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Huatusco, Mexico

“I am grateful to the consumers who support us through their Fair Trade
purchases. | hope that we can continue to sell our coffee at the Fair Trade
price because our lives depend on it

— Jaime Rosas Vasquez,
Huatusco member

In 1992, after experiencing several unsuccessful government and development agency

projects aimed at assisting coffee producers, a group of small-scale coffee farmers in - -
Huatusco, Mexico decided to take responsibility for lifting their community out of the ; ABOUT THE COOP
extreme poverty they faced. The formed the Union Regional de Pequefios Productores

de Café (Huatusco) with the goal of collectively finding new and better ways to Date Established: 1992

cultivate and internationally market their coffee. Thanks to its success in making a
direct connection with specialty markets in the US and Europe, the cooperative now
has nearly 2000 members, including over 600 women. Annual Production: 93 containers

Revenue from Fair Trade coffee sales has enabled Huatusco to: ABOUT THE COFFEE

+ Support education. Establish schools in rural areas
+ Expand healthcare. Build regional clinics in several villages

+ Improve production. Expand their processing plant through the purchase of Elevation: 700-1,300m
12 de-pulping machines, two drying ovens, and several ventilators Processing: Wet processing and sun drying

« Diversify food cultivation. Create model gardens and a program that
teaches members about the benefits of crop diversification

+ Fund a reforestation iniative. Technical assistance provides training in
areas of shade tree cultivation and terracing to prevent erosion.

+ Protect the environment. Expansion of its organic program to train nearly Export Season: Dec-May
500 members in organic production techniques.

* Finance development projects. Access to credit allows the cooperative to
invest in infrastructure, including local road construction and repair.

+ Sustainably grow. A reduction in the migration of its community members
to urban areas.

Number of Members: 1,908

Varieties: Typica, Boubon, washed Robusta

Cup Characteristics: Fine body, good aroma,
and high acidity

Harvest Season: Oct-Mar

Organic Production: 15%

Organic Certification Agency: OCIA
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