
 
Specialty Coffee  ·  Loja, Ecuador 

Confidential  ·  Page 1 of 1 

 

G R E E N  C O F F E E  T E C H N I C A L  S H E E T  
P R E P A R E D  F O R  G O N Z A L E Z  B R O T H E R S  C O F F E E  

Lot reference 
CT-W-2025 

Technical Sheet No. 
ALI-TS-2026-GB-GBR-001 

O V E R V I E W  

Farm Finca El Alisal 
Region Quilanga, Loja — Ecuador 
Variety Catucai 
Process Washed – dry fermentation 
Crop year 2025 
Altitude 2,000 masl 

P O S T - H A R V E S T  

Selective handpicking is followed by flotation, washing, and visual hand sorting. The 
coffee is depulped and placed in tanks for a dry fermentation, with an oxidation of 
two (2) days (approximately 48 hours). 

After fermentation, the coffee is fully washed and sent to drying. 

D R Y I N G  

Method Raised beds in a controlled-environment dryer 

G R E E N  P R E P A R A T I O N  

Well-prepared lot with consistent grading and careful hand sorting. 

P H I L O S O P H Y  

Grown in balance within an agroforestry system, prioritising biodiversity, soil health, 
and slow maturation. Each lot reflects a single decision: to let the variety and the 
place express themselves with clarity and depth. 


