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ORGANIC & FAIR TRADE
CAFE FEMENINO

GUATEMALA

NAHUALA, GUATEMALA

Our Organic and Certified Fair Trade Cafe Femenino
Guatemala comes from the Cooperativa de Servicios
Varios Nahuala in Nahuala, Guatemala. Founded in
1978, this cooperative became Fair Trade certified with
the Fairtrade Labelling Organizations International
(FLO) in 2001. Since then, sales have increased and
have enabled the farmers to invest in their community.

Proceeds from the Fair Trade price have given the
co-operative the opportunity to attain Organic
certification, train co-op members in technical expertise,
and support a scholarship program for the members’
children. A reforestation project is underway for the
Ixtacapa River area, which will increase biodiversity and
help preserve the environment.

“I like the fact the coffee has some of the complexity in
the nose and front of the mouth that is reminiscent of
East Africans. It has the delicacy of unwashed Ethiopian
coffee. With flavors of fruits and sweet spices, it is really
a great cup of coffee.”

- Robbie Roberts

Elevation: 1,200-1,500 meters
Harvest Season: November - February
Generally Available: March - August

To learn more about Café Femenino,
visit www.CafeFemenino.com

Gay Smith, founder of the Cafe Femenino Coffee Project,
with the women of Guatemala’s coffee co-operative

Farmer utilizing the “wet process” to depulp the coffee cherries

roast it. brew it. share it.
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