
country of origin

We are excited to announce the arrival 
of a rare, up-and-coming country of 
origin to launch our new line-up of 
certi� ed organic co� ee and espresso. 
Our latest co� ee o� ering comes all 
the way from the land-locked South 
American country of Bolivia. Nestled 
high in the Andes mountains, Bolivia 
is producing superb co� ee that the 
outside world is just discovering.
The story of the Aymara people is 

a remarkable one.  In the shadow of 
Mount Illimani, life for the indigenous 
people of Bolivia is hard and the 
challenges are many. With recent 
land reforms, natives were � nally 
empowered to secure their own 
livelihood and success. Today, 41 small 
co� ee producers are making their 
dreams a reality; exporting their crop 
of organic co� ee. With these e� orts, 
they hope  to receive a better price, 
and  help preserve and improve their 
environment. 

We’ve developed a new medium roast 
named ‘La Paz’ and a dark roast called 
‘Café Noché’, along with two new 
espressos. Our new dark roast espresso 
gets it’s name from Bolivia’s highest 
peak, Mount Illimani. Espresso Bolívar 
is named for the liberator Simón Bolívar 
in Bolivia’s struggle for independence 
from Spain. 

Cherry Hill Co� ee can now boast 
a 100% certi� ed organic selection 
of co� ees from around the world. 
Our commitment to socially and 
environmentally responsible co� ee has 
never been stronger. 

co� ee line-up reaches new heights

quick facts 
Co� ee: Colonial Carnavi 
Varietal: Typica and Bourbon 
(Co� ea Arabica]
Elevation: 1,300 - 1,800 m
Avg farm size: 1.25 - 4.5 ha
Certi� ed Organic and
Certi� ed bird-friendly by 
the Smithsonian Migratory 
Bird Center


