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Date

19/SEP

20/SEP

21/SEP

22/SEP

23/SEP

24/SEP

25/SEP

26/SEP

27/SEP

Host

BSCA 

BSCA

http://www.bsca.com.br/

SMC / Agropecuária Santa Ignes

http://www.smccafe.com.br/

http://www.grupofontanillas.com.br/

Monte Alegre / Capoeira

http://www.montealegrecoffees.com/

Cafebras / Coopasv

http://www.cafebras.com/

SanCoffee

http://www.sancoffee.com/

SanCoffee

http://www.sancoffee.com/

BSCA / International Coffee Week

http://semanainternacionaldocafe.com.br/

Return flights

Overnight

Bristol - Belo Horizonte

Class - Guaxupé

Class – Alfenas

Class - Varginha

@ the farm

@ the farm

Bristol Belo Horizonte

Bristol Belo Horizonte

Activities

Arrivals

Travel to Sul de Minas

Dinner: Pizza with SMC

Morning: cupping/visit at SMC

Lunch: Comida Mineira at Santa Ignes

Afternoon: Plantation/post-harvest 

Morning: farm visit Bem-te-vi

Lunch: at Fazenda Taquarinha

Afternoon: farm visit Capoeira

Morning: cupping/visit at Cafebrás

Lunch: Cafebrás (to be confirmed)

Afternoon: Coopasv FT

Dinner: Fazenda Samambaia

Morning: cupping at SanCoffee and farm 

visit Pinhal

Lunch: @ the farm

Afternoon: farm visit and happy hour 

Fazenda Samambaia

Morning: farm visit Divino Espírito 

Santo

Lunch: @ the farm

Afternoon: travel to Belo Horizonte

Cupping BSCA / Tradeshow 

Travel

40km - airport transfer

420km - 6h

90km – 1h30

70km – 1h

130km – 2h

190km – 2h30

40km - airport 

transfer



Fazenda Samambaia bets on 
planning, qualification and 
continuous training of labor 

Fazenda Samambaia  is located in Santo Antônio do Amparo 
municipality,  in Minas Gerais. The average height is 1,100 meters 
with well distributed rains, from September to March, prevailing 
dry winters. Temperatures in Summer are 25 degrees in average, 
dropping to 18 degrees in the dry season.   
The region has extremely desirable soil, climate and elevation 
conditions, required to quality coffee production, presenting 
high productivity without irrigation, in addition to areas with 
good topography for mechanization. Several coffee varieties are 
cultivated: Yellow Catucaí (24%), Yellow Bourbon (17%), Mundo 
Novo (14%), Yellow Topaz (13%), Acaiá (10%),  Yellow Catuaí (5%), 
Catiguá MG2 (1%) and others (16%).

Samambaia history
Samambaia is for four generations in Cambraia family. It has been 
producing coffee for over a century, exporting to North America, 
Europe, Asia and Oceania. The production started in 1896 and, 
until 1997, the coffle was only sold as commodity.

In1993, Henrique Dias Cambraia assumed its administration. “In 
1997, I have decided to invest in the production of specialty 
coffees. In 2000 and 2001, we won the “Cup of Excellence” and, 
starting from that I decided to put on my backpack and travel to 
learn about the world specialty coffee market.  I traveled across 
the world to contact coffee industries  and networks in Japan, 
Norway, England, United States, Korea, Singapore, Australia and 
New Zealand”, remarks Henrique. 

In 2000 and 2001, Samambaia coffee lots were winners in 
international contests, bought by roasters from Norway and 
Japan. In 2004, it received the Brazilian Association of Specialty 
Coffees (BSCA) Certification and, in 2005, the UTZ social 
responsibility certification. 

From then on, a more corporate administration started, with 
high level of professionalization.  In 2004, with the option 
of expanding the coffee plantation area, the administrators 
sought technical assistance from ReHAgro, which implemented 
an efficient methodology for economical/financial control, 
continuous qualification of human resources, building of soil 
fertility and management through guidelines and processes.

Over a century of tradition in the production 
of several varieties of quality coffee, under 
Cambraia brand 

At first, when it was created, the farm counted on 85 hectares 
of coffee, and today it counts on 619 500 hectares planted with 
high level of mechanization. 
 
In 2010, Fazenda Samambaia invested in its own coffee processing 
business, Cambraia Cafés. 

Today, it invests on the direct relationship with some potential 
clients, thus consolidating the industry and the relationship 
with supermarket chains that seek the grain directly from the 
farm. The Brazilian market of specialty coffees is promising: the 
product is sold to Santa Catarina, Rio de Janeiro, Rio Grande do 
Sul and São Paulo states, Belo Horizonte, Brasília and several 
Northeast states. It is also sold for own brand or Cambraia 
coffee shop chains. 
 
Coffee line
Café Tradicional is a dark roast blend prepared with local 
coffees and robusta grains from Espírito Santo state. With a 
strong aroma, at the right level for the Brazilian taste. Café 
Orum, of  medium roast, is light and has a naturally sweet flavor 
with citric and chocolate hints, resulting in the Yellow Bourbon 
variety blend. Also medium roast, Café Rubio is balanced, with 
body and sweetness, presenting remarkable hints of chocolate 
and yellow.  Results in a blend formed by 100% Arabian coffee 
varieties, prepared by “pilled cherry” and “natural coffee” 
processes, which stress the flavor.  
Café Zimbro on the other hand, is full-bodied with intense 
aroma, robust, chocolate sweetness and stressed remaining taste.  
Prepared specially to the Brazilian taste, results in a special 
blend of Arabian and robusta coffees.   

Cappuccino Cambraia Tradicional is versatile. It can be drunk 
with coffee liqueur or whisky, and is excellent for cold nights. 

Cambraia Cafés counts on a partnership with a coffee farmers’ 
cooperative – Sancoffee – which gathers 20 farms located at the 
same region with an average height of 1,100 meters. 

Focused on sustainability, Cambraia’s products are fully 
certified, from the farm to the industrial process. Its main 
certifiers are BSCA, UTZ, Rainforest Alliance, Fairtrade and IBD 
(organic).



Cafebras was founded in 2013, and was created 
to promote the Brazilian coffees, its different 
producer regions, qualities and tastes, 
disseminating knowledge and its producer’s 
history as the people’s value and culture.

The Cafebras team consists by people linked 
to the coffee, by their origins or by  passion: 
Cafebras has in its structures, one of the most 
dignified group of professionals in the sector.

Known as the Coffee Prospectors, Cafebras 
works to stablish the connection between the 
production in Brazil, the industries and the 
consumers in the entire world.

The coffees comercialized by Cafebras 
presents to the world the sensory attributes 
highlight the terroir of each one of the 
producer regions.

Cafebrás



At an altitude between 900 and 1,200 meters 
above sea level, Fazenda Monte Alegre has about 7 
million coffee plants of the varieties Mundo Novo, 
Catuaí, Acaiá and Bourbon, with average annual 
production of about 100,000 bags.

Most of the grain is harvested manually, dried in 
the sun and widely treated in 3 processors and 
dryers and a specific preparation unit for export.

The farm produces natural coffees (60%), shelled 
(10%) pulped / depulped (10%) cherry. The quality 
control lasts the entire process, from harvest 
to delivery. Monte Alegre has its own quality 
control laboratory and coffee test facilities, 
employing tasters trained to monitor the quality 
of produced and shipped products.

The farm processes and exports its own coffees. 
The grain size control, separation by density 
and color are all performed locally. Among the 
various types of treatment of the cafes, there is 
the drying out of the yard, on higher tables, called 
“African beds”, a Brazilian invention but that was 
popularized in Africa. The dried coffee is stored 
in 44 wooden silos with average temperatures and 
low air humidity. Coffee is only shelled and fully 
processed prior to shipment in containers.

Total Sustainability
Sustainable production methods are used 
throughout the process, including erosion 
control, planting alternative crops, windbreaks 
and control of water sources. 

Monte Alegre is a preservation paradise, with 
8,525 acres (3,450 ha) of pristine native forest, an 
area that far exceeds that planted with coffee. 
Other 2,424 acres (981 ha) are covered in forested 
areas, wetlands and riparian protection areas 
along the rivers.

Fazenda Monte Alegre: wide range 
of processes and machinery, quality 
control and overall sustainability

It employs an average of 750 people, 35% of whom 
live on the farm. All the families have running 
water, electricity, schools for children and free 
transport for older children to go to school in 
the city. All families have access to recreational 
and sports areas and employees are free to join 
labor unions. The farm pays wages above the 
regional average and provides training at all 
levels. It also offers comprehensive medical care, 
with resident doctor, nurse and safety engineer.



In Areado, Fazendas Capoeira plant specialty 
coffees and promote rural tourism

After solid experience in the pharmaceutical 
market, Marisa and Gabriel built a company 
engaged in the entire production chain, from 
production to consumption
Fazendas Capoeira and Capoeira 2, with about 83 
hectares of coffee, in the municipality of Areado, 
southern Minas Gerais, produce about 2,500 bags 
of the product. 
They are preoducer of the brand ¨Fazenda Capoeira 
Coffee¨, which has two products on the market: the 
roasted coffee beans for espresso (in a balanced 
sweetness, full-bodied and with pleasant aroma) 
and the roasted and ground (at the same time 
smooth and full-bodied). 

Certifications
With 80% mechanized harvest, Capoeira has been 
certified for six years by Certifica Mines and 
recently by UTZ. According to Oscar Gabriel 
Contreras, the management process greatly 
improved the business after certification. “The post-
harvest is largely responsible or if not the most 
responsible for the quality of coffee,” affirms his 
wife, Marisa Helena Oliveira de Souza Contrera.

Solid experience in management
With an undergraduate in Pharmacy, with a 
graduate in Business Management,  she inherited 
from her father, traditional grower, passion for 
coffee. But before she brought to coffee 22 years 
of retail management at four pharmacies: she 
learned to focus on results, develop actions to 
encourage sales, plan events and relationships, 
implement merchandising, monitor competition, 
motivate and build teams, ensure good service, 
ensure profitability, at last to have a solid business 
vision, focusing on results. “Our mission is to be 
a coffee company that operates throughout the 
production chain from production to consumption, 
always in pursuit of excellence and the best 
results”, she says. In 2003, she and Gabriel decided 
to buy the property: Argentine and architect, 
he also left a business entrepreneur to devote 
himself to the production of specialty coffees. 

Besides manager of Demand and Consumption at 
Capoeira, Marisa is director of the Marketing 
Committee of the International Women’s Coffee 
Alliance (IWCA), which was born in the USA 
and, in 2011, came to Brazil to empower women 
throughout the coffee production chain. She 
also actively participates and was president of 
the Association of Certified Coffee Growers of 
Alfenas and Region (Ascafea).

Income generation 
Besides coffee, they also diversify with corn and 
beef cattle and develop two income generation 
projects. One is the route of rural tourism of 
specialty coffee: tourists can see the entire coffee 
process, from bean to mug. Right at the entrance 
of the farm, Café na Roça offers products to 
visitors, such as coffees, jams, jellies, crafts, 
beauty products of coffee origin. “It is also a 
social project, all that is sold here is made in the 
region and especially by women.”
Another product to generate income is the 
Capoeira Coffee, their own brand of coffee 
produced on the farm. The roasting is outsourced 
and the product distributed at retail outlets 
in the region. When asked about the secret 
of producing quality coffee, the answer is: 
“Dedication, knowledge, caution of all post-
harvest processes and information”, she concludes.



Between São Paulo’s Caconde and 
Minas’ Muzambinho, Santa Ignês bets 
on coffee traceability

Located in the mountains that alternate on the 
border between Caconde (state of São Paulo) and 
Muzambinho (state of Minas Gerais), at an altitude 
of 1,100 meters, Agropecuária Santa Ignês, from 
the  Fontanillas Group, produces specialty coffees 
in the varieties Bourbon, Catuaí and Mundo Novo, 
under the brands Carruá (aimed towards the 
domestic market and roasted) and Sammarinese 
Blend (exported green to be roasted at the 
destination in natura).

The main features of their coffees are balanced 
acidity and pleasant sweetness. The taste is fruity, 
favoring caramel, hazelnuts and light notes of 
chocolate, with intense aroma. The grain size is 
“thick and flat”. 

The Fontanillas Group is a group of family 
structure of companies founded in 1988, in 
southern Minas Gerais. Besides coffee, Santa Ignez 
works with corn and Nellore cattle for breeding, 
with modern management structure. 

Manual harvesting and packaging that enable 
traceability
On the farm, harvesting is manual and the 
processing can be natural or shelled cherry with 
review and selection of the beans, in addition 
to the moisture monitoring in the yards and 
dryers. Produced under the strictest standards 
of sustainability and the best verified techniques, 
the farms have modern structure with washers, 
pulping machines, dryers and fully tiled bins. In 
all, there are 140 hectares of planted area. In 
the production process, the strictest standards 
of sustainability are carefully followed, aiming 
at the preservation of abundant forests and 
springs, receiving constant special care in their 
conservation and maintenance.  

The average production is 3000 bags weighing 60 
kilos each, half of high quality coffee for export. 
All packages are in kraft paper bags with an inner 
lining of plastic and accompanied by the product’s 
certificate of origin. 

The grain bagged in machines receive numbered 
seals and bar code, guarantees that production 
will come with all the features required by 
the importer. Today Europe and the US request 
for full traceability due to pesticides and 
sustainability.

It has the most renowned certificates: Rainforest  
Alliance, UTZ, Certifica Minas, BSCA and Nucoffee. 
To be certified, it implemented procedures that 
ensure ideal conditions of work for employees: 
health care, canteens and toilets in work areas 
and adequate transportation - in addition to 
proper handling of waste and environmental 
preservation.  The training of employees is also a 
constant concern.



Located in strategic position in Guaxupé, 
exporter SMC negotiates specialty coffee 
from the regions of southern Minas, Cerrado 
Mineiro and Mogiana

Exporter SMC, located in Guaxupé, in southern 
Minas Gerais, occupies a privileged position, with 
easy access to the main producing specialty coffee 
areas. It has a strong partnership with farmers 
and great integration with the world’s largest 
cooperative of coffee farmers.

Founded in 2009, since 2013, it began to focus 
its sales on lots and micro-lots of specialty 
coffee. Exporting through the port of Santos, it 
negotiates coffee from southern Minas, Cerrado 
Mineiro and the Mogiana region in São Paulo, 
although sometimes selling coffee from Parana 
and Espírito Santo.  The main varietal types it 
negotiates are: Bourbon Amarelo (Yello Bourbon), 
Rubi (Ruby), Mundo Novo (New World), Obatã, 
Catucaí, Catuaí, Acauã, Palma II. 

Its main suppliers are the farms Passeio, Carmo, 
Caxambu e Aracaçu, Capoeira, Lagoa, Paraíso, 
Das Almas, Palmital, Canta Galo, Dutra, Colônia 
dos Pinheiros, Ponto Alegre, Pedra Redonda and 
Mariano. 

SMC works only with proven origin coffee: it 
matters where and how it was produced. The 
historical production is a key differentiator. As 
a result, buyers loyalty is created, a relationship 
with the producers is created, its employees 
visit the farms, see if they are really making 
improvements. 

Cooxupé
Headquartered in the same city, the world’s 
largest cooperative of coffee producers, Cooxupé, 
has 11,961 producer members, 2018 employees 
and annual sales of 4.5 million bags of coffee. 
Founded as a credit union in 1932, it became 
cooperative of coffee farmers in 1957.

Its traceability system and direct contact with 
producers ensure SMC customers accurate 
information on the origin of coffee sold. Given 
the growing demand for certificates, SMC has 
wide program to support certification bodies Utz 
Certified, Rainforest and BSCA.

SMC sells mainly to Asia, region of great importance 
for Brazilian specialty coffee. Japan is the most 
important market and SMC has clients in various 
regions of the country: it has exported there 
since 2010. Brazil has a lot of connection and 
identification with the Japanese community (due to 
having the main Japanese colony in the world). 

Bourbon is the most prized variety, but overall 
coffees that have great acceptance are mostly 
those processed through the natural method.



Santo Antonio State Coffee is a joint-venture of 
specialty coffee farms, located in a single area 
ont the top of the South of Minas region. They 
develop a unique business proposition, based on 
transparency. Since 1999, Sancoffee started to 
export the specialty coffees.

There are 20 different farms, among them, three 
of its farms, Pinhal, Samambaia e Mumbuca, are 
members of BSCA. 

They have been placed among the finalists of 3 
last Brazil Cup of Excellence competitions.

Fazenda Pinhal is located in Santo Antonio 
do Amparo municipality, in Minas Gerais. Was 
inherited by the family, which works in a coffee 
field for more than 100 years.

They produce  260 ha of coffee nowadays, plus 118 
ha in Santo Antônio.

Santo Antonio State 
Coffee - Sancoffee



South of Minas Gerais holds 43% of 
specialty coffee production in the state, 
the largest coffee producer in Brazil 

Brazilian Specialty Coffee Association (BSCA)
was created in the region with headquarters in 
Varginha

About 50% of Brazilian specialty coffee 
production is concentrated in Minas Gerais, 
which counts on 1 million hectares of planted 
area, distributed across 600 municipalities. 
Minas Gerais’ full coffee production in 2014 was 
estimated in 26.6 million bags, which corresponds 
to 17% of coffee production worldwide. From 
this total, South of Minas Gerais’ production 
responded for 43% of the state. 

Birthplace of specialty coffees in Brazil, it 
was also in Minas Gerais south that the Brazil 
Specialty Coffee Association (BSCA) was created, 
in 1999, in Varginha. The movement for planting 
coffee in the region started around 40 years ago, 
when many farmers from the north of Paraná 
expanded their frontiers to the south of Minas 
Gerais, bringing with them decades of experience 
for more elevated regions with better weather.

The chief municipalities of Minas Gerais south 
with farmers associated to SCBA are Poços de 
Caldas, Pouso Alegre, Varginha, Lavras and Passos.

Minas Gerais south region exports to over 30 
countries. Every year, several hundreds of 
buyers start to arrive, from July until the end of 
September: most of them want to come earlier to 
buy the best grains. 







Marcia Schuler
Tel: +55 11 2898-9687
Cel: +55 11 99989-6150
mschuller@mschuller.com.br
www.mschuller.com.br


