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The company's organic coffee production was
born from a dream: that of a healthcare
professional who always believed in the
importance of producing coffee free of
pesticides, grown sustainably and in harmony
with nature.

Our history is marked by tradition. We are the
third generation of coffee producers in our
family. The founder's grandparents came from
Italy to work in the coffee harvest and, with
much effort and dedication, managed to
acquire Fazenda Itdlia, which remains in the
family to this day and where her parents
reside.

Continuing this legacy, the founder became
the first female coffee producer in the family,
combining tradition, care for the land, and a
commitment to offering high-quality organic
coffee.
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DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

Annual production of organic
coffee, classified as specialty
(85 points), recognized for its
quality and healthy
characteristics.

FLORENCA CAFFE

Minas City: Cabo Verde
Gerais State: Minas Gerais
Brazil
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PRODUCTS

P Our product is a special organic coffee, grown with care,
dedication, and deep respect for nature. Produced by a
female coffee farmer, our coffee grows on farms located at an

2 altitude of 1,200 meters, a privileged condition that directly
contributes to the development of more complex, aromatic,
and high-quality beans. The entire production process is

carried out meticulously by hand, from managing the coffee plantation to
harvesting the beans. This care helps preserve the natural characteristics of
the coffee and ensures a superior final product. Our coffee is also classified as
specialty coffee, scoring 85 points and meeting the rigorous quality criteria of
the specialty coffee market.
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More than just growing coffee, our company seeks to balance the entire
coffee plantation ecosystem, respecting the cycles of nature and promoting
harmony between soil, plants, insects, and biodiversity. This sustainable
management strengthens the natural environment and contributes to the
production of a purer and healthier coffee. The result is an organic,

special, and healthy coffee, cultivated with
environmental responsibility, family tradition, and a
passion for quality, providing a unique experience of
flavor and awareness,
where each sip
connects you
to nature.
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