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Phoenix—

A mythological bird that 
 “lived” for centuries in the 
Arabian desert prior to  
burning itself on a pyre— 
obtaining new life by arising 
from the ashes from  
its predecessor.

From its inception over 28 years ago, Phoenix has 
embodied the characteristics of this creature. From  
the founder Carl Jones, to Sarah Belzile, to the company 
leadership today—Phoenix continues to rise up from  
the ashes.

Today, Phoenix Coffee Company is one of Cleveland’s 
premier specialty coffee roasters with 5 cafés around  
the city.
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A NOTE FROM  
THE DIRECTORS

PHOENIX COFFEE COMPANY
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If 2017 was the summer of laying brick, 2018 was the  
summer of filling mortar.

Summer was a long one, a late one, a hot one—and both 
Cleveland and Phoenix Coffee thrived. Elsewhere in 
the world, where coffee grows, any sense of normality, 
predictability or stability disappeared. The rainy season 
went dry, the dry became rainy; up was down as down 
was up. And the C–market, the commodity price against 
which coffee is traded globally, fell to 20–year lows, far 
below the costs of production.

Even back home, things changed. Strong economic growth, 
increased investment downtown and consumer confidence 
buoyed our optimism—yet, nationally, wages continued  
to stagnate as the divide between the rich and the poorer 
grew wider; systemic forces of oppression regained 
strength like a hurricane moving over water; national 
discontent and polarization rose; and questions of 
individual privacy and safety eroded corporate trust. 
All in all, it’s got us feeling a bit like a freshly–mended bone.
 
We spent 2017 building a foundation for the future—
reflecting on who we are, what makes this company 
special, what makes its people and culture special.  
We opened a new café, re–imagined our brand, and  
lit flares of inspiration in and outside of our new, state– 
of–the–art coffee roaster.

In 2018, we reinvested in ourselves, tightening bolts  
and forging stronger gears and complications.

We introduced a healthcare subsidy for all employees 
working more than 27.5 hours a week. We changed our 
PTO and pay systems and raised wages across the board 
to ensure wage equality. We created a position to provide 
training and mediation to help us communicate better 
and more effectively with each other. We implemented 
an anonymous feedback and reporting system to help 
uncover and address issues of inequality or harassment.

Our idea isn’t a radical one: we want to create safe, 
sustainable, liveable middle–class jobs. We want to  
be part of our communities and contribute to those 
communities not only through our company’s presence  
but by being members: buying homes, starting families,  
and living our values.

At origin, we continued our experimentation and worked 
to put more money in the hands of coffee producers. 
We forged stronger relationships with producers and 
exporters and, by the end of 2018, will have completed 
transitioning our purchasing model to one that prioritizes  
the needs and realities of producers, rather than speculators 
and brokers—creating a more vibrant, relationship–
oriented, and sustainable supply chain. We changed our 
dairy provider to one partnered with small, local dairies 
who are committed to quality and ethical practices.  
And we pushed further into examining the carbon and 
waste impacts of our operations.

Once again, we set goals for ourselves in order to better 
serve our community, our employees and our world.  
This report seeks to reflect on how well we achieved our 
goals to:

ADDRESS climate change by reducing our carbon footprint 
and resource consumption and utilizing our supply chain 
in pursuit of this goal;

INCREASE the quality of our products by connecting more 
deeply with our suppliers;

STRENGTHEN our local economy by creating and preserving 
jobs while growing wages;

CREATE stability in our communities by retaining 
employees; and

SUPPORT the global economy, human rights and worker 
welfare.

As we embrace 2019, we’ll continue working to make our 
world healthier, happier and filled with delicious coffee.

 

Christopher Feran & Shane Hinde
Co–Directors, Phoenix Coffee Company
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ENVIRONMENTAL 
IMPACTS

2018 IN REVIEW

PHOENIX COFFEE COMPANY

7

ROASTING
In August 2017, we began  
to roast our coffee using 
Loring Smartroast 
technology. In 2018, though 
our total roasting volume  
grew by 9.49%, our coffee  
usage decreased by 5.48% 
because the roaster 
preserves more organic 
material during roasting.  
This extends the total 
coffee supply and decreases  
energy and carbon emissions 
required for processing, 
storing, transporting and 
roasting coffee. Our new 
roaster decreased our  
gas usage by 65.42%  
by cleaning and 
recirculating exhaust air 
inside the roaster, also 
eliminating smoke and 
particulate pollution.

COFFEE SOURCING  
We continued to shift our 
coffee purchasing to fully 
traceable, sustainably– 
produced coffees with 
prices negotiated directly 
with producers above  
their costs of production.  
We purchase from producers  
who demonstrate a 
commitment to innovative 
methods of production that 
lower the environmental 
impacts of producing 
coffee and reduce the risks 
posed by climate change. 
This year, we completed 
our conversion to direct 
purchasing by building 
relationships in Colombia 
and Brazil, which combined 
compose 52.4% of our  
coffee purchasing.

PAPER WASTE 
REDUCTION 
Our coffee sleeves are 
produced from post–
consumer recycled paper 
and use less paper than  
a double–walled cup.  
In 2018 we switched to  
a paperless payroll system.

WASTE REDUCTION
We incentivize customers 
to reduce paper waste by 
offering a discount when 
customers bring their own 
mugs as well as offering 
the option of using our 
ceramic mugs in the cafe 
at no additional charge 
(we cover the “for here” 
tax). From January through 
November 2018, the “BYO 
mug” discount was used 
17,170 times compared 
to 13,342 for the same 
period in 2017—saving over 
17,000 paper cups from 
ending up in a landfill this 
year and reducing total 
carbon emissions by an 
additional 4120.8 pounds. 
We transitioned to paper 
straws as a standard option 
at all cafés, reducing our 
use of single–use plastic 
(but keeping plastic straws 
available for those who 
need them). We began to 
send the plastic grain liner 
bags that our coffee ships 
in back to origin for re–use 
in storing un–hulled coffee 
prior to milling, rather than 
throwing them away.
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1Compared with 2017, when we 
composted 43,674 pounds of material 
avoiding 15.7 tons of CO2 emission.
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LOW–IMPACT  
PRODUCTS
We source as many of 
our products as possible 
from local vendors and 
continued to make syrups 
and almond milk in–house 
to reduce the use of 
preservatives and fossil 
fuels. In 2018, we began 
to produce more of our 
food products in–house 
such as our scones, peanut 
butter bites, and granola. 
We partnered with a 
local dairy, Arps Dairy 
in Defiance, Ohio, who 
purchases all of their milk 
from 17 dairy producers 
within 30 miles of their 
creamery, reducing the 
overall carbon footprint 
of this resource–intensive 
product and establishing 
supply chain traceability 
for our dairy.

WATER  
CONSERVATION
Rather than Reverse Osmosis, 
which wastes 10–15% of 
water processed, we choose 
to use charcoal–based filters 
for our brewing water and 
retrofitted water–saving 
equipment into all of our 
pre–2013 bar setups.

ALTERNATE TRANSIT
We offer a tax–deductible 
public transit fare program 
for our employees through 
RTA and bike parking at 
all company locations, 
including our roastery HQ. 
We partner with RTA to 
offer public transit riders 
a 5% discount when they 
show their fare card to 
encourage use of public 
transit. From January 
through November 2018, 
the RTA discount was  
used 116 times. We donate 
coffee to Bike to Work 
Day’s coffee stations 
during the summer.

COMPOSTING 
All of our coffee grounds, 
chaff from coffee roasting, 
and food waste are  
composted by our partners  
at Rust Belt Riders reducing 
landfill usage and creating  
nutrient–rich soil for farmers.  
The leftover almond 
meal from almond milk 
production that is not used 
by our local wholesale 
bakery partners is also 
composted. From January 
through November 2018, 
we composted 68,799  
pounds of material, 
avoiding 24.76 tons of CO2 
emissions1 while producing 
nutrient–rich compost for 
Cleveland–area farms and 
gardens. We hosted Rust 
Belt Riders in our cafés for 
compost sales, completing 
the life cycle of our coffee 
by returning it to the earth 
as nutrient–rich soil for 
community gardens and 
our own café plants.



STAFFING &  
COMPANY CULTURE

2018 IN REVIEW
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CORPORATE  
RESTRUCTURING
We restructured the 
company to preserve  
and protect contributions 
of the leadership team  
and pave the way for 
equity distributions  
and employee ownership 
(Formally taking place 
1/1/2019 under a new parent 
company, Phoenix Coffee 
Holdings LLC).

HEALTHCARE 
We instituted a tax–
free healthcare subsidy 
available to all employees 
working a minimum of  
27.5 hours per week.  
As of the open enrollment 
deadline in 2018, 74% of 
employees are eligible 
to receive a healthcare 
subsidy for coverage  
in 2019.

EDUCATION & 
DEVELOPMENT 
GRANTS
SCA Coffee Exposition 
Seattle travel grants
2 awarded

CoffeeFest Baltimore 
3 awarded

Women’s Entrepreneurship 
Day 3 sponsored attendees

Individual feedback and 
communications training 
for all employees

SAFETY, 
ACCOUNTABILITY, 
TRUST, & 
COMMUNICATION
We created a new 
role, Cultural Progress 
Coordinator—an employee 
advocate trained in 
mediation whose role 
centers on constructively 
addressing workplace 
conflict, helping employees 
deliver healthy feedback, 
and building a more 
vibrant, supportive Phoenix 
Culture. We implemented 
a secure reporting system 
for addressing issues of 
harassment and sensitive 
issues—what we call the 
conflict assistance form. 
We partnered with the  
Cleveland Rape Crisis Center 
and Planned Parenthood 
educators to initiate  
a Bystander Intervention 
training pilot project for  
all company leadership  
(to be completed in 2019).
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WAGE GROWTH
In 2018, Phoenix adopted  
a universal wage scale  
for baristas, with starting  
wages higher than  
minimum wage, to 
eliminate wage gaps  
and prejudicial treatment.

4.31% average hourly  
wage increase

Average barista wage 
before tips $9.87

Ohio Tipped minimum 
wage $4.08

Ohio Non–tipped 
minimum wage $8.15

Number of employees 
moved from hourly  
to salary 2

We standardized Paid Time 
Off accruals and lowered 
the threshold for eligibility 
to include new hires sooner.

PTO hours paid out 1714

JOB CREATION
Four permanent part–time 
positions created

Accounting Assistant

Cultural Progress 
Coordinator

Food Program 
Coordinator

In–House Graphic 
Designer

TALENT RETENTION
Excluding new positions 
created after January 1, 2018, 
88% of current Phoenix 
employees have tenure  
of greater than 12 months.

AVERAGE TENURE

Baristas 2 years, 10 months

All café staff 3 years, 3 
months

Leadership 6 years, 4 
months

5 new barista hires in 2018.



COMMUNITY 
IMPACTS

2018 IN REVIEW

GIVING 
In 2018, Phoenix 
contributed over $2200 
in cash directly to 
organizations that share 
our vision and hopes  
for the world by raising 
money through direct 
donation, events, and  
sales splits. These 
organizations included:

PorGuate

Asylum Seeker 
Advocacy Project

Center for Disaster 
Philanthropy

Cleveland Seed Bank

PHOENIX COFFEE COMPANY

IN–KIND DONATIONS  

Additionally, Phoenix 
contributed over $8200  
of in–kind donations  
to local organizations  
and initiatives. These 
donations take the form  
of product, merchandise  
and paid staffing hours  
to support initiatives  
and events. Organizations 
we supported include:

AIGA

Bike Cleveland

City Year

Fernway Elementary

Northeast Ohio 
Education Association

Ohio CIty Bike Co–op

Ohio CIty Games

Recovery Resources

Reeds and Roots 
Festival

Tom Sperl’s Community 
Donut Giveaway

USA Triathlon 
National Age Group 
Championship

West Side Catholic 
Center

Women’s 
Entrepreneurship Day’s 
Cleveland Event
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CULTURE &  
THE ARTS 
Phoenix uses wall space  
at each of our cafés  
to display and sell art  
from local artists. Every 
penny from the sale  
of art displayed at Phoenix 
goes to the artist. In 2018, 
we featured 31 artists 
across our cafés. Since 
2016 Phoenix has been 
a sponsor for Creative 
Mornings Cleveland.  
We create space for 
musicians at an open 
mic hosted by Charlie 
Mosbrook every Monday 
evening at our Coventry 
Road café and participate 
in the yearly Cleveland 
Heights Music Hop at 
our Lee Road. café in 
September. In 2018, we 
donated to the Cleveland 
Shakespeare Festival.

BIKE TO WORK 
PROGRAM SUPPORT 
We continued our support 
and sponsorship of annual  
Bike to Work day events  
organized by Bike Cleveland.

ECOLOGY & 
NUTRITON 
We expanded our work 
with Rust Belt Riders, 
partnering to sponsor  
the Cleveland Seed  
Bank’s Seed Library 
Initiative. Phoenix and  
RBR collaborated to 
donate $3,000 dollars, 
helping the Seed Library 
provide 10,000 free  
seed packets to residents  
of Cleveland.
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FILTER COFFEE,  
NOT PEOPLE 
We actively work to 
maintain a safe space 
for all people. We offer 
non–gendered, single–
occupancy restrooms  
at our locations.

ACTIVISM 
We supported and hosted  
coordinators and volunteers 
for the protests against 
family separation and 
offered a discount  
for protesters.

GATHERING 
An important function  
of coffee shops is to serve 
as meeting space for 
the community. In 2018, 
Phoenix hosted regular 
meetings of the Cleveland 
Spanish Club, Cleveland 
French Club, Rhizomorph, 
and Cleveland Video Game 
Developers Club as well 
as events and meetings 
for Cleveland Heights City 
Council, CHUH School 
District, Lake Erie Ink  
teen poetry group, and  
Be Free Project.

COMMUNITY 
BUILDING 
Phoenix contributed to 
smaller local organizations 
in various ways such as:  

COLLECTING money to help 
buy school supplies for  
children at the Fairfax 
Elementary School; 
PARTICIPATING in the  
Roxboro Elementary 
School Scavenger Hunt; 
PROVIDING coffee for 
volunteers beautifying  
the Coventry Road garden  
and playground; SERVING  
as a meeting place for 
Coffee with a Cop 
through the Cleveland 
Clinic police department; 
DONATING excess clothing 
merchandise and scarves 
to the West Side Catholic 
Center; DONATING a scarf, 
coat, hat, and gloves to 
homeless guests at our 
downtown cafés; and 
SHARING the outside of 
our to–go cups to raise 
awareness for groups 
doing good work in  
our community such  
as Providence House  
and LAND studio.

BUSINESS OUTREACH 
& DEVELOPMENT 
As part of our wholesale 
program, we provide 
consulting and training  
at no cost to our 
customers. This program  
is driven by the needs 
of the customer and can 
include anything from help 
with architectural drawings 
and café layout to financial 
planning and budgeting. 
Our goal is to create stable, 
profitable businesses as 
a way to foster economic 
stability within our 
communities and grow  
the specialty coffee 
market. In 2018, we 
expanded our work with 
existing customers and 
took on one new partner: 
Brewella’s Coffee, Crepes 
and Collectibles.



COFFEE PROGRAM
2018 IN REVIEW

PURCHASING PHILOSOPHY
We work with producers who are committed to growing 
specialty coffee using economically and environmentally 
sustainable methods. We seek out producers who are 
willing to question the status quo of how coffee is grown 
or processed.

We commit to purchase directly from producer partners 
over multiple harvests in order to create trust and 
financial stability as well as encourage experimentation.

We pay producers above their costs of production, and 
offer premiums based on quality and to subsidize hiring 
experts such as agronomists and processing specialists.

PHOENIX COFFEE COMPANY
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COFFEE  
MARKET 
PRICE, 2018

$1.15

FAIR TRADE  
MINIMUM  
FOB, 2018

$1.40

AVERAGE FOB 
PRICE FOR ALL 
PHX COFFEES

$2.43

AVERAGE FOB 
PRICE, 2018 
PROJECT & 
RELATIONSHIP 
COFFEES

$3.42

ESTIMATED 
COST OF  
PRODUCTION



WHAT IS FOB PRICE?
All of the prices listed here are FOB price, or “free on board”, 
referencing the price paid at point of export. FOB pricing 
includes the farmgate price as well as costs to transport the 
coffee from the producer to mill; storage charges; rebagging 
or GrainPro charges; milling charges; and export fees.

HOW DID WE DO?
Last year, we reported an average price of $2.35. This means 
our prices stayed fairly consistent year–over–year—however, 
a couple things happened: last year, we underestimated 
the margin of some of our logistics partners (exporters/
importers) who weren’t willing or able to provide us with 
actual FOB pricing (we moved on to other, more transparent 
suppliers this year). Further, in September of last year,  
we stopped including Indonesian coffee in our blends  
(for myriad reasons). As a result of these changes, though 
the overall cost of our coffee stayed the same in 2018, more 
money ended up in producers’ hands rather than distributed 
across the middle of the supply chain.

WHAT WE MEAN BY PROJECT COFFEE
This year, this category includes the coffees we blend with 
that are part of larger long–term projects, rather than simply 
focusing on single–origin offerings. Buying larger positions 
from a producer—including more conventionally–processed, 
standard lots—allows us to have a greater impact on that 
producer’s bottom line as well as making our logistics more 
efficient. Next year, we hope that this category will include 
100% of our coffees.

2018 TRANSPARENCY REPORT
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1.23%

 

 

DISTRIBUTION OF COFFEE  
PURCHASING BY ORIGIN

PHOENIX COFFEE COMPANY
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3
NUMBER OF PRODUCING 

COUNTRIES VISITED

COLOMBIA, GUATEMALA,  
& EL SALVADOR

EL SALVADOR  
1.73% ETHIOPIA  

17.75%

HONDURAS 2.20%
KENYA 0.82%
PAPUA NEW GUINEA 1.23%
PERU 1.57%
RWANDA 3.28%
TANZANIA 0.82%

80,500
MILES COFFEE  

TRAVELED TO US

86.64
AVERAGE CUP SCORE

+0.04 FROM 2017

BRAZIL  
31.40%

COLOMBIA  
21.00%

GUATEMALA  
18.21%



1.23%
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THE 12 COUNTRIES 
OUR COFFEE CAME 
FROM IN 2018

Minas Gerais, Brazil

Paraná, Brazil

Acatenango, Guatemala

Zunilito, Guatemala

Palestina, Colombia

Suaza, Colombia

Guajilquiro, Honduras

Yirgacheffe, Ethiopia

Bonga, Ethiopia

Keffa, Ethiopia

Agaro, Ethiopia

Tarime, Tanzania

Santa Ana, El Salvador

São Paolo, Brazil

Kiambu, Kenya

Jaen, Peru

Northern Province 
(Tumba Village), Rwanda

Oaxaca, Mexico



A SPECIAL NOTE ON THE C–MARKET  
(AND WHY WE BUY COFFEE THE WAY WE DO)

In 2018, the C–market, which sets the baseline commodity 
price against which unroasted, green coffee is traded 
around the world, fell below $1 for the first time since 
2006. For the year, the C–market averaged just $1.15.

Estimates and data from the producers we buy from 
suggest that the actual cost of producing coffee is often 
at least $1.20–1.60 per pound. Clearly, $1.15 is below that. 

Even worse, the C–market price isn’t even the price 
farmers get paid for their coffee. It’s a “FOB” price, 
which includes export, storage, milling, bagging and 
transportation charges.

Prices this low are bad for producers, bad for producing 
countries, and bad for the future of coffee. It’s simple:  
If producers can’t make money, they won’t continue to 
grow coffee. If they don’t continue to grow coffee, the 
supply will tighten, which will compound shortages we’re 
already predicted to face due to disease, climate change 
and rising consumption across Asia.

That’s one of the reasons we buy coffee the way we do. 
In 2018, we continued to grow our relationships at origin 
and seek out new relationships that will carry us into the 
future. In the past, we had to estimate this data as we 
worked with more traditional export and import partners. 
By changing the way we buy, we’re able to see how the 
money we pay for coffee flows through the supply chain 
and glean the actual FOB, and, in most cases, farmgate 
pricing for our coffees.

As of the end of 2018, we’ve established reliable, repeatable 
relationships with core producers that enable us to negotiate  
the price we pay directly with producers, above their 
costs of production. Our goal is to buy 100% of our coffee 
this way. It takes a lot of work, trust, and expertise to 
really dig into the specifics that help us to answer the 
question at the end of the day, “did we best use our 
resources to help create a better world?” We’re hoping 

to create stability by eliminating the fluctuations of the 
C–market from the equation and the travel and sourcing 
work we do is in pursuit of that goal.

We talk a lot about creating community—paying a fair 
price and ensuring everyone in our supply chain can make 
a living is part of what that means. That’s why even as the 
C–market price goes down, our retail prices don’t change 
(or may even go up). We’re wanting to pay producers 
more—not less.

For us, it’s a matter of integrity, justice, sustainability and 
inclusivity. It’s what’s right.

We’re not the biggest roaster in the world, and we can’t 
change the way that everyone else buys or sells coffee,  
or upend the commodity market alone—and though 
there’s a lot left to do, we’re proud of the program we’ve 
built and are grateful that you’ve supported us in this work. 

We hope that this model inspires other companies to seek 
a path toward producer equity and profitability to ensure 
the future of our industry.

PHOENIX COFFEE COMPANY
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$0.98/lb

-$.025/lb

$0.73/lb

-$1.10/lb

$0.37/lb

2,032 lbs/ha

$1,483.36

$2,966.72

$(4,472)

–$1,505.28

$1.92/lb

–$.025/lb

$1.67/lb

–$1.10/lb

$0.57/lb

2,032 lbs/ha

$3,407

$6,814

$(4,472)

+$2,342

2016 MARKET

FOB PRICE           
EXPORTING COSTS       

FARM GATE PRICE          

COST OF PRODUCTION         
NET INCOME
AVERAGE YIELD
INCOME/HA
TOTAL GROSS INCOME
TOTAL COSTS

NET INCOME

C–MARKET FROM AUGUST 21, 2018

FOB PRICE
EXPORTING COSTS
FARM GATE PRICE
COST OF PRODUCTION
NET INCOME
AVERAGE YIELD
INCOME/HA
TOTAL GROSS INCOME
TOTAL COSTS

NET INCOME

SMALLHOLDER PROFITABILITY
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P
R

IC
E

 $

OVER TIME

JAN 2018 DEC 2018

2018 COFFEE COMMODITY  
MARKET PRICE, FOB
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ACTUAL COST OF PRODUCTION

SOURCE ICO, LMC, FNC, and Technoverse, adapted from David Piza  
and Vera Espindola Rafael. 



PRODUCER EXPERIMENTS & FINANCIAL SUPPORT

We offer a premium to all producers we purchase from  
if they hire an agronomist or processing specialist from 
our network to improve their production. In addition,  
we travel to coffee producing countries to strengthen  
our relationships with producers, collaborate on projects 
and experiments, deepen our understanding of the supply 
chain, and purchase directly from producers so as to  
put as much money as possible in their hands rather  
than the hands of middlemen or banks.

OUR TRAVEL & EXPERIMENTS  
IN 2018 INCLUDED…

ZUNILITO, GUATEMALA Finca Esperanza
Now entering the third year of our relationship with Ana 
Vizcaino, we worked with Finca Esperanza to implement 
a custom fermentation protocol for the coffee Phoenix 
purchased to feature as a single origin as well as year–
round in our Firebird blend. We collected data to improve 
picking and sorting of cherry at Finca Esperanza’s new 
mill; to explore optimization of drying protocols to 
increase the shelf life of the coffee; and expand on Ana’s 
vision for her farm. In 2018, Phoenix paid a premium over 
the contracted price of the coffee in order to send three 
girls whose parents work for Finca Esperanza to school. 
In 2019, we increased our pre–contracted price based 
on Ana’s costs of production to ensure that she could 
continue organic production, roya prevention measures 
and continued explorations in processing as well as hiring 
processing expert Lucia Solis. 

SANTA ANA, EL SALVADOR Finca la Florida
Working with renowned coffee producer Aida Batlle,  
we worked with the team at JHill y Cía mill to demonstrate 
the impact of different picking and sorting protocols 
on the cup. Through a custom–designed fermentation 
protocol, we were able to improve the cup quality and 
increase the shelf life of the unroasted coffee in spite  

of the challenges posed by processing in the hot climate 
of Santa Ana. We explored using a cherry fermentation 
rather than pulped fermentation as a way to produce 
intense fruit–flavors, the results of which are a part  
of our Snowbird holiday blend.

PALESTINA, COLOMBIA Finca la Palma    
Expanding on our work in 2017 with Lino Rodriguez and 
his sister Graciela, we visited Lino’s neighbor Luis Edgar 
Camacho at Finca la Palma and designed a processing 
protocol with the intention of to improving the cup 
quality of Castillo coffee through processing. The exporter 
of this lot, one of the premier exporters in Colombia, pays 
producers a premium based on cup quality. In spite of 
high elevation and beautiful agronomic practices, Luis’ 
Castillo trees tend to not cup higher than 83 points.  
We hope that we can repeat the success of our work  
with Lino, increasing the cup score to 86 points (but 
paying him the 86–point premium no matter the results  
of the trial).

SUAZA, COLOMBIA Finca el Mirador
For double verification, our export partners José Vargas 
 and Kyle Bellinger are processing a small lot of Castillo 
coffee on their farm in Suaza, exploring how yeast–
controlled fermentations can create a different cup  
profile. No matter the result of the experiment, we will  
pay a quality premium for the coffee.

KEFFA, ETHIOPIA Girma Eshetu
Our longtime producer partner, Girma Eshetu, explored 
the use of yeast–inoculated fermentations with our 
assistance in 2017; in 2018, he will be scaling his trials 
using three different fermentation protocols to produce 
lots intended to compete for auction. In addition, he 
is experimenting with optimizing his processing for 
increases in quality and shelf life through hygienic 

PHOENIX COFFEE COMPANY
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OUR MULTI–YEAR AND RECURRING PARTNER 
PRODUCERS FEATURED IN 2018 INCLUDED…

Abdul Wahid Sherif Kossa Geshe Ethiopia  
(2015, 2018)

Ana Vizcaino Finca Esperanza Guatemala  
(2017, 2018, pre–committed for 2019)

Arturo Meza Hill Finca la Florida El Salvador  
(2017, 2018, pre-committed for 2019)

Biftu Gudina Cooperative Ethiopia  
(2014, 2018)

Dionisio Cruz Mendoza Finca el Ciprés Peru  
(2017, 2018)

FAL Coffee Brazil  
(2017, 2018, pre-committed for 2019)

Girma Eshetu Ethiopia  
(2016, 2017, 2018, pre–committed for 2019)

Komothai Coffee Growers Cooperative Kenya 
(2015, 2016, 2017, 2018)

Luiz Rodrigues Fazenda California Brazil 
(2018, pre–committed for 2019)

Rodriguez–Ospina Family Finca Betanía Colombia 
(2016, 2017, 2018)

  
We look forward to growing this list in the harvests  
to come.

improvements at his mill as well as the use of shade to 
slow down the drying of parchment coffee. We will visit 
him and his farm in Ethiopia in February to taste the 
results of the lots we designed in collaboration with Girma 
Eshetu, Moata Raya, and our importing partners at Crop  
to Cup.

RWANDA Samuel Muhirwa
Processing specialist Lucia Solis worked with Bufcafe 
in Rwanda this year to custom–process three lots for 
us to demonstrate the flavor impacts of processing 
decisions. One lot had its mucilage removed mechanically, 
rather than using fermentation; one uses a controlled 
fermentation with short contact time, and another uses 
controlled fermentation with long contact. These three 
coffees will be available in early 2019 and as a set through 
further collaboration with Elixir Specialty Coffee, whose 
bottled coffee beverage is brewed using sound waves.
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Ana Vizcaino walking toward one of the sources of spring water flowing  
from the mountain to Finca Esperanza.



ANA VIZCAINO FINCA ESPERANZA
Around 25 million people produce coffee globally2. In 2018, 
including individual contributing members of communities 
or associations, Phoenix bought coffee from about 26083, 
not including the thousands of pickers, mill workers, 
exporters and importers contribute to the coffees we 
roast and serve. As we move closer to achieving our goal  
of purchasing all of our coffee directly from producers 
with a price negotiated above their costs of production, 
we’ve formed personal relationships with many of the 
producers we buy from.

We’ve been buying coffee from Ana Vizcaino since 2016, 
when coffee processing expert Lucia Solis and our friend 
Andrew Timko at Blueprint Coffee in St. Louis connected 
us with her. The next year, we flew down to Guatemala to 
visit Ana and her farm, la Esperanza, just outside Zunilito 
in the Suchitepequez department. We spent a week 
together, cooking and eating and talking about music, 
love, life, and, yes, coffee4.

A volcano known locally as Cerro Pecul overlooks Finca 
Esperanza on one side, and on the other, clouds roll into 
the house every afternoon from the ocean, visible in 
the distance when the sky is clear. The farmhouse sits 
at 1300 meters above sea level, but a couple hundred 
meters above that Ana’s preserved about a third of her 
farm as protected rainforest. It’s chilly here at night; chilly 
and humid. Perfect for growing coffee. That’s the thing 
about Guatemala: it seems like you can go anywhere in 
the country and stick a seed in the ground and inevitably 
a plant will emerge. The volcanos here have a mystical 
quality, with all of the associated myths and history—and 
part of their progeny is the fertile soil on which Finca 
Esperanza is planted.

When he died, Ana’s father divided his large farm among 
his children. The parcel that Ana inherited in 2009 was 
the smallest. The soil there was depleted from years of 
traditional, yield–based production—the land was over–
fertilized, over–fumigated and in need of remediation.  
The farm was in such poor health that for four years, not 
even weeds would grow. When Tropical Storm Agatha  
hit Guate in 2010, it obliterated the farm. Ana saw this as 

an opportunity and replaced the lower–quality Sarchimor 
trees that the storm destroyed with more traditional 
Caturra and Catuaí trees, and converted to an all–organic, 
bird–friendly, shade–grown operation5. She’s turned 
Esperanza into a paradise, growing her own oyster 
mushrooms, keeping bees for honey, and raising chickens 
and a flock of geese that will follow you around, clucking 
vociferously if you look at them sideways.

Growing coffee exclusively using organic methods 
is exceptionally uncommon in Guatemala; disease and 
climate change pressures have forced even “certified 
organic” producers to use non–organic fertilizers or 
fungicides. But her method appears to be working: today, 
coffee leaf rust is in check, and native weeds happily grow 
between newly planted rows of coffee trees as migratory 
birds take shelter in the canopy of shade trees overhead.

Similarly, the conventional practice in Guatemala is  
to ferment coffee only as long as is necessary to remove  
the mucilage and dry the parchment quickly. This process 
is designed to produce as much coffee as possible as 
quickly as possible, with little regard for the resulting 
quality. Alternatively, Ana built her own mill so that she 
could control every aspect of processing and continually 
improve the quality of her coffee. When her processing  
experiments fail, Ana acknowledges them candidly, viewing 
ostensible mistakes as guiding knowledge for the future. 
She embraces methods that others find curious, such  
as inoculating her fermentations with selected yeast  
to control them and improve the complexity of the 
resulting coffee.

Even when her methods seem conventional—such as 
the use of washing channels at her mill, a practice which 
allows for density sorting of parchment but uses a lot 
of water—Ana found ways to reuse this wastewater, 
capturing the runoff to use on her farm and to power  
a hydroelectric turbine.

And she did all this as a woman in Guatemala, a place 
where machismo permeates every social, political and 
economic interaction.

1That's roughly the populations of Nicaragua, El Salvador, the Democratic Republic of Congo, Costa Rica, and Puerto Rico combined—all countries that grow coffee.
2That’s 0.010432% of all coffee producers, if you’re keeping track at home.
3  And drinking Zacapa, which aside from the fact that it’s produced from cane juice rather than sugar or molasses is interesting as the master distiller and blender  
is a woman—highly unusual in Guatemala. Tasty stuff 👍

4Rebirth through destruction, like a Phoenix.
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In every way, Ana is an exception—embracing the world 
with openness, curiosity and an uncommon courage  
of conviction. 

Just a few weeks ago, when we were planning our third 
visit to her farm ahead of the 2019 harvest, Ana laid out 
her vision for Finca Esperanza in eight steps:

1. Be organic;
2. Export, import and market her own coffee herself;
3. Build a wet mill so that she can process her own coffee;
4.  Hire a processing expert to get to the next level on 

fermentation and wet/dry mill production;
5.   Hire a soil microbiologist to get to the next level  

on soil health and organic production;
6.  Learn to cup and roast;
7.  Sell roasted coffee locally; and
8.  Have a coffee shop in Guatemala.

After reviewing her costs from last year, Ana asked  
a higher price for her coffee this year—50% higher— 
in order to continue to be viable and pursue these goals. 
As a roaster, raw coffee is one of our biggest costs. 
Traditional business practices would dictate that we  
need to do what we can to keep our costs down—buy  
low, sell high. Instead, we agreed to pay more.

So much of the power in the coffee supply chain is in the 
hands of buyers—unlike other agricultural businesses, like 
wineries, where the cost of fruit carries a larger influence 
on the sale price. Rejecting the traditional model of the 
coffee trade requires us to look truly at what it costs to 
grow coffee and pay above that. We want to work with 
producers who are aligned with our vision for the world 
and put our resources—time, money and expertise—
toward building that world.

Ana is one of those producers. 

In just the few years we’ve known her, we’ve watched 
Ana accomplish more than half of her eight goals. She 
now operates a fully organic, bird–friendly, shade–grown, 
woman–owned farm in Guatemala, where she processes 
her own coffee using progressive techniques; pays her  
staff above–market wages; and exports and imports  
her own coffee, putting more of the purchase price  
of coffee in her hands. Our frequent collaborator Lucia 
Solis traveled to Finca Esperanza to work with her for  
the 2018–2019 harvest, fundamentally changing the way 
Ana approaches post–harvest processing in ways that 
will reduce costs and increase quality and consistency. 
And in early 2019, soil microbiologist Sam Knowlton from 
Soil Symbiotics will visit Esperanza to improve the overall 
health and nutrition of the farm and its soil.

We hope that as we continue to work with Ana, we’ll be 
able to watch her complete her plan and come up with  
a new list of goals. We hope her costs of production will 
fall as she becomes more efficient and the investments 
she’s making into her production pay off, allowing her  
to make a better life for herself, her family, her staff,  
and the community in which her farm belongs.

Finca Esperanza is a testament of what is possible when 
we communicate openly, directly and empathetically in  
an effort to collaborate with those we’re connected  
to in the supply chain. We’re proud to work with her and  
call her a friend, and we’re proud to feature her coffee  
as a single origin offering, year–round in our Firebird 
blend, and as the inaugural producer in our soon–to– 
be–released instant coffee.
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The volcano known locally as Cerro Pecul overlooks Ana’s neighbor,  
a 100–year old coffee farm.



FINCA ESPERANZA is owned and operated by  
Ana Vizcaino, who employs dozens of people  
to assist her in growing, harvesting, processing,  
protecting and transporting her coffee. By  
purchasing directly from Ana, we help to ensure 
the livelihood of all of these individuals who  
contribute to the coffee we receive from 
Esperanza each year.

6Ana’s sons

2018 TRANSPARENCY REPORT

24

FARM, MILL & SUPPORT STAFF
TRABAJADORES
Manuel Cotiy Ixquiactap 1

Francisco Ixmata Mas

Lorenzo Ajtzalom Cocom

Manuel Guachiac Ramirez

Diego Chopeta Tambriz

Manuel Alfonzo Ramirez

Miguel Ajtzalom Cotiy

Luis Emilio Cifuentes

Manuel Guachiac Ixtos

Luis Froncio Ajtzalam Ramirez

Hilario Cotiy Guachiac

Manuel Salvador Ajqui

Ezequias Neptali Cotiy Ixquiactap 2

Nestor Amilcar Santos Mateo

Manuel Ixmata Tziquin

Jorge Luis Carrillo Lopez

Manuel Ixquiactap Ixmata

Melvin Ottoniel Cotiy

Rony Alexander Garcia

Ramon Ixmata Tahoy

Francisco Ixtos Tziquin

Carlos Ajtzalom Tahoy

Antonio Ramirez Cotiy

Francisco Ajtzalam Cotiy

Lorenzo Ramirez Cotiy

Lorenzo Balux Ramirez

MENOS TIEMPOS
Carlos Haroldo Morales

David Esteban Garcia

GUARDIANES
Lorenzo Cotiy Ixquiactap

Ramon Ixmata Mas

Gabriel Ajtzalom Ramirez

LIMPIA
Cruz Ixtos Tambriz

Antonio Guorchaj Tambriz

Jonas Cruz Ixmata

Diego Ixquioctop Ambrocio

Miguel Balux Ajtzalom

CHERRY PICKERS
CORTE CAFÉ
Lesli Rubi Salvador

Dorca Sebastiana Tambriz

Catarina Cotiy Ixtos

Julia Chapeto Sohom

Veronica Ixtos Ramirez

Ana Ramirez Balux

Mario Tahoy Tambriz

Juana Ixtos Choy

Magdalena Guochiac Tziquin

Antonio Ajtzalam Tahoy

Maria Guachiac Choy

Pascuala Tambriz Ajtzalom

Pascuala Chapeta Sohom

Antonia Cortiy Tambriz

Raquel Eunice Cotiy

Andrea Mateo

Manuelo Guarchaj Guarchaj

Diego Ajtzalom Cotiy

Magdalena Tambriz Tambriz

Catarina Guarchaj

Isabela Guachiac Romirez

Antonia Ramirez Tambriz

Evelio Lopez Tahay

Jose Manuel Tambriz Cotiy

Claudia Lourdes Ajtzalam

Isaac Tambriz Balux

Margarita Tereza Ixtos

Olgo Elena Ixma Ixquiactap

IMPORTER
IMPORTADOR
Diego and Pancho Vizcaino6

Ana’s son Diego checks in with a woman picking coffee.

Sorting coffee by hand to ensure ripeness at Finca Esperanza’s wet mill.
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Thank you to our local bakery vendors: Philomena, Cleveland  
Bagel Company, and Metro Croissants. You make our days 
more delicious. Thanks for always rising to the occasion7.

Thank you to Arps Dairy for your delicious, cow–friendly 
milk, and for Instantwhip for going out of your way to 
deliver it fresh from the creamery to our cafés.

Thank you to Type Twenty Seven for working tirelessly  
to help the Phoenix find a way to express itself, and to 
Alexis Rosen for capturing us in action (Alexis took most  
of the photos in this year’s report). We’re grateful that 
your patience is (apparently) unending.

Thank you to our innumerable partners at home, such  
as Rust Belt Riders, who help us continue to make our 
world look more like the world we want to live in. If we 
were plants we’d happily live in and eat your compost soil.

Thank you to our wholesale customers—we couldn’t ask 
for better friends and partners.

Thank you to our countless partners at origin—coffee 
producers, experts, exporters and agents. Ana, Diego  
and Francisco Vizcaino; Salomé Puentes; Kyle Bellinger 
and José Vargas; Yaqueline Hernandez; Lino and Graciela 
Rodriguez Ospina; Luis Edgar Camacho; Aida Batlle, Gaby 
Flores, and Mario Mendoza; Girma Eshetu; Abdul Wahif 
Sherid; Moata Raya; Samuel Muhirwa; Lucia Solis; and Luiz 
Rodrigues—We’re looking forward to visiting you all again 
very soon.

Thank you to the entire team at Phoenix—the most incredible  
humans we’ve ever had the pleasure of working alongside.

And finally, 

Thank you to you for being a part of the Phoenix Phamily  
in 2018. We look forward to growing together in 2019  
and the years to come.
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7Sorry, had to... #YeastModeActivated
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