
Location

Who is it for?

Duration?

Santuario, Risaralda, Colombia 
January 16–20, 2023

All coffee afficionados, or people 
involved in the specialty coffee chain 
that wish to know more about what 
happens during coffee fermentations.

5 days of learning

Fermentation Training Camp

What is included?

• 4 nights in shared cabins

• Food, 3 meals a day+snacks

• Dedicated learning time

• Transport to & from Pereira Airport

January 16–20, 2023

*If you need to cancel your ticket, you 
will receive a full refund within 7 days 
from purchase

*65% refund after 7 days from purchase

*This is a private event, that requires 
lodging & transportation reservations 
far in advance without refunds.



What will we do?

Monday: On day 1, we will receive 
cherry from a nearby farm and learn 
about cherry selection techniques, 
and the schedule for the week. 

Tuesday: In the morning we will 
begin to process the cherry, starting 
with pulping. Then we will create 3 
different processes, Lactic, Citric & a 
Yeast inoculated fermentation. In the 
afternoon we will have classroom time 
to begin to untangle the theories and 
scientific foundations of what we are 
doing in the tank.

Wednesday: We will explore the 
importance of the starting material, 
and have a dedicated space to cup 
the 3 different processes that were 
previously created by the attendees 
of FTC 2.

Thursday: We will begin washing the 
coffee from the yeast fermentation, 
and begin to explore best drying 
practices. In the afternoon we will 
reinforce what we have learned with 
class time with hands-on experience.

Friday: We end the week with a 
final lesson, and wrap up with group 
discussions to cover any last questions 
or doubts you may have.

Additonally, during the week there 
is free time for conversations and 
interactions with the other participants. 
It is a valuable opportunity to connect 
with coffee people along the whole 
chain, from producers, importers, 
exporters, roasters, baristas, and coffee 
enthusiast from all over the world.


