
Tucked away in the central Amazon region, just east of the 
Andean mountain range, you’ll find the Cooperativa Agraria 
Cafetalera Pangoa headquarters. Pangoa has experienced a long 
and colorful history underscored with both good and hard times. 
Founded 40 years ago by a group of 50 farmers, Pangoa once 
had membership above 1,700 farmers. That number declined 
dramatically during the late 1980s as strife in the region led 
many farmers to leave their land to escape violence.

With peace on the horizon, more farmers are coming back and 
Pangoa’s membership has evened out with nearly 700 farmers. 
Pangoa represents one of our longest trading relationships 
and stands as an example of the benefits that well managed 
cooperatives can give their members. 

We chose to feature coffee from Pangoa as an Alchemy Series 
offering for a few reasons, not the least of which was to celebrate 
their 40th harvest of beautiful Peruvian coffee. This cooperative 
is an essential part of our lineup, providing the smooth chocolaty 
notes in many of our classic blends. Partially timing and partially 
festive, after tasting this coffee we could not help thinking it 
would pair perfectly with our wintry weather.

After a few arduous rounds of roasting and 
cupping, we settled in to a preference for a 
medium roast profile that accents the plum and 
brown sugar notes typically not highlighted when 
we use Pangoa in our blends. This coffee has 
a lot of body and depth attributed to a longer 
development phase in the roast that also brings 
out the natural fruit sweetness.

In the brew lab, we have been brewing Pangoa 
in a French Press for a creamy body and deep 
unrefined sugar and raisin sweetness. Filter 
coffee brewing with a Chemex offers a more 
round body with clearer notes of black cherry, 
cacao nib, and cashew. However you choose to 
brew, the Pangoa Cooperative coffee from Peru is 
certain to provide a smooth start to your morning!

C.A.C. Pangoa
San Martín de Pangoa, Peru

medium

mild caramel, raisin, citrus, butter brown sugar, plum,
milk chocolate, cashew

smooth


