
Coffee

Potential export producer: BOLIVIAS FRUIT as Dehydrate banana export company, born 16 years ago

Today, MYPE transform different product lines such as: coffee, cereals, chocolates and dehydrated.

Roast Coffee as main product, with 20,000 kg current production capacity, equal to 58,800 12-ounce package.
 
We have 2 coffee roasters, with 1040 Kg per Day yield and 2 grinders with same capacity.

The company has strategic alliances with Yungas Producers Associations.

Location: MONTARAZ coffee stands out for height grown region, which corresponds a mountain with high valleys of eastern slope Andes, an area known as Yungas, where the rainy weather and tropical temperature produce a high quality"cherry ".
Coffee cultivation rarely mechanized, so as small farmers, employs huge number people. 
Altitude: 		1400 a 1500 msnm
Average altitude:	1500 a 1650 msnm
High altitude:    	1650 a 1800 msnm

Shipping date:
Distance & Time
Direct service 
Cochabamba

366.87 mi (679.45 km)
Transit Time: 19 hours
Average Speed: 22 mp/h (35 km/h) 
Arica

9457.16 mi (17514.66 km)
Transit Time (Direct): 30 days 7 hours
Average Speed: 13 knots
Pusan

5.76 mi (10.66 km)
Transit Time: 27 minutes
Average Speed: 22 mp/h (35 km/h) 
Busan

TOTAL 39 DAYS

Variety (kind): IMOCERT certified that climatic and topography conditions also as organic cultivation of this Arabica coffee corresponds to a BLEND among the following varieties:
CATUAI
CATURRA
TIPICA

Production capacity and price trends over the last three years: MONTAÑA VERDE association certified 58221 Kg dry organic coffee cultivation parchments, equal 49556 Kg. Green Grain Coffee, with USDA ORGANIC certification.
253 Ha productions certified.

MONTAÑA VERDE associations has bigger demands and equal potential, that´s why we have business alliances 

Advantages: Bolivia’s Fruit Company part of chain Yungas coffee transformation.
Our company sells high quality coffee on main Bolivia´s departments with more than 80 stores and supermarket, work developed over 16 year.
Currently working on transformation coffee´s selection and roast that guarantees quality for national and international market, making real the strategic alliances with coffee associations  
MONTARAZ coffee origin recognize by international quality awards.
Offering a 82 point quality cup or greater on a cup scale,  being able to offer higher rates.

Characteristics of Coffee: 
SPECIALTY COFFEE - GOURMET
AMERICAN WEST
Medium acidity Round body, nutty chocolate aroma, short break
EUROPEAN WEST
Intense aroma with smoky resinous touches

SPECIAL COFFEE
Caramelized Chocolate Aroma, rough

Quarantine confirmation procedure:

Packing method:
TRILAMINATED BAG
WOVEN BAG PP
INNER BAG

ALUMINATED - PE


Producer: Bolivia’s Fruit Company
Manager: Ms. Alicia Valda Ampucro
Mobile: +591 6947 7833
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