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“T/ie 6est Co[om62a C(ﬁee
for the World”

The engagement with good quality throughout the process, logistics
and accompaniment to the customer to strengthen each business
unit, diversify and complement it.




The Colombian coffee has some qualities and exceptional characteristics due to
our geographical location, where most of its regions handle fundamental attributes
such as the land where coffee is grown, which is derived from volcanic ash,
therefore, it handles a high content of organic material that gives the coffee an
excellent organoleptic characteristics, arousing in the consumer sensations of
pleasure and pleasure.

Being a 100% Colombian coffee It s recognized as one of the best cotfees in the
world, with a variety Arabica that has sweet characteristics, 1s a soft coffee and with

an ideal balance of flavors.

Tisquesusa coffee is being grown at an average altitude between 1,600 and 1,800
meters at sea level and at a temperature between 17°C and 23°C. which qualify
you to the basic qualities crops ideal for coffee.




Coftee field o plantation

Harvesting

Washed Coffee - First skin removed Dry process



Our Indu

Dry-milling and sorting

Shipping from our factory

Packaging
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Our Laboratory
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Coffees and Orchidaceaes national festival
Manizales - Colombia
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Specialty Coffees National
event Bogota - Colombia




Crossing Borders
Exporting Experience




Exporting Process

We have the logistics needed to perform a optimized and efficient ex-
porting process.

We have a deluxe presentation using our brands or our clients’ own
brands.

Additionally, to our foreing costumers we offer the capacitation service
to get knowledge about the coffee production process, coffee drinks
preparation, handling coffee machines and establishing coffee busines-
ses.

Coming soon we will be launching our new star product Q’Panela that
is organic sugarcane grinded and flavored with natural essenses ready
to mix with hot or cold water.
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Certificates and Industrial Permits
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