
Our  premium cof fee  beans  f r om Co lomb ia  a re  a  super io r  

qua l i t y  p roduc t  t ha t  i s  sou rced  f rom h igh -a l t i t ude  co f fee  

fa rms  o f  Co lomb ia .  These  beans  a re  ca re fu l l y  se lec ted  f rom 

the  f i nes t  co f fee  p lan ts  g rown  in  the  coun t ry ,  wh ich  a re  

renowned  fo r  t he i r  r i ch  and  comp lex  f l avo rs .  The  co f fee  

beans  we  use  a re  ca re fu l l y  handp icked  and  roas ted  to  

pe r fec t i on  to  de l i ve r  a  r i ch ,  f u l l - bod ied  f l avo r  w i th  a  h in t  o f  

swee tness .

A l l  i n fo rma t ion  rega rd ing  ou r  co f fee  can  be  found  in  th i s  

i n fo rma t ion  packe t ;  i nc lud ing  ou r  Cer t i f i ca t i ons ,  Qua l i t y ,  

F lavour  P ro f i l es ,  Fa rm ing ,  and  much  more . . .

MetaGreen 
Coffee.



Colombia  is  one  o f  the  wor ld 's  top  cof fee  expor ters  and  

we sh ip  mi l l ions  o f  bags  o f  our  f ines t  beans  abroad  

every  year .  Bu t  why  i s  t he  wor ld  so  i n  l ove  w i th  Co lomb ian  

co f fee?  Here  we  exp la in  how ou r  pe r fec t  co f fee -g row ing  

c l ima te ,  coup led  w i th  ou r  wor ld - renowned  Arab ica  beans  

and  lov ing l y - tended  f i ncas  a l l  adds  up  to  the  pe r fec t  cup .

Why is  Co lombian  cof fee  famous?
Colombia ’s  cof fee  is  wor ld  famous for  i ts  f lavor  and  the  unmis takeab le  

mi ld  but  r ich  aroma tha t  r ises  f rom every  brew.  That  may  exp la in  why  

we’ve  been  expor t ing  our  cof fee  for  a lmost  200  years  and ,  fo r  most  o f  

tha t  t ime ,  i t ’ s  been  our  top  expor t .  There  a re  many  secre ts  to  our  

success  but  our  geography  is  undeniab ly  one  o f  them.  Cof fee  grows  

best  in  vo lcan ic  so i l ,  a t  a l t i tudes  o f  1 ,200  to  1 ,800  meters ,  in  p laces  

tha t  a re  f ree  o f  f ros t  but  rece ive  a round 80  inches  o f  ra in  a  year .  
Colombia  t icks  a l l  those  boxes .

Where  is  Co lombia ’s  cof fee  produced?
Colombia ’s  cof fee  zone  or  e je  ca fe tero  (Cof fee  Cu l tura l  Landscape)  in  

the  center  o f  our  count ry ,  p roduces  most  o f  our  cof fee .  I t  spans  the  

cof fee  growing  areas  o f  Ca ldas ,  Qu ind io ,  R isara lda  and  the  nor th  o f  

Val le .  But  the  cof fee  be l t  doesn ’ t  ge t  a l l  the  g lory  and  the  f lavor  o f  

each  bean  var ies  accord ing  to  i ts  or ig in .  Ant ioqu ia ,  Cundinamarca ,  
Boyaca  and  the  nor th  o f  To l ima  have  s imi la r  condi t ions  to  the  Cof fee  

Cul tura l  Landscape  and  a lso  harvest  a l l  year  round.  The  cof fee  grown  

in  our  warmer ,  more  nor ther ly ,  lower  a l t i tude  zones  –  such  as  the  

Sier ra  Nevada  de  Santa  Mar ta ,  the  Per i ja  mounta ins ,  Casanare ,  
Santander  and  the  Nor th  o f  Santander  –  has  a  lower  ac id i ty  and  a  fu l le r  

body .  Whereas  the  beans  f rom the  more  souther ly  Nar ino ,  Cauca ,  Hu i la  

and the  south  o f  To l ima  grow a t  h igher  a l t i tudes ,  c loser  to  the  equator ,  
giv ing  them a  h igher  ac id i ty  and  much sought -a f te r  sweetness .  
Colombia  bas ica l ly  has  a  bean  to  su i t  every  tas te .



F r o m  h a r v e s t i n g ,  t o  o u r  g r e e n  c o f f e e  
b e a n s ,  t o  r o a s t i n g . . .

O u r  c o f f e e  b e a n s  s t a n d  o u t  f r o m  o u r  c o m p e t i t o r s '  f o r  s e v e r a l  
r e a s o n s .  F i r s t ,  w e  s o u r c e  o n l y  t h e  h i g h e s t  q u a l i t y  b e a n s  f r o m  
r e p u t a b l e  a n d  s u s t a i n a b l e  c o f f e e  f a r m s  i n  C o l o m b i a .  O u r  f o c u s  o n  
q u a l i t y  m e a n s  t h a t  w e  c a r e f u l l y  e v a l u a t e  e a c h  b e a n  f o r  i t s  f l a v o r  
p r o f i l e ,  a r o m a ,  a n d  o v e r a l l  q u a l i t y  b e f o r e  i t  e v e r  r e a c h e s  o u r  
c u s t o m e r s .

T h e  b e a n s  a r e  h a r v e s t e d  a t  t h e  p e a k  o f  r i p e n e s s  a n d  t h e n  
m e t i c u l o u s l y  p r o c e s s e d  t o  r e m o v e  a n y  i m p u r i t i e s  o r  d e f e c t s ,  
e n s u r i n g  t h a t  o n l y  t h e  b e s t  q u a l i t y  b e a n s  a r e  s e l e c t e d .

G r e e n  c o f f e e  b e a n s  f r o m  C o l o m b i a  a r e  k n o w n  f o r  t h e i r  u n i q u e  a n d  
c o m p l e x  f l a v o r  p r o f i l e ,  w h i c h  i n c l u d e s  n o t e s  o f  c h o c o l a t e ,  c a r a m e l ,  
a n d  b e r r i e s ,  w i t h  a  t o u c h  o f  s w e e t n e s s .  T h e y  a r e  a l s o  p r i z e d  f o r  
t h e i r  h i g h  l e v e l s  o f  a c i d i t y ,  w h i c h  g i v e s  t h e m  a  b r i g h t  a n d  c r i s p  
t a s t e .

T h e  s u p e r i o r  a n d  p r e m i u m  q u a l i t y  o f  t h e s e  g r e e n  c o f f e e  b e a n s  i s  a  
t e s t a m e n t  t o  t h e  c o m m i t m e n t  a n d  e x p e r t i s e  o f  o u r  C o l o m b i a n  c o f f e e  
g r o w e r s ,  w h o  h a v e  h o n e d  t h e i r  c r a f t  o v e r  g e n e r a t i o n s .  W h e n  
b r e w e d ,  t h e s e  b e a n s  p r o d u c e  a  r i c h ,  f l a v o r f u l ,  a n d  c o m p l e x  c u p  o f  
c o f f e e  t h a t  i s  s u r e  t o  d e l i g h t  e v e n  t h e  m o s t  d i s c e r n i n g  c o f f e e  
c o n n o i s s e u r .

O u r  c o m m i t m e n t  t o  s u s t a i n a b i l i t y  a l s o  s e t s  u s  a p a r t  f r o m  o u r  
c o m p e t i t o r s .  W e  w o r k  w i t h  c o f f e e  g r o w e r s  w h o  p r a c t i c e  s u s t a i n a b l e  
f a r m i n g  m e t h o d s ,  e n s u r i n g  t h a t  t h e  c o f f e e  w e  o f f e r  i s  n o t  o n l y  
d e l i c i o u s  b u t  a l s o  e n v i r o n m e n t a l l y  r e s p o n s i b l e .



Our  Roast ing  Process

I t  i s  impor tan t  t o  have  a  c lea r  unders tand ing  o f  t he  roas t i ng  p rocess  fo r  

100% Arab ica  co f fee .  A rab ica  co f fee  i s  known fo r  i t s  de l i ca te  and  comp lex  

f l avo r  p ro f i l es ,  and  the  roas t i ng  p rocess  p lays  a  c r i t i ca l  ro le  i n  deve lop ing  

these  cha rac te r i s t i cs .

A t  ou r  fac i l i t y  i n  Co lomb ia ,  we  beg in  by  g row ing  and  sou rc ing  on ly  the  

h ighes t  qua l i t y  100% Arab ica  beans  f rom ou r  co f fee  fa rms .  Once  the  g reen  

co f fee  beans  a r r i ve  a t  ou r  fac i l i t y ,  we  ca re fu l l y  i nspec t  t hem fo r  any  

de fec ts  o r  i ncons is tenc ies  tha t  may  impac t  t he  f i na l  f l avo r  p ro f i l e  o f  t he  

roas ted  co f fee .

The  roas t i ng  p rocess  beg ins  by  ca re fu l l y  measur ing  ou t  t he  des i red  amoun t  

o f  g reen  co f fee  beans  and  t rans fe r r i ng  them to  the  roas t i ng  d rum.  The  

d rum i s  hea ted  to  a  p rec i se  tempera tu re ,  and  the  beans  a re  roas ted  un t i l  

t hey  reach  the  des i red  roas t  l eve l .  Du r ing  the  roas t i ng  p rocess ,  t he  beans  

a re  ca re fu l l y  mon i to red  to  ensu re  tha t  t hey  a re  roas ted  even ly  and  do  no t  

become bu rn t  o r  ove r - roas ted .

A f te r  t he  roas t i ng  p rocess  i s  comp le te ,  t he  beans  

a re  qu ick l y  coo led  to  s top  the  roas t i ng  p rocess  and  

ensu re  tha t  t he  beans  ma in ta in  the i r  op t ima l  f l avo r  

p ro f i l e .  Once  coo led ,  t he  beans  a re  i nspec ted  once  

aga in  fo r  any  de fec ts  o r  i ncons is tenc ies  be fo re  

be ing  packaged  and  sen t  ou t  f o r  d i s t r i bu t i on .

A t  eve ry  s tep  o f  t he  roas t i ng  p rocess ,  we  p r io r i t i ze  

qua l i t y  and  cons is tency  to  ensu re  tha t  ou r  

cus tomers  rece ive  on ly  the  bes t  100% Arab ica  

co f fee  poss ib le .  Our  a t ten t i on  to  de ta i l  and  

commi tmen t  to  exce l l ence  se ts  us  apar t  i n  the  

compe t i t i ve  co f fee  i ndus t r y ,  and  we  a re  p roud  to  

p rov ide  ou r  cus tomers  w i th  a  super io r  co f fee  

exper ience .



Our  Roast ing  Process  (cont . . . )

MetaGreen  Co f fee  i s  t he  resu l t  o f  a  t rad i t i on  o f  roas t i ng  and  b lend ing  

exce l l ence  tha t  da tes  back  a lmos t  200  yea rs . . .  Sk i l f u l l y  roas ted  i n  sma l l ,  

s t r i c t l y  l im i ted  quan t i t y  ba tches  re f l ec ts  the  Me taGreen  Co f fee  be l i e f  t ha t  

t he  a r t  o f  roas t i ng  and  b lend ing  demons t ra te  an  unpara l l e led  commi tmen t  

to  the  pu rsu i t  o f  f l avo r ;  co f fee  beans  a lone  no r  co f fee  f rom a  s ing le  

l oca t i on  i s  enough  to  ach ieve  the  c rea t i on  o f  an  un r i va l l ed  mas te rp iece !  

Roas ted  and  b lended  by  the  mos t  exper ienced  mas te r  roas te rs ,  Me taGreen

Cof fee  i s  a  ra re  b lend  o f  t remendous  dep th  f l avo r ,  t rad i t i ons ,  power ,  and  

in tens i t y !  I t ’ s  t he  u l t ima te  exper ience  o f  co f fee  f l avo r !



100% Arab ica  beans
Handpicked  and  roasted  to  per fec t ion  us ing  s ta te  o f  the  ar t  
equ ipment
Ava i lab le  in  green  bean ,  roasted  whole  bean  or  ground
Packaged in  vacuum-sea led  bags  to  preserve  f reshness
We produce  over  100 ,000  Tonnes  o f  cof fee  per  month

Aroma:  R ich ,  nut ty ,  w i th  a  h in t  o f  choco la te
F lavor :  Fu l l -bod ied ,  w i th  a  h in t  o f  sweetness  and  a  smooth  f in ish
Acid i ty :  Br ight  and  ba lanced
Body:  Medium to  fu l l

Or ig in :  Co lombia
Roast :  Medium
Al t i tude:  1 ,200  -  1 ,800  meters  above  sea  leve l
Var ie ta ls :  Catur ra ,  Typ ica ,  Bourbon
Process ing  Method:  Washed

Our  Cof fee  Overv iew and  Spec i f ica t ions
 

Product  Character is t ics :

Product  Spec i f ica t ions:

How is  our  Co lombian  cof fee  p lanted  and  harvested?
Our  ha rves t  i s  a  game changer .  Some coun t r i es  favo r  s t r i p  p i ck ing ,  
wh ich  means  pu l l i ng  a l l  t he  co f fee  che r r i es  o f f  t he  b ranch  in  one  go ,  
usua l l y  by  mach ine .  I n  moun ta inous  Co lomb ia ,  ou r  no rm i s  to  “ che r ry  
p ick ”  o r  se lec t  on l y  the  fu l l y  r i pe  che r r i es .  Our  co f fee  p i cke rs  examine  a  
t r ee  eve ry  10  days  o r  so  and  a  good  p i cke r  can  ha rves t  up  to  90  k i l os  
o f  r i pe  red  che r r i es  a  day  tha t  way ,  a round  18  k i l os  o f  co f fee  beans .  
Jus t  t h ink ing  abou t  i t  i s  enough  to  b r i ng  on  a  th i r s t .  T ime  fo r  a  co f fee  
break !



Our  Cof fee  Var ie t ies

Cafe  De l  Mouantana  
Colombia
Cupping  Score :  92
Soi l :  Ph  5 .2  
Beans:  100% Arab ica  
E levat ion:  1900  meters  
Process ing:  hand p icked ,  washed 
Parchment :  sun  dr ied  
Mois ture :  9% 
Sor t ing:  nano-camera  p lus  opt ica l  l aser  
 
F lavor  pro f i le :  in tense  aroma,  sweet  chocola te  f lavor ,  w i th  some 
f ru i ty  notes  tha t  can  touch  on  caramel

Finca  E l  Sa lento  
Colombia
Cupping  Score :  93
Soi l :  Ph  5  
Beans:  100% Arab ica
Elevat ion:  2000  meters  
Process ing:  hand p icked ,  washed 
Parchment :  sun  dr ied  
Mois ture :  9% 
Sor t ing:  Nano camera  p lus  opt ica l  l aser  

F lavor :  low ac id i ty ,  a  lo t  o f  f ru i t iness ,  w i th  a  re f resh ing  sweetness  

F lavor  pro f i le :  in tense  aroma,  sweet  chocola te  f lavor ,  w i th  some 
f ru i ty  notes  tha t  can  touch  on  caramel



Our  Cof fee  Var ie t ies

Sier ra  Nevada  Cafe  
Most  exc lus ive  cof fee  in  Co lombia  -  on ly  1  harvest  per  year  

Locat ion:  Cof fee  reg ion  A l to  Co lombia  
Cupping  Score :  93
Soi l :  Ph  5 .6
Beans:  100% Arab ica
Elevat ion:  600  meters  
Process ing:  hand p icked  washed 
Parchment :  sun  dr ied  
Mois ture :  9%
Sor t ing:  Nano camera  p lus  opt ica l  l aser  

F lavor :  S t rong  r ich  and  smooth  f lavor ,  w i th  a  h in t  o f  dark  chocola te  
and  wa lnut  end ing  wi th  a  sweet  caramel  a f te r  tas te .  



Our  Cof fee  Var ie t ies

Cof fee  F in land ia  Farm
Colombia
Cupping  Score :  93
Soi l :  Ph  5 .2
Beans:  100% Arab ica
Elevat ion:  1700  meters
Process ing:  hand p icked ,  washed 
Parchment :  sun-dr ied
Mois ture :  9%
Sor t ing .  Nano camera  and  opt ic  laser

F lavor  pro f i le :  In tense  h igh  aroma wi th  low ac id .  A  s t rong  gourmet  
b lend  wi th  a  h in t  o f  choco la te  and  van i l la .  

Los  A l tos  de l  Montanas  
High  Lander  Cof fee  Farm,  Co lombia

Locat ion:  Cof fee  reg ion  A l to  Co lombia  
Co lombia
Cupping  Score :  93
Soi l :  Ph  5 .2
Beans:  100% Arab ica
Elevat ion:  1850  meters  
Process ing:  hand p icked ,  washed 
Parchment :  sun-dr ied
Sor t ing:  nano camera  opt ica l  l aser

F lavor  pro f i le :  Sweet  in tense  aroma,  low on  ac id .  H in t  o f  
b lueber r ies .



Our  Cof fee  Var ie t ies

Café  Cof feco l  /  Cast i l lo
Huí la  Reg ion ,  Co lombia

Cuping  Score :  92
Beans:  100% Arab ica
Elevat ion:  1980  meters  
Process ing:  hand-p icked;  washed 
Parchment :  sun  dr ied  
Mois ture :  11%
Sor t ing:  Hand sor ted

Doub le  Co lomb ian  Co f fee  comes  ma in l y  f rom the  fa rm "Las  De l i c ias " ,  

wh ich  i s  l oca ted  i n  the  moun ta ins  o f  cen t ra l  Co lomb ia .  The  co f fee  i s  

g rown  a t  an  e leva t i on  o f  1980  mete rs ,  wh ich  g i ves  i t  g rea te r  ac id i t y  and  

a  smoo the r  cha rac te r i s t i c  amongs t  Co lomb ian  co f fee  va r ie t i es .  The  

en t i re  p roduc t i on  p rocess  i s  done  in  an  a r t i sana l  and  ances t ra l  way ;  

w i th  know ledge  tha t  has  been  passed  f rom genera t i on  to  genera t i on ,  

mak ing  th i s  co f fee  p roduc t i on  p rocess  un iqeu .  The  co f fee  i s  hand  

p i cked  and  hand  so r ted ,  pu lped  and  fe rmen ted  ou t  o f  t he  she l l ,  t hen  

a f te r  12  hours  i t  i s  d r i ed  aga in  to  ob ta in  the  pu res t  g ra in .  Th is  hand  

p rocess ing  resu l t s  i n  exce l l en t  qua l i t y  i n  te rms  o f  f l avo r  and  a roma,  due  

to  the  i n t r i ca te  way  the  co f fee  i s  p rocessed .

Flavor :   S t rong  r ich  and  smooth  f lavor ,  w i th  a  h in t  o f  dark  
chocola te  and  wa lnut  end ing  wi th  a  sweet  caramel  a f te r  tas te .  



Our Certifications



What  makes  our  cof fee  spec ia l?
No secre t .  Our  beans .  The  wor ld ’s  most  impor tant  spec ies  o f  co f fee  
shrub  are  the  cof fee  a rab ica  and  the  cof fee  canephora  ( robusta )  and  
everyone  knows Arab ica  has  the  best  f lavor  (we  may  be  a  b i t  b iased  
there  but  the  c lue  is  in  the  name,  robusta  is  cheaper ,  conta ins  more  
ca f fe ine  and  has  a  b igger  y ie ld )  Co lombian  cof fee  is  100% Arab ica .  No
surpr ises  there .

For  us  our  ph i losophy  is  s imple :  use  our  knowledge ,  exper t ise ,  and  
resources ,  and  beaut i fu l  l and  to  make  the  best  cof fee  in  the  wor ld  for  
our  customers .

Wherever  you  are  in  the  wor ld ,  we  de l iver  the  best  cof fee  to  your  

doors tep .
 

For any questions please contact our 
Team @ MetaGreen Coffee


