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WHERE
SOURCING

MAKES
SENSE

The climate is changing. This is something we know. We know, too, that we are not necessarily 
heading in the right direction!

There have been multiple IPCC reports, numerous climate movements, COPs galore... We 
won’t harper on, these are all things you’re aware of. Instead, we’ll begin with a fact: we all 
know about the (huge) problem that is global warming, but we don’t always know what we can 
actually do in our everyday lives to limit our personal impact, the problem seems so big as to 
be out of our control!

In our personal lives, we know we can use a bike instead of a car, take a holiday closer to home, 
and even change our eating habits.

The good news is we can ALSO make a difference in our professional lives. 

So, dear coffee people, what can we do to change things in our industry? As sourcing 
professionals, importers, roasters and baristas, how can we make the right choices and encourage 
end consumers to join us?

At Belco, we wanted to better understand the carbon impact of our coffee industry. We want 
to tackle the problems posed by our business head on, because to take positive action we must 
first understand them.

In this issue of Act for Coffee, we have immersed ourselves in two different worlds: first, that 
of organic farming certification, in the person of our lab quality manager Jean; and second, that of 
CO2 emissions from farm to cup, in an article proposed by Nicolas, who works for our export team.

Because, as you know, at Belco we like to give anyone wishing to talk about sustainability, anyone 
wanting to shake up our industry and defend our definition of specialty coffee a voice.

Let’s act for coffee!

Jean Etchats | Belco Quality Manager and Organic Analysis Project Manager 
Nicolas Pourailly | Belco Export Team and CO2 Project Manager

editorial
autumn 2021
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BELCO SOURCING

WHAT’S UP?

LIVE MY LIFE

IN THE MOOD FOR A GAME

•   Arnaud Causse, the grand winner  
of our Made by Project contest!

•   Come and meet us at the Paris Café Festival

•   Hello to Gabriela,  
Belco Export Account Manager

•   QUIMEX: Find the producer hiding  
behind my Chemex...

22 ART OF COFFEE

•   The wonderful world of labels...
•   Some CO2 with your coffee?

•   Origami: The battle Conical filter  
vs. Flat-bottomed filter

•   Hand-held grinder comparison
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The wonderful 
world of labels...

by Jean Etchats | Belco Quality Manager and Organic Analysis Project Manager

The EU imported 130,000 tonnes of unroasted organic coffee  
in 2019 (+11.6% vs. 2018), representing 3.5% of all unroasted coffee imports. 
At Belco, our share of organic coffees has been increasing by 15% each year 

in volume since 2018. And the number of coffees that we stock has risen 
from about 15 to almost 200 (organic, biodynamic, decaf).  

More than merely a trend, organic farming is a sustainable means  
of production in line with current environmental issues.
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In addition, there is the issue of human 
health. Consumers are increasingly 
concerned about the quality of the products 
they consume, and it is now common 
knowledge that exposure to certain  
pesticides can cause diseases. 

The aim of organic agriculture is to promote 
agronomic practices that have a positive 
ecological, economic and social impact.  
For its pioneers, organic agriculture was  
a radical alternative to production-oriented 
agriculture, to industrialisation of the food 
industry and to mass consumption, yet today 
it seems to have turned its back on its main 
objectives. The French AB organic agriculture 
label currently employs practices very 
similar to those of conventional agriculture, 
repeating the same mistakes, in a barely more 
ecological form, using synthetic inputs and 
monoculture. It is feared that as the AB label 
evolves it will come under the control of the 
big players in the food system, that it will 
become “conventionalised”, or even a brand. 

FACT
Today’s consumers are confronted with  
a wide variety of production methods and 
ideologies, united under a single “organic” 
label. And when it comes to imported 
products, they are even more confused:  
What do certification bodies control? 
Do these products comply with the same 
standards as French ones? How can I be sure 
a product is truly organic?

Unless organic 
agriculture is 
recognised as a set 
of techniques, or a 
market, rather than an 
innovative production 
system, it will not be 
able to challenge the 
dominant agricultural 
model.”

“

Solenne Piriou, “L’institutionnalisation  
de l’agriculture biologique”

Organic products imported under European 
standards are not required to respect  
a specific pesticide residue limit, instead the 
limits applicable for conventional products 

At Belco, we task an independent laboratory with analysing each coffee  
on its arrival at the warehouse, before making it available for sale. 
Here is how we proceed based on the results:

RESULTS ALLOWING US TO MARKET  
THE COFFEE AS ORGANIC:

     Negative results
Most coffees give negative results. 

    Results below 0.010 mg/kg
We process these coffees internally and 
with the producer. We inform the producer 
directly if we find traces of residues, and 
work on traceability and alternative 
proposals in collaboration with our team 
of field engineers.  

RESULTS REQUIRING US TO BLOCK AND POSSIBLY 
DOWNGRADE THE COFFEE:

    Results between 0.010 mg/kg and 0.020 mg/kg
We perform a second analysis, and if the results are the same, 
we downgrade the coffee. We inform our certifying body 
and carry out field work.  

    Results above 0.020 mg/kg
We block the coffee and perform a second analysis. If the 
results are the same, we downgrade the coffee, inform our 
certifier and carry out field work. Based on these results, the 
certifier conducts a thorough investigation to study the sources 
of contamination. 

apply, i.e. the MRL (Maximum Residue Limit), 
calculated in relation to daily doses and 
health effects. The fact that there are  
no established residue limits for organic 
produce offers considerable leeway, with 
tolerance for cross-contamination and  
no detrimental effects for producers. 
Although sometimes advantageous for 
farmers, this tolerance results in drifts.  
The absence of any official standards acts  
in favour of the biggest market players, those 
most easily able to negotiate and defend 
themselves in case of a dispute with the 
certifying body.  

To dispel consumers’ doubts and reduce the 
environmental impact of coffee production, 

Belco is assisting producers and working to 
reduce use of pesticides. It is why we control 
imports to the full, with total traceability 
and demanding quality control standards. 
Our sourcing, quality and field teams 
work to encourage sustainable practices, 
in line with the ideals of organic farming 
and to offer a real alternative to existing 
production methods. With our certifier,  
and in agreement with our suppliers,  
we have introduced specifications imposing 
precise residue limits, as well as actions 
required in case of contamination. We have 
communicated these specifications to all 
our suppliers, and they have committed 
to comply with them. Exceeding by far the 
requirements of the label. 

Our Aymara project  
in Bolivia delivers organic  

shade-grown coffees  
for roasters
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Our field and quality engineers give advice, 
with the goal of reducing contamination 
and gradually eliminating it over successive 
harvests. We also like to help farmers 
wishing to convert to organic farming, and 
analysing residues and identifying sources 
of contamination can prove useful during 
the transition period. As a result of studying 
results and implementing solutions, some  
of the coffees that tested positive last year 
have delivered residue-free results at this 
year’s harvest. This is the case for certain 
Peruvian coffees, achieved by working on 
traceability, identifying sources  
of contamination and implementing 
solutions. Cross-contamination between 
neighbouring plots is also common, and 
vegetative barriers can be set up to prevent it. 
These examples highlight the importance of 
agroforestry and of building barriers  
to control erosion and run-off.   

As a result of analysing all microlots, we were 
also able to identify plots where contaminants 
were present and exclude them from our Terroir 
coffees. A single plot can contaminate an entire 
lot and cause major problems for producers  
in case of decertification.  

Here too, agroecological practices involving 
for example agroforestry, varietal selection, 
sustainable weed management and biodiversity 
have proved valuable, and are interesting 
alternatives to use of synthetic products and 
their propagation. Each time the results  
of an analysis are positive, we present the 
producer with solutions, with the aim  
of increasing knowledge and exchange  
of information between sourcing professionals, 
engineers and producers. 

Los Encuentros plot

Certified  
biodynamic brand

La Bolsa, Guatemala

Reducing use of pesticides and promoting alternative agricultural 
practices are actions consistent with Belco’s objective to promote  
a healthier, environmentally-friendly and more profitable agriculture 
for producers. Once again, agroecological and integrated practices seem 
the only solutions for reducing inputs and increasing sustainability in the 
coffee industry. In the same way that traceability and quality analysis help 
us offer consumers a transparent product that meets their expectations.

3 BELCO CASE STUDIES:

ETHIOPIA 

Ethiopia is the birthplace of the Arabica 
coffee tree. The country offers a surpri-
sing array of unique coffee flavours and 
organoleptic profiles, achieved thanks to 
production systems created around wild 
and endemic varieties (Heirloom), ances-
tral agricultural practices and remarkable 
terroirs and shaded environments (forest 
coffees®). The coffees produced in Ethio-
pia are organic by nature. It is obtaining 
certification that poses a problem. Ethio-
pia’s ancestral production methods are 
fully in line with both Belco and organic 
specifications. None of the Ethiopian cof-
fees analysed since 2019 have shown traces 
of residues. Belco also ensures there are 
no pesticide residues in its forest coffees® 
range. In the future, Belco wants to make 
it easier for producers to obtain certifica-
tion, to be able to increase their income 
and encourage their practices. And we 
would like to involve you! 

MEXICO
> Finca Irlanda 

Finca Irlanda was the first 
coffee farm to be Demeter–
Biodynamic certified, in 1963. 
This year, Belco sourced and 
imported 160 bags from Fin-
ca Irlanda. Our aim for the 
future is to help the farm 
improve the quality of its 
coffee and receive training 
in biodynamic practices.  

GUATEMALA, LA BOLSA
> Los Encuentros plot

Our partner Renardo Ova-
lle, from Vides 58, shares 
our philosophy and the 
same desire to adopt sus-
tainable practices. Accom-
panied by our field engineer, 
Marjorie Canjura, he embar-
ked over two years ago on a 
training programme in or-
ganic agriculture provided 
by our partner COMSA in 
the region of Marcala, in 
Honduras. Since then, he 
has converted more than 15 
hectares to organic farming, 
and this year we imported 96 
bags. These coffees contain 
no pesticide residues and are 
well on their way to being 
certified within the year.

In conclusion
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by Nicolas Pourailly, Belco Export Team and CO2 Project Manager

Click on this QR code and take the quiz

 WHICH HUMAN ACTIVITIES EMIT THE MOST  

 GREENHOUSE GASES? 

 WHAT IS GLOBAL WARMING? 
 WHAT ARE THE MAIN   GREENHOUSE GASES? 

 WHY ARE HUMAN GREENHOUSE  
 GAS EMISSIONS A PROBLEM? 

 AT WHAT STAGE ARE MOST GREENHOUSE GAS EMISSIONS  
 PRODUCED IN THE COFFEE SUPPLY CHAIN,  

 FROM TREE TO CUP? 

First, a quick game!

Gaaame tiiiime !!
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EUROPE 20,000 YEARS AGO
> from -22,000 to -14,000 years 

The whole of Scandinavia was covered 
with a layer of ice 3 km thick.  
The tundra and steppe type climate 
throughout Southern Europe was  
very cold and dry. The oceans were 
120 metres lower than they are today. 
Approximately 100,000 humans lived  
in the entire region. 

EUROPE TODAY
> Current vegetation potential

Today we enjoy a milder climate, with  
a Mediterranean forest in the south  
and the tundra at the very north,  
in Lapland only. Between these two 
climates, there are other climates 
conducive to agriculture. These ideal 
conditions allowed us to develop our 
civilisation around the Mediterranean 
and then in Europe, thanks in particular 
to agriculture and a sedentary lifestyle. 

Since 1850, the average temperatures recorded by our satellites,  
buoys and weather stations have increased by 1.5 °C.

“GLASS HALF FULL” SCENARIO, AN ORANGE CURVE:
We put an end to all emissions today (the lamp goes off...  
my fridge no longer cools... my parcel never arrives). Even with  
zero emissions, the average temperature would continue to rise  
for several years due to the thermal inertia of our oceans. In 2050, 
they would begin to slowly dip towards more natural values.

“GLASS HALF EMPTY” SCENARIO, A RED CURVE:
We change nothing, a pessimistic but very realistic scenario that  
would take us to +7 °C compared to 1850.

Between these two scenarios, there is also a neutral projection that 
would take us to a +5 °C increase in average temperature. I can hear 
you already: “5 °C difference isn’t that much, is it? 25 °C instead  
of 20 °C... I’ll just take my jacket off and it will all be OK!”  
What’s more, a slight increase in temperature and in the CO2 levels  
in the air would even increase yields of certain crops! But let’s take  
a closer look at the following two maps... 

2050
Date at which  
we would begin  
a slow descent 
towards natural 
values if we  
stopped all  
emissions today...

History 1850–2014 / Scenarios 2015–2100

WHAT DO WE MEAN BY GLOBAL WARMING? 
Before we dive into the world of coffee to try and reduce  
our carbon impact, let’s begin by getting a better grasp  
of what climate change actually is.

+5°C
This is the difference in temperature  

between these two maps.
So, in your opinion, just a question  

of removing a sweater?

Cool Temperate Forest

Closed Boreal Forest

Boreal
Woodland

Tundra

Present Potential Vegetation22,000 – 14,000 years ago

Polar Desrt

Ice
3 km thick

Ocean 120 km 
lower

Steppe-Tundra

Open Woodland

Dry Steppe

Semi-Desert

Moist Steppe

Dry Steppe

Wooded Steppe

Mediterranean Forest

Source : Quaternary Environnement Networks

Temperature increase scenarios

VS



16 17

2,5 kg

Total : 17 kg

10 kg

2 kg

0,5 kg

2 kg

FIRST FACT : 
The earth’s climate evolves naturally, and has warmed over the last 
20,000 years irrespective of human activity. This is due in particular to 
the planet’s rotation around the sun (100,000-year cycle), its volcanic 
and solar activity and atmosphere/ocean interactions.

SECOND FACT : 
The average temperature difference between these two maps is... 
5 °C. Over the past 20,000 years, an average temperature increase 
of 5 °C has melted 3 km of ice, raised the sea level by 120 metres and 
drastically changed the earth’s climate.

The way we are going, we could very will reach these 5 degrees  
as early as 2100... In the space of just 250 years, there is a risk that 
we will see the same radical change as over 20,000 years. So, if the 
temperature were to rise by 5 °C, what would the new map of Europe 
look like? Beyond the fact that this data can be a little frightening  
and discouraging, there are 3 (caricatural) ways someone might  
react to this information:

#1 : “ Honestly, I don’t see what I can do on my own. 
Hand me another gin martini pleash...”

#2: “ I can make a big difference to my impact. I’ll go back  
to nature and set up a permaculture farm.”

#3: “ I work in coffee... I can have a strong impact through  
the choices I make in my industry.”

UNDERSTANDING THE IMPACT OF THE DIFFERENT  
GREENHOUSE GASES

The unit of measurement used to calculate the contribution of each type of gas to the greenhouse effect 
is the Global Warming Potential (GWP). The GWP of a gas is defined as the radiative power that the 
greenhouse gas sends back to the ground, cumulated over a period of 100 years. This value is measured 
in equivalence of CO2, whose GWP = 1. Here, we will speak in terms of CO2 equivalent (CO2eq). For this 
study, the results are given in kg CO2eq/kg green coffee.

MAIN GREENHOUSE GASES IN AGRICULTURE:
• Carbon dioxide (CO2) = 1 CO2eq  > Hydrocarbon combustion
• Methane (CH4) = 25 CO2eq  > Biogas/livestock
• Nitrous oxide (N2O) = 298 CO2eq  > Fertiliser degradation

Good to know

(1) Poore and Nemecek 2018. Reducing food’s environmental impacts through producers and consumers. Science.

CO2 EMISSIONS IN THE COFFEE  
VALUE CHAIN  
GLOBAL STUDY
According to a study that analysed more than 50 different coffees(1), 
all types of production combined, coffee produces on average 17 kg of 
CO2eq/kg of green coffee! This makes it the 6th most CO2 emitting 
agricultural matter in the world! If we look at the breakdown of these 
17 kg, 14 kg is said to be emitted in the country of origin, representing 
about 85% of CO2 emissions:

CHANGE IN LAND USE, i.e. the switch from a very rich soil  
(forest type soil) to a poorer soil (conventional farm type soil).

DISTRIBUTION AND CONSUMPTION

THE COFFEE PROCESS AND ITS TRANSFORMATION, in other words  
the decomposition of organic matter (cherry pulp and skin) 
in wastewater. This produces CO2 and methane,  
25 times more warming than CO2, so a particularly 
important phenomenon in the case of fully-washed coffees.

TRANSPORT, the most well-known problem. We increasingly 
want to consume local, and rightly so, but for coffee this is 
not possible! Transportation by boat produces CO2 through 
burning of hydrocarbons.

Wastewater treatment plant, 
Bob-o-Link project, Brazil

AGRICULTURAL PRACTICES, due mainly to use of fertilisers,  
which are a major source of greenhouse gases because 
chemical nitrogen fertilisers produce nitrous oxide under 
anaerobic conditions, which is 300 times more warming  
than CO2. This phenomenon is even more prevalent  
in compacted soils in conventional agriculture.
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1,02 kg

0,64 kg
0,26 kg

3,05 kg

Total : 5 kg

SPECIFIC STUDY  
Let’s now look more closely at another study(2), which focuses 
specifically on the example of a specialty coffee produced  
in Costa Rica under shade using a polyculture farming system 
and consumed in Germany. The trend appears to be completely 
reversed. It produces “only” 5 kg of CO2eq instead of 17 kg,  
and the share emitted in the country of origin is reduced from 
85% to 33%. Here is the precise breakdown for this Costa Rican 
coffee grown under shade in a polyculture plantation:

When we look at the very specific case of this farm in Costa Rica, 
which grows coffee under shade in a polyculture plantation and 
emits 3 times fewer CO2 emissions than in the study comparing 
all types of farm, we arrive at two conclusions:

#1 : It would be quite difficult to improve the 3 kg emitted in 
Europe, which also depends a great deal on the country where 
the coffee is consumed. 2.2 kg of these 3 kg are emitted when 
preparing the coffee, because the water must be heated and 
electrical energy is required. In this study, the coffee is consumed 
in Germany, where the energy mix is composed of 46% fossil fuels 
(46% of the electricity produced comes from combustion of coal, 
oil, etc.). In France, where we have a particularly low-carbon 
electricity, this figure would have been much lower  
(only 7.5% of our electricity comes from burning fossil fuels).

AGRICULTURAL PRACTICES

THE COFFEE PROCESS AND ITS TRANSFORMATION

TRANSPORT

DISTRIBUTION AND CONSUMPTION

#2 : It is clear that the challenge for us at Belco lies in how 
we source and select the coffees we seek. By encouraging and 
supporting specific agricultural practices and post-harvest 
processes, we can drastically limit our impact. Our offices in the 
countries of origin play a crucial role in limiting CO2 emissions 
in the coffee value chain. Our teams work alongside producers 
and understand their problems, they provide support by giving 
regular training in honey and natural processes, in the organic 
transition and in notions of agroforestry, not to increase yield, 
but above all to improve quality. A quality respectful of the local 
environment and of the people who produce it.   

The ongoing “Torogoz” 
training project  

in the Morazán region  
of El Salvador

Training by our Belco Salvador  field engineers in honey  and natural processes

(2) Carbon Footprint across the Coffee Supply Chain: The Case of Costa Rican Coffee Bernard, Killian, Lloyd, Rivera, Mélissa, Soto, David, 
Navichoc - Journal of Agricultural Science and Technology.
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Shade tree planting underway  

at the Khalid Shiffa farm, Ethiopia, 

August 2021

Conclusion

A conventional coffee plantation, typically 
a field of coffee trees where nothing else 
grows and where the earth in between rows 
is bare, will undoubtedly emit a lot of N2O 
(decomposition of ammonium nitrate,  
a nitrogen fertiliser used widely in 
conventional agriculture), whereas coffee 
produced under forest cover will require  
fewer inputs because it has a well-preserved 
and therefore naturally rich soil.

MAINTAINING TREE COVER AND LIVING SOILS 
will help to limit, and even totally eradicate 
use of chemical fertilisers. That said, this type 
of environmentally-friendly agriculture, 
which limits carbon emissions, is often less 
productive in monoculture. A given surface 
area may produce less coffee than when farmed 
conventionally, at least in the short term.

The second main source of greenhouse 
gases is the decomposition of organic 
matter in rinse water (fully-washed 
process).

PRIVILEGING NATURAL AND HONEY COFFEES 
does away with this wastewater. 

HOW CAN WE RECYCLE PULP? By transforming  
it into compost. If left alone to ferment in a heap,  
it will produce methane...

FOR SEVERAL YEARS, WE HAVE BEEN  
ENCOURAGING DIVERSIFICATION OF PROCESSES  
in Honduras (natural and honey Ceiba), Nicaragua  
(natural and honey Toston), Aymara, Bolivia, Kenya, etc. 
 
by PROVIDING FINANCIAL SUPPORT  
TO BUILD AFRICAN BEDS and by helping producers  
to adopt these new processes through our agency  
in the country of origin.

One of the largest sources of emissions is transport 
by boat. Burning fuel oil produces CO2 (and the 
effects don’t stop there, because use of heavy fuel 
oil outside of regulated areas produces many other 
ecotoxic pollutants).

BELCO HAS COMMITTED TO DEVELOPING  
SAIL TRANSPORT WITH TOWT.  
From 2022, we will begin transporting  
numerous containers of coffee by sail, with the  
AIM OF REACHING A 50% SUSTAINABLE  
COFFEES TARGET BY 2025!

IT IS THEREFORE ESSENTIAL THAT WE 
ENCOURAGE PRODUCERS WHO HAVE 
ALREADY ADOPTED SUCH PRACTICES  
TO MAINTAIN THEM (e.g. by paying  
a premium for their coffee).

SWITCHING FROM CONVENTIONAL 
AGRICULTURE TO MORE SUSTAINABLE 
AGRICULTURE is a real challenge  
(soils and plants have become accustomed  
to being “over-fed” with fertilisers).  
The first few years may produce lower yields 
and producers will need both technical  
and financial support. Forest coffees and  
TTOA (transition to organic agriculture) 
coffees have a lower carbon impact.

HOW TO LIMIT THE 
CARBON IMPACT 
OF OUR COFFEE PURCHASES  

AND CONSUMPTION?

Construction of African beds  
financed by Belco in Kenya  

for the Hands on Coffee project

César Magana at James Gachichi’s 
Maana Estate during his trip to Kenya  

to develop natural coffees with  
the help of David Maguta, as part  

of the Hands on Coffee project

Limu Kosa Chalchisa, 
Forest Coffee®

 IDEA #1 

 IDEA #2 
 IDEA #5 

 IDEA #4 

 IDEA #3 
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Art of Coffee, or the art of mastering preparation  
methods that reveal your coffee’s full worth.
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Salvador Quality Manager

ORIGAMI: THE BATTLE
Conical filter vs. Flat-bottomed filter

First things first

The “you tes
t” 

tutorialby Laure and Gaby

We added this young Japanese brand to our catalogue just over a year ago,  
and it’s already a big hit! The brand specialises in fine Mino porcelain  

and sells filters made of virgin wood pulp (eco-friendly and a more rapid 
extraction).Another great advantage is that Kalita’s iconic flat-bottomed filter 

fits perfectly. We therefore decided to test them both and share the differences 
between the two types of filter with you!

Accessories  
used

Recipe

1/ 
We poured hot water over both filters  
– and already noticed differences.

2/ 
After noting our results, it was time for cupping:
We prepared three cups, including one with plain water that hadn’t 
passed through one of the two filters. We did a blind cupping and 
pointed to the cup that tasted the least like pure water.

Gabriela (Quality Control Manager at our San Salvador Agency) 
and Laure both found that the Origami filter gave a slightly 
sweeter flavour.

17 g of coffee

272 g of water (ratio 1:16) at 88 °C
(we carried out this test in El Salvador, where the water  
seems to extract much more easily).

We used the same grind  
for both types of filter.

 • 1 ORIGAMI S FILTER HOLDER
• 1 ORIGAMI FILTER ½ CUP 
 • 1 KALITA 155 FILTER 
 • 1 BONAVITA KETTLE 
 • 1 HARIO CARAFE 
 • 1 ACAIA PEARL SCALES 
 • 1 REFRACTOMETER 

CARRIED OUT AT OUR OFFICE IN EL SALVADOR!
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Origami

Kalita

 THE FLAT-BOTTOMED FILTER / KALITA WAVE 
Slower extraction, semi-immersion, rounder and sweeter cup  

1/  Rinse the filter and add the freshly ground coffee

2/  Begin pre-infusion with 50 g of water  
and mix with a spatula, wait 30 seconds

3/  Pour in two circles until the filter is 3/4 full,  
then continue aiming for the centre while pouring  
in a steady flow for up to 2 minutes until you reach 272 g

4/  Let it run through for up to 3.5 minutes

 VIRGIN PULP CONICAL FILTER – ORIGAMI / CAFEC 

1/  Rinse the filter and add the freshly ground coffee

2/  Begin pre-infusion with 50 g of water, wait 30 seconds 

3/  Pour 272 g of water in spirals from the centre outwards  
for up to 2 minutes 

4/  Let it run through for up to 3 minutes

Brix calculation
Sweetness of the cherry, to serve as a guide during  
harvest and pick cherries at the optimum moment.

+
TDS calculation  

Total dissolved solids, in other words the percentage  
of coffee solids in our cup... the rest is water!

 HOW TO USE THE ATAGO REFRACTOMETER 

1/ 
Pour a drop of the water used to extract  

the coffee onto the lens. It has to be at least  
half full, with no bubbles.

2/ 
Press ZERO (= tare)  

– The value “0” will be displayed. Remove the water  

3/ 
Add a drop of the extracted coffee and press START: 
A first reading is displayed. Repeat by pressing START  

at least 2 more times until the value stabilises.

4/ 
To continue our analysis of these different filters, let’s now look at the TDS: 

Origami filter TDS: 1.3%, on 100 g of extracted liquid,
98.7% water and 1.3% coffee solids

Kalia filter TDS: 1.4%, the TDS is higher, there are more solids

 BOTH THESE RESULTS SUPPORT OUR CUPPING COMMENTS! 

Now it’s your turn!

Tutorial... The Origami  
filter holder with conical  
and flat-bottomed filters

You test...
the refractometer

Results
 • CUP 1 (ORIGAMI FILTER) WAS TANGIER AND MORE EXPRESSIVE 

 • CUP 2 (KALITA FILTER) WAS ROUNDER AND SWEETER 

1.30 % 1.40 %
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ACCESSORIES 
I GRIND, YOU GRIND, HE GRINDS... 

BY HAND!
As you know, there’s nothing more satisfying than freshly 
grinding your own beans and extracting their wonderful 

aromas. The range of hand-held grinders is growing,  
and you can now find very stylish grinders for all 

budgets, offering all types of technical performance.
Here is a small comparative guide to help you find  

the grinder of your dreams!

SKERTON PRO GRINDER 100 G
The Skerton Pro combines the best of  
the Skerton+ (large volumes) and the Slim+.  
It has a simple, stable grind change system. 
Ref: MMCS-2B   
RRP €44.90 INCL. TAX

SLIM+ GRINDER 24 G
Ref: MMS-1DTB

RRP €29.90 INCL. TAX

GETTING STARTED 
Two options for 100% slow coffee: 

1/ Choose a model from the Hario range with ceramic burrs 
2/ Try the C2, Timemore’s new baby – precise and accessible!

Hario  
best sellers

1

Today's
Must haves
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OLIVE WOOD AND CERAMIC  
HAND GRINDER
New model. Japanese ceramic. 30 g. 
Ref: MCWN-2-OV
RRP €99 INCL. TAX

The dream grinder for adventurous travellers. 24 g. 
FUN FACT : You can easily remove and store  
its handle... and it also serves as a bottle opener!
A nice nod to its country of origin!
Ref: KNOCK_AERGRIND
RRP €139 INCL. TAX

VINTAGE GRINDER
And its glass storage canister.  
120 g.
Ref: CMHN-4
RRP €59 INCL. TAX

G1 GRINDER HAZELNUT WOOD AND METAL 30 G
Here the focus is on noble materials: zero plastic, hazelnut 
wood, choice of burrs for ever more precision, etc. 
TIME_TM8007A    
RRP €149 INCL. TAX

SLIM GRINDER WITH  
TITANIUM BURR
20 g.
Ref: TME_70TGD004AA116
RRP €129 INCL. TAX

Wheel for an ultra-easy  
grind change!

The C2 on holiday  
in El Salvador

C2 GRINDER
The C2 is Timemore’s most accessible grinder.  
It will quickly become a consumer benchmark thanks  
to its steel burrs and non-slip grip. 28 g.
Ref: TME_70TGD002AA001
RRP €69 INCL. TAX

WANT TO MOVE UPMARKET?
OK, let’s take a look at the espresso & filter hybrids!

The Knock, made  
in Edinburgh

Timemore

 
 
ADVANTAGE  
OF A TITANIUM BURR
A patented E&B (espresso and 
brewing) burr technology designed  
to produce a precise, high-quality  
grind for all extraction methods,  
in particular espresso!

2

HARIO STYLE: 
you’ll be torn between  

wood and vintage

Looking for  
an ultra-precise  

entry-level grinder?  
Choose TIMEMORE!
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THE ROLLS-ROYCE  
OF GRINDERS

Calling all coffee geeks and professional baristas,  
this selection is for you!

COMANDANTE C40, MADE IN GERMANY
The devil is in the detail: a patented stainless-steel burr 
that cuts beans rather than crushing them. 40 g.
Ref: COMANDANTE_C40_VERT
RRP €259 INCL. TAX

LET’S TALK GRANULOMETRY,  
WITH THE KRUVE BREWLER
An essential ruler for measuring coffee screen  
and grind in microns and in the blink of an eye.
Ref: KVS2013-BR
€8.90 excl. VAT

Comandante

RED CLIX
With the Red Clix, you get twice as many grind  
sizes. Each switch = 15 microns (vs. 30 microns  
for a traditional grinder).
Réf: COMANDANTE_REDCLIC
RRP €39.90 INCL. TAX

THIS YEAR’S MOST EAGERLY-AWAITED GRINDER 
Its first major advantage is its patented ultra-hard carbon burr,  
shaped with horizontal and vertical Spike-to-Cut notches  
(Spike first, Cut later) for unparalleled precision. Also, the numbers  
are engraved directly on the burr for a very simple grind change;  
each click corresponds to 30 microns, and can be further refined with  
the double wheel for a total of 115 different sizes! Finally, all its materials 
are of an extremely high quality... plus it has a retractable handle! 35 g.
Ref: TME_70TGD009AA001
RRP €289 INCL. TAX

Timemore  
Chetsnut X

 
ANY QUESTIONS?  
If you have any questions,  

feel free to ask at: 
artofcoffee@belco.fr

Want to take things 
further?

3
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 YOUR JOB AT BELCO IN JUST A FEW WORDS? 
As Export Account Manager, I coordinate all the 
needs of our European roasters, in terms of Bel-
co sourcing, our agencies at origin, our partner 
producers, etc.

 WHICH COUNTRY HAS THE MOST DYNAMIC  
 SPECIALTY COFFEE SCENE? 
I’d like to say a city: Barcelona. It has a record 
number of specialty coffee shops per capita! 
Probably just ahead of Bordeaux...

 A RECENT COFFEE CONSUMPTION TREND? 
Coffee subscriptions are really taking off. You can 
subscribe online or directly with your favourite 
roaster, and you receive your coffee at home every 
month! I don’t know if this new market trend 
started because of the pandemic or because of 
new consumer behaviours. Time will tell!

 DIFFERENCES BETWEEN FRANCE AND YOUR 
EXPORT ZONE IN TERMS OF DEMAND? 
The more you explore the world, the more you 
realise there isn’t much difference, except for 
the language on the coffee label. Beware of pre-
conceptions :)

 YOUR BEST COFFEE MEMORY? 
Perched on top of a rock overlooking the FAF 
plantations in Brazil: “a pedra”. Early spring in 
Mococa, at sunset, the view was stunning. Re-
turning to my hometown (for those who don’t 
know, I was born in Mococa) with a feeling of 
having come full circle in my life, and of being 
in my place.

WHAT’S YOUR DEFINITION OF SPECIALTY COFFEE?
I’ve seen this term misused. You see the same thing with the notion of coffee sustainability.  

For a while now, I think the definition of specialty coffee has involved much more than simply the notion  
of a score. It has to be associated with notions of traceability, transparency and sustainability.  

A specialty coffee is not simply one made using green beans either, the way it’s roasted and prepared 
plays a role in ensuring the final product is sublime at all stages.

YOUR GO-TO ADDRESS?
Coffee Lab, in the charming district of Vila Madalena. 

Authentic, not overrated, it’s my go-to when I’m in Sao Paulo.

with Gabriela Parfait,  
Export Account Manager at Belco

If I were..

AN ORIGIN?
Ethiopia

A COFFEE?
Coffee with glyphosate, no thanks. 

So a forest coffee or a coffee from regenerative 
agriculture. That’s what it’s all about, people!

YOUR HIDDEN TALENT?
The tango… but it’s not really a talent,  

and it’s not really hidden. Flop!

A METHOD?
Fellow Prism, because who says making  

coffee shouldn’t also be fun?

A VARIETY?
Heirloom 

A PROCESS?
It depends on the time of day.

I’ve always loved all the different processes, from a clear 
fully-washed to a fermentation that pucks a punch!

A FUNNY ANECDOTE AT BELCO?
There are so many...

YOUR COFFEE OCD?
Collecting  

old coffee cups
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Come and see us at our 
Paris Café Festival booth  
on 29, 30 and 31 October,  
at the Centquatre in Paris!

Grand winner of our  
MADE BY PROJECT CONTEST!
Arnaud Causse, a coffee producer in Ecuador,  
knocked us sideways with his paper abaca fibre filter, 
which ticks all the boxes of a healthy, ecologically-
designed and efficient product that also improves  
the living conditions of its producers! Icing on the 
filter: we have been working with Arnaud for years ^^

Follow his adventures on madebyproject.com 
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#1

#2

#3

#4

#5

#6

IN THE MOOD FOR A GAME

Coffee is in my blood. For his first plantation, my grandfather sought wild coffee 
plants in the Choché forest. Our family farm, in the village of Echemo, in the Jimma 
region, now covers 35 hectares. I have 31 African beds, six of which I use exclusively 
to dry honey coffees, for a process I set up with the help of Belco four years ago. 
Who am I?   

I’m barely 20 years old, and took over the family farm recently to continue the 
family legacy. Last year, with the help of Belco, I developed a project to reduce the 
environmental impact of coffee production in my country, as the champion consu-
mer of water for coffee processes. It is because we use quite unique processes here, 
which my country is famous for. Belco has financed African beds, and this year we 
launched natural coffee for the first time. We might repeat the experience next 
year to develop the honey process. We’ve called the project HANDS ON COFFEE...  
Who am I?  

I have set up a community project 
based on coffee production. Today I 
work directly with 140 micro-produ-
cers from the Mayan community. It’s 
the total opposite of intensive agriculture. 
They all grow their coffee in their garden 
and produce about 20 bags a year. With 
such low yields, the only way they can 
make a good living from their crop is to 
produce high-quality coffee. So I help 
them improve their processes, because 
I’m also a Q Processor (equivalent of Q 
Grader but for processes). I have a global 
project, called Caféologo, which includes 
a roastery, two coffee shops, a hotel, a 
quality lab and a cupping room. For me, 
coffee is a means of creating added value 
and helping indigenous coffee producing 
communities. They call me their coffee 
expert. Who am I?
  

My family has been producing coffee in 
Central America for four generations.  My 
coffee project includes three farms, covering 
a total of 15 hectares. I’m a Q Grader, but 
in the course of my life I’ve also opened a 
roastery, a coffee shop and am very sensi-
tive to organic farming practices and to the 
natural process, which I’ve been using at 
my farm for 15 years. So much so that I’m 
heading projects to develop this process in 
other parts of the world, such as Kenya. In 
my home country, I named my project Le-
chuza, and my highest farm is called Limon. 
Who am I?

  

I’m a female producer, and work for a company that groups together 
about 2,000 producers. The company embraces a philosophy of organic 
agriculture and training for farmers, in addition to educating children with 
the creation of an alternative school for the producers’ children. A whole 
community committed to organic farming. My farm is called Clave de Sol 
and I manage it according to an agroforestry model. The company I belong 
to is called COMSA. Who am I?

I have 2 farms. The production conditions at the first 
are quite extreme, and my coffee trees grow in a lush 
environment. At the second, I did everything differently, 
creating an ecosystem from scratch in a desert area. I 
began by planting a forest, then added beehives, fruit trees 
and legumes. I cultivate my coffee using zero pesticides 
and treat my coffee bushes using essential oils, which I 
also produce myself. I love experimenting with new pro-
cesses, like anaerobic fermentation, and with new varieties. 
This year I produced a new variety named after one of my 
farms. One final clue: I won the Made by Project contest...  
Who am I?   

* Answer    #1 : David Maguta  / #2 : Arnaud Causse / #3 : Jesus Salazar, Cafeologo / #4 : Cesar Magaña / #5 : Miriam Elisabeth Perez / #6 : Khalid Shifa

Quimex :
FIND THE PRODUCER HIDING 
BEHIND MY CHEMEX...



28 rue François Arago
33700 Mérignac
www.belco.fr
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