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Tayrona foods

We are a passionate team of coffee lovers committed to bring-
ing you exceptional coffee experiences while valuing our native
Colombia.

To us, everything happens around the fascinoting world of
coffee. From the unique aromas to the variety of flavors, we
invite you to delight your senses with our delicious coffees.
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About us

With our degrees in Agricultural Engineering and Business Ad-
ministration, we have combined our passion for food, trading,
and coffee. Our life stations in America, Spain and Germany
have brought us valuable insights and experiences.

We have been in the coffee, Latin American and Spanish delica-
cies purchasing business for over 10 years. During this time, we
have developed a deep understanding of which quality aspects
are crucial to achieve the best taste. From the selection of raw
materials to the accurate processing, we know exactly what it
takes to offer outstanding products.

Our knowledge and expertise allow us to offer excellent coffees
and delicious delicacies from Latin America and Spain. We pride
ourselves on offering our customers unique taste experiences
while taking them on a culinary journey through authentic fla-
vors. And of course: we gladly enjoy every opportunity to visit
our old home country!




PERU GRAD |
- Yakumama -

100% Arabica

V elemento

Our ancestors have always had a close relationship with their
natural environment. In harmony with the Four Elements - Wa-
ter, Fire, Air and Earth - they shape their lives. This perfectly
describes our coffecline.

Our journey to create the perfect coffee begins with the Earth
Element. We actively seek out the best coffee farms around the
world, where fertile soils provide the foundation for high-qual-
ity coffee beans. From the fruitful plantations of Latin America
to the exotic growing regions of Africa, sustainability and fair
trade are our focus.

Water plays a vital role in the brewing of coffee. That's why we
use only top-quality water that is perfectly matched to the
individual requirements of each coffee. The right quantity ond
quality of Water unfolds the aromas and flavors in every cup.
The Air Element is also an essential component to our coffee
making passion. We place great importance on freshly




V elemento

roasted coffee beans that preserve their unique aroma and flo-
vor. That's why we roast in small batches to ensure that each
cup you enjoy is filled with freshness and aroma.

Last but not least, we focus on the Fire Element - the passion
that leads every step of our work. From the selection of green
coffees to the careful roasting and loving preparation, we put
our heart and soul into providing you with an exceptional coffee
experience.

EARTH WATER AIR FIRE
Born to create Born to feel Born to inspire Born to succeed



Brasil de Andrade

Jose de Andrade and his brother Eduar-
do have been running the company ABEX

(Andrade Brother Exportacion) for years.

The Andrade family has been running
coffee farms (such as Fazenda Capim
Branco) since 1901,

Ismael Andrade is one of the founding
members of BSCA (Brazilion Specialties
Organization), together with 11 other far-
mers they were able to acquire an export
license and to create a solid foundation
for a fair value proposition.

In 1991 the farm started its own export
for the first time. Many international
awards (such as Cup of Excellence) have
been won, confirming the uniquely good
work of the Andrade family on the high
plateau in the Cerrado region. This mild
coffee from the Arabica growing country
No.1 Brozil captivates with notes of ho-
ney, chocolate, and light fruit flavors.
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BRASIL DE ANDRADE

EARTH

Born to create

- Capim Branco -

100% Arabica

LAND/REGION ANBAUHOHE
Brasilien / Cerrado, Carmo do 1.100 M
Paranaiba

VERARBEITUNG ERNTE PROFIL
sonnengetrocknet handgepfliickt 1/4
GESCHMACK MUNDGEFUHL
Schokolade, leichte Fruchtsiure mild wiirzig

EARTH
Born to create

- Capim Branco -

100 % Arabica

LAND/REGION ANBAUHOHE
Brasilien / Cerrado, Garmo do 1100 1
Paranaiba

VERARBEITUNG ~ ERNTE PROFIL
sonnengetrocknet  handgepfliickt 14

GESCHMACK MUNDGEFOHL
Schokolade, leichte Fruchtsiure  mild wirzig

Bei uns in V-Elemento dreht sich alles um die faszinierende
Welt des Kaffees und die Verbindung zu den Elemente
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BOHNE
GEMAHLEN ()

Siehe Boden

ROSTKAFFEE

€ 2509

Tasse Kaffee

NACHSCHUB AUF:
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MINDESTENS HALTBAR BIS: GEROSTET IN

Hamburg

©

)

1



Colombia El Pastelito

The ripe coffee fruits are dried in the
sun. It takes 30 to 32 weeks between
flowering and harvesting. The ground on

the f is fertile, d d clay-free.
it hos its origin in volcanic ash with 20% coLomBlA
organic matter and is very permeable to E L p n s T E L I T O

water - this method is called “picking
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For gcnerathns, t!\IS meI|l? in Colombia 100% Arabica : B mon o el fiohlles um e b e
h.os t.mcn ocglvclg |n\{olvcd in the cul- e Tauchen si in R
tivation of high quality coffee beans. AB/BECION ANBAUNOHE e b
- La Mejorana - ok
Ps small producers, th?g attachogrzot I ] e J k" ; BOMNE @ | NACHSCHUB AUF:
importance to the quality of their coffee 100% Arabica | GEMAHLEN (3 | wwwiayronafoods.com
and to maintaining the b.olance in the VERARBEITUNG  ERNTE el LaNormEGioN | ANBAUHOHE MINDESTENS HALTBAR BiS: GERGSTET IN
ecosystem, as well as fair remunera- sonnengetrocknet  handgepfliickt  3/4 : g ‘ 2ol it
tion for the workers on the farm. They e | bkt | 2 ROSTKAFFEE
are conscious of their environment and WATER GESCHMACK MUNDGEFUHL waTER

Born to fee]

GESCHMACK MUNDGEFOHL e 2509

leichte Karamellnote voll

always try to use only environmentally Born to feel leichte Karamellnote voll
friendly products.
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Peru Grad 1

This coffee is produced by the Yakumama
cooperative in Cajomarca, northern Peru.
Yakumama is seen by the local popu-

lation in Peru as a connection between p E R U G p n D 'I
coffee farmers and sustainability-sen-
sitive buyers. Yokumama is a community - V k -
of people who appreciate the natural aKkumama
riches of their homelond and consciously
want to support the country’s produ- 100% Arabica
cers. Through cooperation, they learn Beluns in v-Elemento dreht sich alles um die faszinicrcnde
from each other, improving processes, PERU GRAD 1 auchen i g7 EE0C: Wasker Luttund Peuer.
ensuring and increasing the quality of . - Yokumama - e ;
the COfoQS. 1:2':?{)':5(?'?1':(1“ ?.é?loBonnl;jHOHE 100% Arabica BOHNE ® NACHSCHUB AUF:
GEMAHLEN () www.tayronafoods.com
Peru Grade 1 coffee has natural flavours VERARBEITUNG ERNTE PROFIL LAND/REGION “?ﬂi“:”o"s MINDESTENS HALTBAR BIS: GEROSTET IN
of dark chocolate, tropical fruits and va- sonnengetrocknet ~ handgepfliickt = 3/4 i 5 sl e
nilla. A specialty coffee made with 100% bR i, e P [/
Arabica beans. AIR GESCHMACK MUNDGEFUHL cescumack MUNDGEFOH. e 250 !‘Z-} ﬁ
Born to inspire blumig-fruchtig, Schokolade wiirzig b R O e 9 _’:/’_’_f_"‘ff_,_J
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Ugonda Ngoma

Robusta beans can also taste great -
here is the proof from Uganda: a great
coffee with notes of dark chocolote and
dried plums. A sweet, slightly nutty flo-
vour mokes this wonderful coffee perfect.

This strong espresso has a very nice

balance, as the Robusta beans often go
a little over the top.
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UGANDA NGOMA

- Espresso No3 -

100% Robusta

LAND/REGION ANBAUHOHE
Uganda /Wakiso District 1.250 M
VERARBEITUNG ERNTE PROFIL

sonnengetrocknet handgepfliickt 4/4

FIRE GESCHMACK MUNDGEFUHL

Born to succeed Zartbitterschokolade sanft

UGANDA NGOM

- Espresso No3

100 % Robusta

%

LAND/REGION ANBAUHOHE
Uganda / Wakiso District 1250 M 7_“_,_%:

PROFIL

v ERNTE 3
ERARBEITUNG A etoe

sonnengetrocknet  handgepfliickt

A GESCHMACK
o to succeed  Zartbitterschokolade

Bei uns in V-Elemento dreht sich alles um die faszinierende
Welt des Kaffees und die Verbindung zu den Elemente

BOHNE @ | NacHSCHUB AUF:
GEMAHLEN O www.tayronafoods.com

MINDESTENS HALTBAR BIS: GEROSTET IN
Siehe Boden Hamburg
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Proyecto social

We believe in the power of coffee to connect people, enrich
cultures and create positive change. For this reason, we have
created a special program: For every coffee bag you purcho-
se from us, we donate 5 cents to a school in our village. In this
way, we want to ensure that future generations receive a good
education and can also achieve their dreams.

We work closely with local coffee farmers to source high quality
beans directly from the region. Each cup of coffee you enjoy
with us is therefore a small contribution to sustainable develo-
pment and appreciation of our wonderful home country.

Be part of our coffee evolution and discover a new dimension
of pleasure. Immerse yourself in the world of Tayrona Foods,
where coffee is not only a passion, but also a source of change
and support for all participants.
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Contacto

Alejandro Valderrama
alejondroetayronafoods.com
+149 176 31236859

Jose Lacouture
Joseetayronafoods.com
+149 152 54938962

https://tayronafoods.com
infoetayronafoods.com

tayrona_foods
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