
 

 

 
Micro-Lot: OP 277 

 
Country:    Colombia 

Department:   Risaralda 

Town:    Apia 

Neighborhood:  Miravalles 

Estate:     Santa Helena 

Propietario:   Juan Pablo Penagos 

 

GROWER’S DATA 

NAME ID CARD TELEPHONE 

Juan Pablo Penagos. 76.246.516 310 6659236 

 

 

ESTATE INFO 

HEIGHT ABOVE SEA LEVEL (MASL) 1620 a 1670 msnm. 

GEOGRAPHICAL COORDINATES N05º06’01”2  -  W75º56’13”3. 

COFFEE VARIETY  Castillo Naranjal, Variedad Colombia 

NUMBER OF TREES 12.000 

ASOCIATED CULTURES Frutales 

SHADE TREES Guamo, Matarraton. 

USED FERTILIZERS  Yara mila integrador,Produkafe, KCL 

USED AGROCHEMICALS Vertimec, VolianFlexi, verdadero 

 



 

 

FINCA HISTORY 

 

The SANTA HELENA farm is a property that, given its extension (Two Hectares), 

has been managed and worked as a family business; Its previous owner had 

health problems, which is why he was forced to settle in another city; leaving the 

farm abandoned. 

 

In 2013, Mr. JUAN PABLO PENAGOS decided to buy the estate; and to recover it. 

He organized the house again and settled there with his wife; with whom he works 

and manages that property. 

 

JUAN PABLO, since his farm does not have the washing and drying systems, 

decided to take advantage of the opportunities offered by the PROCAFES 

Association, and so he became associated and began to process and market the 

coffee produced in SANTA HELENA, in partnership with FLOR DE APÍA. 

 

Fruit of his family work, JUAN PABLO thanks to the support received from 

PROCAFES and FLOR DE APIA; today produces high quality coffee, which thanks 

to the commercial allies of Flor de Apia has reached international markets. 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

ESTATE PICTURES 

 

 

 

 



 

 

 

 

 

INFORMACIÓN DEL MICRO-LOTE 

 

 

MICRO-LOT OP 277 
PRODUCT ESTATE MICRO-LOTE  

ESTATE SANTA HELENA 

NUMBER OF BAGS 34 

FORMULA EUROPA  

SHRUB VARIETY CASTILLO 

PICKING DATE 05 to 15 August 2019 

WASHING METHOD WET 

HOURS OF FERMENTATION 15 

DRYING METHOD / TIME SUN / SILO  

PACKING AND STORING DATE 22  August 2019 

REST TIME IN WAREHOUSE  68 Days 



 

 

TEMPERATURE AND HUMEDITY 
DURING REST TIME 

Temp: 22 to 26ºC 

Humidity 55 to 65 % 

CUPPING PROFILE nuts, caramel, chocolate, almonds  

CUPPING SCORE 84,50 

EXPORT LOT Nº 3-318-0004 

EXPORT DATE 28 October 2019 

PACKING TYPE Burlap with Grainpro bag  

 

 

 

 


