun for 4 weeks.

Sensory Analysis

Fragance: licor / frutos rojos / ciruela 
/ vinosa

Scent: frutal / caramelo / frutos 
amarillos

Residual 
Flavor:

floral / herbal / chocolate 
amargo

PREMIUM STANDARD
Category: Processes

Zone: 
Central West Colombia 
1.450 - 1.700 meters above 
sea level

Availability: 2.000 kilos per month

Variety: Colombia / Castillo

Process: Natural anaerobic

Description:
Coffee with 36 fermenta-
tion, triple washed and put 
to stabilization

Sensory Analysis

Fragance: licor / frutos rojos / ciruela 
/ vinosa

Scent: frutal / caramelo / frutos 
amarillos

Residual 
Flavor:

floral / herbal / chocolate 
amargo Floral / citrus / 
lemongrass

HONEY
Category: Processes

Zone: 
Central West Colombia 
1.450 - 1.600 meters above 
sea level

Availability: 2.000 kilos per month

Variety: Colombia / Castillo

Process: Natural anaerobic

Description:
Shade-dried coffee on the 
first day, then places in the 
sun with poly-shade.

Sensory Analysis
Fragance: chocolate amargo / frutal

Scent: citrica / caramelo

Residual 
taste: floral / chocolate amargo


