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P R E S E N T A T I O N

The Project
CONSTITUTION
Umami Area Honduras S.A. de C.V. is a local profit company with an international shareholder party with the aim to run a sustainable coffee plantation
management in terms of environmental, quality, organic, social, financial, diversification, agroforest point of view.
The shareholders are representing the entire value chain of every step of the
production process from seedling, growing, harvesting, shipping to roasters
and buyers including ultimately the baristas.

U M A M I
AREA HONDUR AS
Umami Area Honduras project was born thanks to the cooperation
between 25 partners, willing to prove that high-quality coffee production can be sustainable from an entrepreneurial, financial, social, environmental and local community point of view. President and Chairman of the board of directors is one of the most famous specialist
in coffee, dr. Andrej Godina from Italy, President of the Italian Association Umami Area. Vice President and in charge of the business
side is Ansgar Elfgen from Germany. He stepped in the feet of his
grand-grandfather who was one of the owner of coffee trading company founded in 1838. General Manager is Francisco Galeano from
Honduras, who owns along with his sons a recently opened specialty
coffee chain in the capital of Honduras Umami Area Honduras has
purchased an existing coffee plantation nearby the Celaque National Park, UNESCO World Heritage Site, with a total of 45 hectares
bounded by two rivers rio Colorado and rio Aruco.

COCAFCAL - Las capucas
COCAFCAL is a 873 small producer cooperative located in the Celaque mountains in Copan department (Western Honduras). They export 99% of their coffee to special markets (Fair Trade, Organic/Bio,
Rainforest Alliance or UTZ among others). The cooperative promotes
diversification and is already producing and selling honey, tomatoes,
passion fruit, lemongrass, dried fruits, tourism, coffee & tree nursery,
ornamental plants, aquiculture fishes, organic fertilizers and education services. COCAFCAL is the most important organization of the
village providing income to the coffee producer families directly and
indirectly to the rest of the village members.
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The project in Honduras was born four
years ago when I participated to the Barista & Farmer talent show as a trainer of
the coffee Academy held at COCAFCAL
co-operative, an e cient example of cooperativeism and support for social projects
for co ee producers who are now more than
830. Since my first trip to a coffee producing
country, I was impressed by the injustice of
the coffee industry at the level of financial
recognition on the coffee production chain
leaving to the farmers very little money that
is totally inefficient and inadequate to repay the costs, labour and effort of millions
of small family businesses that around the
world produce coffee beans. So with some
of the first founding members of Umami
Area Italy we launched the idea of the Umami Area Honduras project in partnership
with COCAFCAL in order to invest and give

added value to this rich area capable to produce a great specialty coffee. Umami Area Honduras today has a sustainable
development project for a coffee plantation
that will shortly be converted into organic
production and has been supporting the
Capucas Coffee Academy. The academy
provide free training for COCAFCAL’s members. The Academy’s teachers are young
barista who are doing a 6-12 months internship in coffee plantations during which they
deepen their knowledge in all the topics of
farming and cupping in the coffee laboratory. The school is supported by the Specialty
Coffee Association, Umami Area Italy and
the beneficio Planet Coffee in Santa Rosa
de Copàn.
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S O C I APL R O
P JR EO CJ TE C T S

CAPUCAS PROJECT
Umami Area has in its DNA a particular attention and care for social projects,
and commits itself in supporting disadvantaged workers, in order to upgrade
their professional qualities and working conditions. The first Umami Coffee
Camp in Honduras, was a chance to have a firs contact with communities of
coffee smallholders part of Las Capucas Cooperative, in the western region of
the country.
Capucas project was born in this occasion, with the aim of giving quality training to the staff of the cooperative, on the entire coffee value chain, with a
particular attention to the cafeteria world. Umami Area trainers offered several
trainings designed for local people, bringing one of them to win the barista
national championship. The “Private University of Las Capucas Café” is supported by Umami Area trainers. Nowadays, it is considered on of the most
important coffee institute of Honduras.

FRANCISCO VILLEDA - THE CAPATAZ
The finca Rio Colorado was entrusted to the leadership of Francisco Villeda,
founder of COCAFCAL, partner of Umami Area Honduras; Francisco is a small
coffee farmer, owner of about two hectares of plantation. With great humility
and work he succeeded in a affirming despite the incident he had when he was
military; in fact, during a fire fight he lost his left arm. Umami Area wants to provide technical know-how to the local community both on the innovative coffee
cultivation techniques and on the modules of the SCA Coffee Diploma System.
The Central American country project plans to purchase a second batch of
land at the end of 2017, adjacent to Celaque National Park, in the region’s
highest 1800m area, where the rebuilding and start of a new coffee plantation
exclusively dedicated to Arabica cultivation of precious varieties.

U M A M I
CO F F E E FA R M

This project foresees the purchase of a land in
Honduras, Las Capucas Region, for high-quality coffee plantation. The plantation lies near the
Celaque National Park, the highest Honduran
mountainous massif. This land has been reforested and made available for pasture and coffee plantation. This project has multi-fold aims:

reforestation for pasture of Celaque National
Park, high-quality coffee production with experimentation of new agricultural practices and
processing, shared with local producers, the
establishment of a permanent coffee training
centre, technical and financial support for coffee smallholders, within the National Park.

One of the most frequent reasons why members of poor communities in rural areas decide
to undertake the risky trip to other countries is
the lack of work or entrepreneurship opportunities that allow them to break the circle of poverty in which they live.
There are several organizations trying to address these problems by providing training for
young people on specific labor skills, but due
to the dimension and complexity of the problem, a vast amount of young people and other vulnerable groups cannot be reached. Our
approach is to create jobs in the coffee sector
and stimulating learning environment where we
can provide different training courses, with the
following characteristics:
a) Coffee plantation as a work opportunity in
rural areas
b) Many high mountain areas are not cultivated
because its seems not efficient for traditional
farming. For a long time some of these areas
were used for coffee plantations, but now they
are abandoned. Others are being used as lands
for livestock grazing, increasing the risk for
erosion and are in urgent need for reforesting.
Other areas used for cows what produce much
nitrate and poison so the water quality.
c) European coffee market requires for specialty
coffee from organic farming and the stories behind the coffee production.
d) The project aims for abandoned land in high
mountain areas to be cultivated with coffee for
the specialty coffee market, causing as a direct
effect its reforestation and assuring water quality.
e) Young people will learn the coffee management and understand the need of intensive
work the entire year for planting, organic fertilization, land cultivation, picking, processing
after harvest, aiming to be able to sell for local
market their own Coffee brand.

f) We can implement courses that can add
value to the coffee production such as green
coffee, brewing, organic farming, and farm
management as well as business management
modules. Training courses will be held in safe
areas of Capucas. Field training will be provided if it becomes a requirement of the subject.
Some of the training courses will be held with
the assistance of international experts, on site
or remotely.
g) Synergy will be sought with local and foreign
universities and private companies/organizations in order to extend the span of possibilities
for the students and to continuously improve
the quality of the training and the coffee.
h) Technical training will be accompanied by
courses for human formation, such as human
values, culture of peace, solidarity, leadership,
and so on, but the most important part of this
process is that the students are going to be
immerse in an environment that fosters to live
by those values, so they can replicate it in their
own communities.
i) The main target for the courses will be indigenous people living in the National Park of Celaque. One of the ideas is to teach them also
how to cultivate wild coffee as e special variety,
really high appreciated in the specialty coffee
market.
j) Create also a green village that is autonomy
and autarky for energetic issues. Umami Area
S.A. de C.V. wants to power their „Finca Rio
Colorado“ with renewable energy. The source
of energy shall be the sun and it shall be a photovoltaic island system which is independent
from the public electrical grid. The installation is
meant to be an example of how easy available
energy from the nature can be used. Possible
future installations of renewable power plants
on the base of biogas, wind power or hydro
power are considered to power not only this
finca.

The PROJECT AIM
The project in Honduras has the aim to work with a group of international
shareholders in order to create a fully operational ecological/economical/biodiverse/sustainable demonstration model to be utilized as best practice for
other coffee farmers and coffee professionals.

OBJECTIVES
a. address root causes of migration and flight
b. to provide job possibility’s to young people
c. to prevent exodus and violence
d. to reforest mounting regions till now abandoned and risk of erosion
e. to produce organic high quality Specialty Coffee, fruits and honey to save
the financial independence of the project
f. education for indigenes
g. develop local tourism
h. direct trade
i. internships for students and young barista
j. zero CO2-emission and water reduction

T R A I N I N G

The UMAMI training format is inspired by university campuses, where brilliant youth gather and share quality time not only devoted to
study, led by outstanding international professors, but also to leisure time, mutual knowing,
culture and experience sharing.

Join the international coffee eduaction with
Umami Area Honduras in Las Capucas. Thus,
Umami Camp is a high professional offer, taking place in a familiar and informal environment,
with the chance to create and take part to a
permanent training lab with coffee lovers and
coffee experts.

COFFEE SKILLS PROGRAM
SCA
The Specialty Coffee Association is the
most important sector association, promoting high quality
coffee culture.

SCA Coffee Skills Program is the most complete coffee educational path on the international coffee market. If you are a barista
or roaster and you desire to upgrade your knowledge; if you wish
to become a roaster or a green coffee trader; if you dream to
improve your coffee sensory analysis skills or you simply want to
learn how to prepare a cup of coffee with different brewing methods, Coffee Skills Program offers you specific modules!
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Coffee Diploma System in coffee plantation, a parallel educational path allowing participants to have a first-hand
experience with the work of farmers: plantation management, coffee picking, hulling, different processing methods, drying and defects selection.
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CAPUCAS COFFEE ACADEMY

COURSES BARISTA SKILLS

COURSES
ROASTING
Roasting process: definition of roasting process,
chemical and physical changes of coffee, how to detect roasting temperature as a function of time, roasting
process quality control, roasting for espresso and filter,
degasification and packaging of roasted coffee

COURSES
GREEN COFFEE
Coffee Plantations: species and botanical varieties, how
to plant coffee, different processing methods, transportation and stoking. Green Coffee: defects identification,
major producing countries of Arabica and Robusta, buying coffee.

Espresso preparation: history, espresso machine
functioning, grinder machine, definition of espresso,
grinding and plurimodal granulometry distribution, extraction parameters (dose, tamping, pre-infusion, water temperature, extraction time, pressure curve, cup
dose), water softeners, maintenance of resin water
softener. Cappucino: water and its chemical properties, Milk, Milk Jug, Water, Steamer, filtration methods.
Water: chemical composition, chemical characteristic
measurement, filtration methods, the ideal water for
Brazilian cupping, espresso and filter methods. Maintenance and equipment cleaning: how to clean the
grinders, the filter machine and espresso machine.

COURSES
BREWING METHODS
Filter methods: right grinding, unimodal granulometry
definition, filter machine, ideal time parameters, filter
temperature and turbulence, water and beverage TDS
measurement, SCAE Brewing Control Chart, brewing
methods (Chemex, V60, French Press, Aeropress, Napoletana), ideal origins and characteristics of coffee for
filter methods.

COURSES SENSORY SKILLS
Sensory skills: Brazilian cupping, Specialty Coffee Association of America and Cup of Excellence cupping
forms, sensory organs, coffee sensory analysis, espresso cupping form, espresso analysis, olfactory and
tasting. Sensorial skills, tasting lab requirements.

At the end of the educational path, taken the exams,
participants will be awarded as Coffee Experts.

Umami Area Association decides to bring overseas the training activities, giving values to coffee producing countries. This is the goal of Umami Coffee
Camps, in which CDS modules take place directly in coffee plantations, alternative classrooms with fieldwork activities and plantations’ visits. Participants
can experience first-hand the work of coffee producers and farmers, plantations management, coffee picking, hulling, natural, semi-washed and washed
processes, fermentation, drying and defects selection.
The first experience in producing countries took place in Honduras, Las Capucas village.

CO-funded by the
Erasmus+ Programme
of the European Union

C.O.F.F.E.E. PROJECT
Umami Area Association is also committed in
the formation of youth, willing to improve their
professional curriculum, in order to find jobs in
the coffee industry or to start entrepreneurial
activities in the field of specialty coffee.
To do so, Umami Area established a partnership with Starkmacher e.V., already committed
in youth formation, European companies, coffee producers and an Italian secondary level
school. Thanks to the funding of the European Commission, each partner is able to offer
a professional educational path to those who
might have been excluded due to several constraints, at an easily affordable price. The project, with duration of 18 months, foresees four
training camps.

Two Umami Barista Camps take place in Florence and two Camps in producing countries:
in Brazil, San Paolo state and in Indonesia,
Sumatra island, Gayo Region. The countries
involved in the project are: Brazil, Indonesia,
Colombia, Germany, Italy, Belgium, Spain
and Netherlands. The educational path of
C.O.F.F.E.E. project, as in the case of Umami
Coffee Camps, evolves around the SCA Coffee
Diploma System modules, with theoretical and
practical sessions in the plantations, giving so
the chance to expand everyone’s network and
fostering intercultural exchange between youth
and professional from 7 different countries.

Te c h n i c a l
c o n s u l t a n c y
Thanks to its international experts network,
Umami Area Honduras is able to offer consultancy in coffee and cocoa sectors, in order
to meet the needs of those willing to upgrade
product quality and processing in their firms.
Consultancy activities encompass green coffee quality control, supporting the first phase
of purchase of raw material, cup quality control
and Brazilian cupping
Roasting process during which the product
is transformed, raising awareness, modularity
and repeatability of roasting profiles
Know-how and specific consultancy for espresso blend, mono-origin and roasting profile
for a high-quality espresso cup
Choice of mono-origin and blends for filter
methods
Establishment of coffee shop, coffee corner and
franchising involving business layout, employees training, work efficiency, menu, customer
care, supplier management and start-ups

ACTIVITIES
Establishment
of new business
Technical equipment
Raw Material purchase
Marketing

Sensory analysis supporting production processes, green coffee purchase and new coffee
product outbreak
Communication and marketing for the coffee
industry, involving communication concepts,
marketing and web-marketing, viral activities,
website management, social network, thanks
to Sesamo Comunicazione Visiva company
Neuro-linguistic planning, useful tool for managers and coffee CEOs in order to have an efficient and effective communication with clients,
customers, suppliers, staff and markets
Consultancy for equipment purchase choice for
espresso and filter coffee, roasting machines,
for a first-contact with the best technology for
roasting and extraction process.

All technical consultacies are offered in partnership with Umami Area Italia and its international
network of consultants.

R AW
M AT E R I A L
U M A M I
G R E E N C O F F E E
Umami Area Honduras supports companies
and firms committed in the production of high
quality coffee, with a consultancy service on research and purchase of quality green coffee.
Raw material provision is a crucial phase in the
coffee value chain. Oftentimes this phase relies
on external raw product purchasing companies. Umami Area, thanks to its network of international experts and, thanks to its numerous
contacts in countries of origin, guarantees and
provides companies with useful insights and a

wide range of green coffee varieties for specialty coffee production, espresso blends and
filter methods. Umami Area green coffee takes
stock of international relationships born during
the several camps, such as those in Honduras
for the Umami Coffee Farm project.
Umami Area offers a wide range of products relating to the coffee world, described
in a specific catalogue, or available online.
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