COMPANY

A family from the Vale Jequitinhonha, this is
the third generation involved in coffee
B growing. Dailton Antonio Ribeiro and his wife

[ | Jaine Ribeiro began this endeavor at the end
of the 1970s in Capelinha-MG. In 2001 they
started the Fazenda Sagarana project, named
after the work of the great writer from Minas
Gerais, Guimaraes Rosa.

The Fazenda Sagarana has 300 hectares of
irrigated arabica coffee using the most
modern coffee crop management, with an
environmental commitment and always
supporting cultural and educational initiatives
in the local community. We produce specialty
coffees (above 80 points) with the Chapada de
Minas designation of origin.

\: +55 (31) 3359.8600
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{H dailton@cafedupan.com.br
@ www.cafedupan.com.br

@sagaranacoffee / @cafedupan

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:
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PRODUCTS

P The Sagarana farm produces specialty coffees above 80
points with the Chapada de Minas designation of origin. Its
natural sweetness and unique sensory notes have earned it a
place in some of the state's most prestigious coffee shops.
Using the best Arabica beans from the Sagarana farm, Café
Dupan wants to bring Brazilian consumers closer to the
unigue experience of specialty coffees. Our mission is to show that coffee can
be much more than a daily habit, it can be a ritual of refined flavor that
translates quality and care into each bean. That's why we work to make this
culture popular throughout the country, democratizing access to the best of
it. Our blend reveals the expression of a special terroir that gives off notes and
aromas capable of winning over the most demanding palates. The result is a
coffee that is sophisticated yet accessible, designed for those who value
authenticity and won't give up on a good cup that reflects history and
passion.
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More than serving the national market, we want to break down borders. We
believe that the world needs to
know about the riches that the
Vale Jequitinhonha is capable
of producing. Taking Café
Dupan to other countries
means sharing not only the
flavor, but also the strength of
a region that transforms
each bean into an
unforgettable
experience.

Production capable of serving coffee shops,
supermarket chains and online sales. The ability
to deliver not only green coffee, but also to
serve Café Dupan's roasting plant and various
other clients, with the option of choosing the
blends and roasting points to be used in their
own brands.
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Origem
CHAPADA DE MINAS - ——

FAZENDA SAGARANA

QMK City: Diamantina
Minas State: Minas Gerais
Gerais Brazil
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