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The farm is located in the Northern Pioneer
region of Parana, one of the most traditional
coffee-producing regions in Brazil. For over 50
years, the family has dedicated itself to coffee
cultivation with passion, cormmitment, and
respect for the land, building a trajectory
marked by quality, tradition, and constant
improvement.

Today, under the management of the third
generation, the property combines the
experience and knowledge passed down
through decades with the most modern
techniques of cultivation, harvesting and
roasting. This combination of family tradition
and innovation results in excellent coffees that
express the identity and richness of the region
in every cup.

Q +55 (47) 9 99661415

€ weisswill@gmail.com

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

Current production capacity of 3,000 60 kg bags
per year, with a strategic expansion plan that
foresees doubling production in the next five
years. Growth will be sustained by continued
investments in management, infrastructure, and
technology, while maintaining a commitment to
the quality and excellence of the coffee produced.

FAZENDA RIBEIRAO
DO MEIO

City: Carlopolis
State: Parana

Brazil

Realization:

AGrobr

O sabordeirmais longe

www.agrobr.org

apexBrasil*

9 BRAZILIAN
COFFEE

PRODUCTS

The farm cultivates 100% Arabica coffee of the Mundo Novo,
Catual Vermelho, and Arara varieties, and preserves plots of
the rare Sumatra variety, one of the most traditional lineages
of Arabica coffee. The combination of these varieties, along
with the natural characteristics of the property, resultsin a
unique terroir and the production of distinctive blends that
express identity, tradition, and quality.
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Located in one of the highest altitude areas of the Northern Pioneer region of
Parana, an area recognized by the Geographical Indication (Gl) for specialty
coffees, the farm offers ideal conditions for the development of excellent
beans. Careful handling and post-harvest processes, including controlled
drying and meticulous selection of the beans, preserve the full sensory
potential of the coffee.

The result is a highly sweet drink with a creamy body and excellent balance,
featuring pronounced notes of chocolate, caramel, and nuts. These
characteristics make this coffee an ideal choice for blends intended for
preparing high-quality espressos, providing a rich and memorable experience
in every cup.
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