
Dedicated Producers 

It began with the micro-mill revolution. As 
producers took more control of their production, 
they saw the increasing demand for high quality, 
fully traceable coffee. Their desire to continually 
improve their farming and production practices 
has led to the introduction of new varieties and 

new processing methods. 


The result is an ever-increasing spectrum of 
flavour profiles. The 50 lb. project aims to 

showcase this spectrum with clear flavours and 
maximum traceability.


Extraordinary Coffees

Varieties 

Geisha


SL 28


Ethiopia


Pacamara


Bourbon


Villalobos

Processes 

Fully Washed


Double-Fully Washed


White Honey


Red Honey


Black Honey


Natural

The best coffees are harvested at the peak of 
ripeness, processed immaculately, and dried 
carefully. Our partners produce coffee from 
varieties of the highest quality and can use 
many different processes. The results are 

spectacular.





Who we are 
At Exclusive Coffees, we work with coffee producers 

who are dedicated to quality. In turn, we are 
dedicated to helping them achieve that quality and 

to showcasing their work to discerning coffee 
buyers


Our team of 3 Certified Q Graders cups every 
sample from every lot brought in to our SCAA 

Certified Teaching Lab.


Once in a while, a sample will stand out. 
Sometimes, it’s a unique process. Others, it’s a 

unique variety. It’s always exceptional.


The goal of the 50 lb. project is to separate these 
exceptional coffees and offer them as special lots to 

our buyers.


Exclusive Coffee is proud to 
showcase the work of Costa 
Rica’s finest coffee producers

The 50 lbs Elite Coffee Project 
We want this project to be a celebration of the most 
exceptional, unique coffees that Costa Rica can 
offer.


For a coffee to be considered, our team of 3 Q 
Graders must award it a score of at least 88 points. 
It must also be fully traceable. This means that the 
buyer will know the coffee’s varietal, location, 
harvest date, and processing information.


Each 50 lb. Project coffee will be carefully sorted 
and vacuum-packaged in mylar. Each bag will weigh 
50 lbs, and will be fitted inside a durable cardboard 
box before shipping.


