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TECHNICAL DATA SHEET MIA COFFEE ORGANIC AND RAINFOREST  
 

Mia café is an Arabic coffee born from the love of two people who decided after working 
thirty years to leave Bogota to dedicate themselves to a quiet life in farm La Quebradita, a 
heavenly place full of nature in the municipality of La Mesa, Cundinamarca. Our coffee is 
made it under the highest quality standards; To achieve this, the practices of production and 
benefit of the beans have been perfected and standardized, in order to guarantee that any 
of the lots is qualified as Premium or superior. The commitment of the farm with its 
ecosystem and with the environment, means that coffee plantations are surrounded by 
forests, with abundant water and that both the fauna and the flora of their ecosystems have 
achieved high levels of protection and conservation. 
 
Our name is associated with the concept of Love and Unity that generates the coffee 
culture; Mia Café means Unity, is the initials of the Hebrew word Unity: mem, yud hei. 
 

ORIGIN 

 

Vereda Doima Alto, Municipality of La Mesa, Department of 

Cundinamarca. Colombia 

SCIENTIFIC NAME  Coffea arábica 

VARIETIES Colombia and Castillo 

 

 

HEIGHT 

 

1450 - 1500 meters with a temperature between 20 and 26 

degrees Celsius. 

 

The coffee we offer is a product that is part of the group of 

specialty coffees and that achieves balance of flavor and body of 

the final product. 

Mia Café is a Supreme Colombian Coffee characterized by large 

beans and evenly selected ones which 70% of them are in mesh 

#16 & 18 

ACIDITY Media, with citrus notes 

BODY Medium Soft 

CHARACTERISTICS Caramel sweet of vanilla 

AROMA Sweet caramel 

 

 

 

COFFEE PRESENTATIONS  

According to the needs of the client, roasted or ground coffee in 

presentations of:: 

15,125, 250, 340,500,1000 and 2500gr 
 

We offer two types of ROASTING:  

Medium and Medium High 

 

 

 

 

CERTIFICATIONS 

 

This farm promotes the ideals of conservation and basic social 

welfare for sustainable development. 

                  
Rain Forest Alliance Certified - The Sustainable Agriculture 

Network. Meets the requirements of the Sustainable Agriculture 
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Standard - SAN for coffee production. 

 

Organic Farming: National Federation of Coffee Growers of 

Colombia - Organic Specialty Coffee Group of the Department of 

Cundinamarca - Colombia, granted by BCS. 

 

4C Association - National Federation of Coffee. 

 

KOSHER PARVE - KOSHER PASSOVER - Certification issued by La 

Vaad Haashrut de Bogota of the Hebrew Sepharadí community of 

Bogota backed by the Orthodox communities of Bogota. 

USDA and FDA 

 
 If necessary, we are ready to start the process to certificate in 

CARBON FOOTPRINT ASSOCIATED WITH THE COFFEE 

PRODUCTION PROCESS -  

 

 

 

 

 

SOIL NUTRITION 

 
The organic fertilizer used is prepared on the farm by composting 

processes, which combine plant material, as well as some 

minerals of natural origin, thus ensuring a soil nutrition process 

capable of respecting and promoting the microbiological life of 

the same. 

 

In the case of Rainforest coffee, organic fertilizer is supplemented 

with fertilizers, chemical synthesis product, to strengthen the 

nitrogen, phosphorus and potassium components. The most 

important micronutrients for the soil of the farm are achieved 

through the application of supermagro broth, with components 

100% of natural origin (dolomite lime, various sulfates, mountain 

microorganisms, cane honey, etc.). 

 

 

 

 

 

 

PLAGUE CONTROL 

 
Because the coffee of the farms derived from the variety 

Colombia is resistant to rust. For the control of pests, and in 

particular of the Broca (Hypothenemus hampei), only natural 

resources are used (coffee / alcohol traps, beauveria fungus and 

a careful handling of ripe fruits). 

 

No insecticide or pesticide derived from the chemical synthesis is 

used in any of the two farms. 

 

For other insects, with eventual presence, they are used 

prepared with garlic and chili, nettle etc. applied by sprinkling 

processes. 

 
 
 
 


