
ETHICAL EXCELLENCE

FAIR TRADE COFFEE COOPERATIVE PROFILE

Coomprocom, Nicaragua

About the Co-op

About the Coffee

Jasper Flavour Profile

Date Established: 1997

Number of Members: 112

Annual Production: 75 tonnes

Varities: Bourbon, Caturra, Maragagype

Elevation: Extends over 17 communities

Processing: Wet processing

Cup Characteristics: Pronounced acidity 
and heavy body

Harvest Season: Sept - Apr

Export Season: Oct - Jul

Organic Production: 100%

Organic Certi�cation Agency: OCIA

Nougat �avour with a silky smooth mouth 
feel.

This co�ee is from the Jinotega region, is considered one of the �nest of 

Latin America with ‘classic’ cup qualities of great body, clean �avour and 

body.  With 95% of growers being small producers, this is truly a 

cooperative, covering 17 communities and 6 municipalities.   This 

certi�ed organic co�ee is grown under lush indigenous shade trees.  

This provides natural habitiat and food for local wildlife as well as a vital 

haven for migratory birds.

Fair trade gives farmers a decent price, whilst the Cooperative have 

used the extra social premium to:

* build crucial residential housing 

* support education initiatives such as book supplies for primary aged 

children and resources for higher education youth

* construction of a preschool 

Audits are conducted to make sure the Fair trade premium paid directly 

to the Cooperative is used in a timely and transparent manner. 

Sources: FTAANZ,TransFair USA

Doña Sofia and her family from Coomprocom Cooperative.

FTB

250g NET

NICARAGUAN 
ORGANIC

(OCIA)

Sustainable shade grown 
FAIRTRADE Certified Organic 

Coffee with a Silky Smooth 
Nougat flavour.


