
FLAVOR
AND
SCENT OF
COFFEE

Mi Café's dedication to promoting
origin coffee is likely to contribute
significantly to the sustainability and
preservation of traditional coffee
farming practices in Colombia since
1949
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The combination of coffee crops at
altitudes between 1,650 and 1,900 meters
above sea level, together with the fruit
characteristics of the region, make
Aroma y flavor of coffee one of the best
beans.

Through meticulous efforts and
dedication, we have perfected the art of
classifying and selecting the finest coffee
beans, ensuring that only the best quality
coffee is exported to countries all over the
world. We guarantee an unparalleled
coffee experience that delights coffee
enthusiasts across the globe.

Since 1949, in the
mountains of Guayabal de
Síquima, a region with
unique cultivation
characteristics, we have
discovered the perfect
combination that gives rise
to a truly special coffee.

Our
Beginnings

Our Grains

In our region of Guayabal de Síquima, we
take great pride in our community of
small-scale coffee producers, where
many of them are women serving as the
heads of their families.

Families and
Communities

International
Markets

Colombian coffee is world famous
for its flavor and the unmistakable
soft and delicious aroma that arises
from each preparation. This
explains why we have been
exporting our coffee for almost 200
years.

Why is Colombian
coffee the world's
favorite?
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BLEND

WUSH-WUSH

Enjoy a smooth acidity and a medium body that will transport
you to a delight of flavors. Its aftertaste of bitter cocoa will leave
you wanting more. Discover a unique experience in every sip.

Its subtly fruity fragrance and sweet and spicy aroma will
envelop you from the first moment. Experience a pleasant
combination of citrus notes and a spicy touch of pepper.
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Green
Coffee

Toasted
Coffee

TYPES
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MARAGOGIPE
Dive into a clean cup with subtle notes of toasted bread, roasted
peanuts, and cinnamon, accompanied by a refreshing hint of fresh
wood.
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BOURBON ROSADO
Let yourself be captivated by the heady aroma of citronella and

flowers, accompanied by an intense sweetness of caramel.
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U
S

One of the main commercial brands of the Grupo Logístico Agropecuario is
Aroma and flavor of coffee, an excellent coffee that was born in 1949, when
inthe mountains of the center of the country, coffee-growing families found
thebest combination between coffee crops and fruit trees at a height between
1650to 1900 masl; this allowed us to produce the best specialty coffee beans.

Two hours from Bogotá, without leaving Cundinamarca, is located
Guayabal de Síquima, the gateway to the province of Magdalena
Centro. 80% of its inhabitants are dedicated to the production of
coffee, but there are also other activities that contribute to the
economy of the territory such as livestock and the planting of
plantains and bananas.

Our families are part of the more than 700 coffee producers that
boost the region's economy by selecting the best coffee. For example,
the Guayabal de Síquima parchment coffee, according to cup tests
carried out by tasters from the Coffee Growers Federation, has unique
fruit flavors with incredible aromas, which demonstrates the high
quality of the product from our region.

We support coffee-growing
families in Colombia

COMMUNITY
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MI CAFÉ
E X P O R T E R S  S . A . S

https://cafemicafe.com/
Phone: (57) 301 2317785

 We are waiting to take you on a journey of coffee
delight!

 Learn about our history and try the best Colombian speciality Coffee

https://cafemicafe.com/#nosotros

