
Bags of cherry brought 
to micro-wet mill 

Coffee is weighed 
Pickers are paid

The cherry rests in 
bags on the ground

Cherry 
loaded into 
hopper

  De-pulping 

Coffee in mucilage 
passes through a 
screen and enters 
fermentation tanks  
 

Dry fermentation: 
20 to 48 hours

Water is added and the 
beans move into the 
washing channel 

Mucilage is removed   
(3-4 washings) 

Channel is drained, the 
washed coffee is 
shoveled onto patio for 
pre-drying (under 40%)

After pre-drying, 
coffee taken to solar 
dryer

Coffee is dried to 
20 percent 
moisture and 
then bagged 

Coffee is 
transported 
to Marcala

Coffee examined for 
defects and weighed 
for payment 

Coffee dried to 11% 
- 12% moisture 
(black mesh/patio)

Coffee dried to 11% 
- 12% moisture 
(solar dryer)

Parchment 
coffee is 
bagged 

Bags are stored in the 
warehouse, milling 
happens before export 

Catracha Coffee - Process Map from Cherry to Parchment

Key: 

Temporary 
Workers

Farmer’s
Crew 

A crew of 2 to 4 
laborers 

Marcala
Crew

Consists of 6 
workers

Note: Each 
season has 4 
harvests. There 
is an initial 
preparatory pick, 
two full 
production picks, 
and a final 
“cleaning” pick.

- 

Pulp and skins 
are diverted to 
refuse canal

Floaters are 
removed 

Defective cherries 
are discarded 


