
The Reason Why Everyone Love 
Colombian Coffee 
Coffee is one of the most popular drinks around the world. It's consumed in different forms and 
different ways. Coffee is also known to boost up your energy levels and help you feel more alert. 
In this article, we're going to talk about how Colombian coffee became popular worldwide 
thanks to its great taste, aroma and high quality. 

The ideal conditions to grow quality coffee beans. 
Colombia is located in the northern part of South America, a region that is known for its rich soil 
and ideal climate conditions. Colombia has a tropical climate with an average temperature of 
21-23°C (70-73°F) throughout the year. The mountainous landscape creates natural barriers to 
protect coffee plants from frost, which allows them to grow during a long growing season that 
ranges from 150-160 days. 

The Colombian coffee industry has been steadily growing since it began in the early 19th 
century. There are over 1 million hectares planted with coffee trees across Colombia today, 
making it one of the largest producers worldwide! 

The altitude at which the coffee is grown. 
The altitude at which the coffee is grown is also a factor. The higher the altitude, the better the 
quality of coffee. This is because there is less chance for diseases to affect it and also because 
it's grown in colder temperatures which result in better taste. 

The proper way of taking care of the coffee plants. 
One of the most important aspects of caring for coffee plants is proper fertilization. In order to 
produce quality coffee, it's important that the plants receive an adequate amount of nutrients in 
the soil. 

The best way to do this is by applying fertilizer and compost in a controlled manner so as not to 
damage the roots or run off into nearby waterways and pollute them with excess nitrogen, which 
can have disastrous consequences for both people and wildlife dependent on those waters. 

Another important aspect of taking care of coffee plants is pruning them properly at regular 
intervals throughout their life cycle. Pruning helps promote dense growth and ensures that all 
branches are receiving sufficient sunlight so they can photosynthesize properly without 
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competing with each other for light sources as well as reduce any potential insect infestations by 
removing any leaves within reach from potential pests such as aphids or mites because these 
insects tend to lay eggs underneath leaves where they're harder for us humans (or even other 
animals) see them unless we specifically look for them! This also helps prevent disease 
outbreaks caused by fungi like rusts or powdery mildew during wet weather conditions; 
however, if you notice signs such as brown spots appearing anywhere on your plant then don't 
wait until next year when harvest season comes around again before treating them with 
fungicides because these diseases could spread quickly throughout entire fields if left 
unchecked over time - especially since most commercial farms use mechanical means instead 
of manual labor nowadays since there aren't enough people left who know how 

The Arabian coffee plant that was first introduced in 
Colombia. 
The Arabian coffee plant is a hybrid of the robusta and arabica coffee plants. It was first 
introduced in Colombia by French explorer Charles Marie de la Condamine, who brought back 
seeds from his expedition to South America in 1723. The resulting tree is more productive than 
arabica, but also more resistant to pests and diseases. It can withstand frost, drought, and 
shade conditions better than its parent species. 

Colombian Coffee Plantations are Popular Tourist 
Attractions. 
If you’re an outdoorsy person and love nature, try visiting a coffee plantation in Colombia. The 
way the coffee beans are grown and harvested is fascinating. If you are not a fan of the 
outdoors, there are still plenty of things that you can do while visiting a Colombian coffee 
plantation. 

You can take a tour of the grounds where they grow their coffee plants or go see how they 
harvest them by watching workers pick them off trees with their hands (not robots). They may 
even let you smell some fresh-roasted beans! 

If seeing this process isn't enough for you, then check out one of several museums dedicated to 
teaching people about all aspects of Colombian coffee production: how it's grown and 
harvested; the entire process from bean to cup when brewing at home; its history; everything! 

Finally if none of these options appeal to your interests but drinking lots of delicious cups does 
then visit any number of cafes around town where employees will be happy to serve up some 
freshly brewed nectar from heaven so long as there's space left on their menu board for another 
drink option... 

Colombian Coffee is World Class. 



In the coffee world, Colombia has long been considered one of the best places to grow coffee. 

Colombia's climate, soil and altitude make it ideal for growing coffee because these factors 
contribute to a perfect cup of joe! The country's coffee beans are grown at about 2,500 feet 
above sea level where they are exposed to tropical rainforest temperatures and humidity levels 
(70% - 80%). This means that Colombian coffee is grown in optimal conditions for producing 
high quality beans that taste amazing when brewed. 

Colombian Coffee popularity is growing worldwide 
thanks to its great taste, aroma and high quality. 
Colombian coffee is grown in an ideal climate and at the ideal altitude, with plenty of rain and 
sun. The beans are also handpicked by skilled workers who know how to select only the best 
quality beans. 

Colombian coffee is one of the most popular types of coffees in the world thanks to its great 
taste, aroma and high quality. 

 


	The Reason Why Everyone Love Colombian Coffee 
	The ideal conditions to grow quality coffee beans. 
	The altitude at which the coffee is grown. 
	The proper way of taking care of the coffee plants. 
	The Arabian coffee plant that was first introduced in Colombia. 
	Colombian Coffee Plantations are Popular Tourist Attractions. 
	Colombian Coffee is World Class. 
	Colombian Coffee popularity is growing worldwide thanks to its great taste, aroma and high quality. 


