
Aldea Global (Associacion Aldea Global Jinotega) was founded in 1992 by twenty two 
indigenous farmers in mountainous northern Nicaragua.  The Chorotega descendants 
formed the cooperative to promote sustainable agricultural practices that would help 
protect their environment.  With 524 members today, the association focuses on the 
growth of their cooperative by promoting efficient commercialization, solidarity, and 
alternative credit services, while maintaining their dedication to the environment.  
With over 47 percent female membership, Aldea Global has made gender equity a 
priority.

The cooperative has used revenue from Fair Trade sales to invest in 
the following initiatives:

• Women's programs. A women’s mobile medical clinic with an emphasis on 
early cancer detection benefiting 124 women in rural communities.

• Health. Mobile medical clinics provide subsidized integral medical attention 
to 707 family members in rural communities.  Training and water filters 
provided for 428 families has improved overall health. 

• Technical assistance. 583 rural families received training to improve overall 
cupping characteristics by changing harvest and fermentation techniques and 
implementing strict environmental protection for on-farm milling including 
waste water filtration systems and worm composting. 

• Credit. Poverty lending program has been employed amongst solidarity 
groups with 218 women taking loans for diverse economic activities to 
improve food security in rural communities.

• Eco-Tourism. Rustic cabins and trails were constructed in the cloud forest 
Reserve Datanlí-El Diablo.  Recent work with 400 farmers is aimed at protect-
ing the Lake Apanas watershed, one of Nicaragua’s most critical watersheds 
providing over 25% of the country’s electricity.

 ABOUT THE COOP 

Date Established: 1992

Number of Members: 524

Annual Production: 16 Containers

Annual Fair Trade Production: 12 Containers

ABOUT THE COFFEE  

Varieties: Bourbon, Caturra

Elevation: 1,100-1,400m

Processing: Wet processing and sun drying

Cup Characteristics: Sweet, chocolate, 
creamy, floral, citric, balanced, good body and 
acidity.

Harvest Season: Dec-March

Export Season: March-Sept

Organic Production: 37%

Organic Certification Agency: OCIA, 
Biolatina, Naturland

Aldea Global, Nicaragua
“There is no other organization that teaches you to produce with qual-
ity as well as provides you support the way Aldea Global helps its small 
farmer members with Fair Trade.”

— Agustin García Cano,
Aldea Global Member
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Recent Highlights
Aldea Global has placed in Cup of Excellence international auctions for three consecutive years, including First Place.  In 2006, Aldea 
Global's high quality coffee sample qualified for the second round of the SCAA Cupping Pavillion.  

FA I R  T R A D E  P R O D U C E R  P R O FI L E
C O F F E E  C O O P E R A T I V E


