
O R I G I N  &  P R O D U C E R

Producer  Diego Duran Silva

NIT  7705853-8

Department  Huila, Colombia

Municipality  Blend Regionales

Variety  Blend Regionales

Altitude  1,500 – 1,700 m.s.n.m.

Grown at high altitude across the coffee-growing municipalities of

Huila — Colombia's leading specialty coffee department — and

processed under strict quality control at every stage, from harvest to

milling. 

S C A  S C O R E

84.00
T O TA L  S C O R E

Certified Specialty Coffee
per SCA standard

C U P P I N G  P R O F I L E

Fragrance / Aroma Brown sugar, molasses, caramel, licorice, peas, straw

Flavor Brown sugar, molasses, cloves, peas, straw, vegetable

Acidity High

Body Medium

Brown Sugar Molasses Caramel Licorice Cloves Straw

W H Y  H U I L A

Huila is Colombia's largest specialty coffee–producing department,

prized for volcanic soils, high elevation, and a microclimate that

concentrates sugars slowly in the cherry. DURFAL works directly

with growers across the region to preserve that quality from farm gate

to export, with every lot cupped and documented before it ships. 

This lot — Sample 428, reviewed by Q Arabica Grader Nicolas Tovar

Jacobo — scored 84.00: specialty-grade, clean cup, high sweetness,

balanced acidity. 

S E N S O R Y  S N A P S H O T

DURFAL
C O L O M B I A N  S P E C I A L T Y  C O F F E E    ·    O R I G I N  T O  E X P O R T

Comercializadora Internacional DURFAL S.A.S. BIC — sourcing, processing and exporting specialty-grade

coffee from the Huila region of Colombia, with full traceability from producer to cup. 
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Supported by ProColombia and the Chamber of

Commerce of Huila — promoting Colombian coffee

exports and regional trade development. 

Eugene Mbah Abanda

Chief Commercial Officer & Co-Founder

DURFAL S.A.S. BIC 


