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COMPANY

Starting from a community-based
SENAR-SP program, 20 coffee growers
B in Caconde (Sdo Paulo) —interested in

the proposal that SENAR presented —
formed a cooperative and COOPAC was
born.

Since then, the commmunity has
performed a number of improvements
in the coffee growing and handling
processes by acquiring equipment and
upgrading processing, as well as
enhancing technologies to improve
production efficiency and preserve
quality. Today, COOPAC industrializes
and sells its products with quality and
competitiveness because it operates
from the field to consumers.

Q +55 (19) 3662.1347
+55 (19) 9 8226.2111

@ contato@cafecoopac.com.br

@ www.cafecoopac.com.br

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

The season is between
May and August, but
inventories are available
throughout the year.

COOPAC
City: Caconde
State: Sao Paulo
Brazil

cnabrasil.org.br/agrobr
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PRODUCTS

s Grown in the beautiful mountains of the region at
high altitudes, an ideal climate for producing specialty
coffees, COOPAC offers coffees boasting the highest

< quality traits and has received various awards as the
best coffee in the State of Sdo Paulo and in Brazil.
World-class beans are selected and packaged, roasted and ground,
including certified organic coffee, and then offered for sale.
COOPAC sells fresh coffee that is classified as “Specialty Coffee” by
the SCA.

Cultivated by hard-working family farmers, our 100% Arabica coffee
is produced at altitudes between 1100 to 1,300 meters in Caconde,
Sao Paulo. Production is located in one of the top coffee growing
regions in Brazil and has received a number of national awards. It
produces batches of specialty coffees rated over 85 points in SCA
classifications.




