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NAME:

Decaf Colombia

COFFEE RELEASE
PERIOD:

Winter 2023

RECOMMENDED USE:

Espresso, Filter

CIN7 SKU CODES:

DECAF-1KG, DECAF-200G

COUNTRY OF ORIGIN:

Colombia

IMPORT DETAILS:

Café Imports
ICO: 3/0153/00207

RATIOS/RECIPE:

100% Colombia Huila Decaf Select

REGION: Huila

VARIETALS: Caturra, Colombia

PRODUCER(S):

PROCESS: Washed, Sugarcane Decaffeination

CERTIFICATION(S):

None

WHOLESALE LIST PRICES:

RECOMMENDED RETAIL

PRICES:

TASTING NOTES:

Chocolate Brownie Maple Syrup Poached Pear

FLAVOUR TEXT:

Notes of fudge brownie and maple syrup, with a thick body and just a
hint of poached pear. Great as an espresso or a filter coffee.

MAIN BODY OF TEXT:

Product Page Paragraph:

Our decaf is not your usual decaf. It’s processed in-country in
Colombia using by-products from local sugarcane production, adding
sweetness and a hint of fruit. As delicious as its caffeinated
counterparts at any time of day or night.

This decaf craft coffee is clean, sweet, and delightfully tasty whether
served as an espresso or a filter coffee.

Main Text:

This season’s decaf began its life as a washed coffee, grown by
smallholder farmers high in the mountains of Risaralda, Colombia.
We've been working with producers from the community of Risaralda
since 2018, where we source coffee through our partnership with
social enterprise importer Raw Material. Though decaffeination is a




process which changes the flavours of coffee, it is always helpful to
start with quality ingredients, such as this. By putting as much effort
into growing and sourcing great coffee for our decaf as we do our
other blends, Caravan and the producers of Risaralda are disrupting
the traditional ideas that decaf drinkers do not deserve better.

Often described as the ‘natural process’ decaf, sugarcane
decaffeination uses ethyl-acetate as a selective solvent to remove
caffeine from the green coffee. Ethyl-acetate is naturally occurring
organic compound produced by the fermentation of fruits, most often
found in ripe bananas, and is used in a carefully controlled
environment to ensure the removal of over 99.5% of all caffeine. The
decaffeination process is conducted in-country, ensuring money is
kept in the local economy, and reduces the carbon footprint of the
coffee as no further shipping is required to get it to a decaffeination
plant in Europe. Combined with the pricing structure at Raw Material
which consistently pays fair prices well above the commodity coffee
price, this decaf is delicious, sustainable and equitable — a perfect all-
day drinker.

BREW GUIDE:

While decaf may look very dark to the naked eye, this is due to the
decaffeination process and not the roast. At Caravan we take extra
care to ensure our decaf isn’t overly roasted, meaning the resulting
cups have a balance of sweetness rounded out by a touch of acidity.
Our decaf should be consistent and easily extractable as both
espresso and filter coffee. Our gold-standard espresso recipe is 18g of
coffee to 36-38g of espresso, extracted for 26-28 seconds. For filter,
try a starting recipe of 60g per litre of water, adjusted for size.




