
Purpose & Objective:  
The coffee world being as big as it is, sometimes becomes a world of greed, a world of giant corporations that most 
of the time forget the human aspect of coffee. We all need to and can make it a better one. Within our program: 
farmers, roasters and retailers from around the world merge together as a direct trade network of coffee professionals 
who share the following core values and beliefs:  

1. that farmers and their value chain partners deserve to be, and are justly and equitably compensated 
2. that participants are committed to upholding one another’s human dignity 
3. that transactions are collaborative and transparent, and the supplied coffee traceable 
4. that the highest standards of quality and excellence underlie all activities 

1. Just and Equal Compensation 
Equality is when all people are treated the same way. Rather than a condescending attitude of “saving” the 
“starving” farmers, we simply want to support their efforts by giving them a fair price for their coffees and an 
avenue for focusing on quality through conversations with the roasters and brewers of the beans.  

On average, farmers that participate in the MTF(tm) program earn 4.5 times more per pound compared to the current 
“Fair-Trade” minimums. We strive to bring financial stability to the farmer by rewarding excellence, and 
collaborating between the roaster and coffee farmer. 

2. Upholding Human Dignity  
Oftentimes coffee pickers cannot afford to buy a coffee cup of their yield from what they earn in a full day’s work. 
In reality, coffee has a deep history of abhorrent working conditions and indentured servitude. We are here to reverse 
this.  

MTF serves as the “watchdog” that ensures that the shared core values are never compromised. We accomplish this 
through constant communication with all parties involved alongside semi-annual site visits for inspection.  

3. Transparency and Collaboration 
Behind the More Than Fair seal you will find not only coffee professionals, but also consumers who have become 
part of our movement. The difference between other direct trade and fair trade programs and ours is that you are the 
primary witness, eliminating the need for third party certifications. 

More Than Fair allows you to have direct contact with these farmers, roasters, and retailers that are responsible for 
your product. They have direct accountability and are for their own actions without the need of a third party to 
testify on their behalf. By incorporating farmers landing pages on the MTF platform you have the ability to see their 
work and can ask questions about their well being, the way they treat their employees and how they manage their 
land. 

Finally, our extensive network of industry experts serves as a resource bank for participating members. Any 
problems, questions, or ideas can be addressed and discussed within our supply chain.  

4. Quality  
Quality and sustainability practices actually make better tasting coffee. In order to explain the quality efforts taken 
by the participating coffee plantations in More than Fair, we would like to explain all the relevant coffee processes. 
From growing coffee to roasting it, More than Fair participants are proven to be people with excellence in mind.  

Stage 1 (Selection of seedlings) Once a coffee seed has been selected from cultivars such as Arabica typica, or 
Borbon, we start the trend that will end with a quality coffee. 



Stage 2(Plant Management) Here you have the careful maintenance given to the plants during their development 
and the care placed to the soil in a manner of fertilization and defoliation of undesired plants in the field. 

Stage 3 (Harvesting) A crew of experienced pickers will handle the removal of the Cherries. Quality control and 
careful instruction directly affect the final product. 

Stage 4 (Processing of harvested beans) Here we decide if the beans will be processed using a wet or dry process. 
Each of these processes will yield a slightly different taste due to the exposure of fructose. The right amount of 
water will cause the coffee to have Fruit notes. Too much time in the water will make the coffee Winy or Fermented. 

Stage 5 (Storing and Selection) Once the coffee is processed and dried properly to 12% relative humidity we can 
decide to manually or mechanically remove the defects in a particular lot.  


