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Lost Coffee is proud to introduce a new limited edition single-origin coffee: Colombia Carol Zuleta. Sourced
from the foothills of Belén de Umbria, this small lot comes from the family-owned Finca Samaria and reflects
Lost Coffee?s dedication to high-quality, thoughtfully sourced beans. This release is the result of a
long-standing partnership with the team at Finca Samaria, where fermentation manager Carol Zuleta has
developed a distinctive double fermentation method known as the yellow honey process. This technique
enhances the coffee?s natural sweetness and complexity, offering a unique and memorable cup with tasting

notes of tangelo orange, coriander, and dark chocolate.

Finca Samaria is a small farm rooted in family tradition and a deep commitment to quality. Over the years, it
has gained recognition for producing washed, natural, and honey-processed coffees that highlight both the
skill of the producers and the characteristics of the region. For this particular release, Carol Zuleta guided the
coffee through a careful double fermentation process, designed to bring out nuanced layers of flavor while
preserving the clarity and brightness that Colombian coffee is known for. The result is a profile that blends

fruity acidity, soft spice, and rich chocolate for a well-balanced and complex experience.



This offering is about more than flavor?it?s a reflection of Lost Coffee?s broader mission to highlight the
individuals behind every cup and to support ethically minded, community-driven producers across the globe.
The Colombia Carol Zuleta release brings attention to the innovative work happening at origin and helps
create direct connections between farmers and coffee lovers. By focusing on small lots like this one, Lost
Coffee gives customers the opportunity to taste something rare and intentional, while also contributing to

sustainable farming practices and equitable trade relationships.

?We?re always looking for coffees that tell a story,? said a representative from Lost Coffee. ?Carol?s work at
Finca Samaria is inspiring, and this release is a celebration of her craft. It?s the kind of coffee that stops you
in your tracks and invites you to really pay attention to what?s in the cup. We?re honored to share it with our

community.?

This limited release is now available in 120z bags while supplies last. As with all Lost Coffee offerings, quality
roasting is paired with transparency and traceability, allowing customers to enjoy a beverage that supports
both people and the planet. The Colombia Carol Zuleta coffee is recommended for manual brew methods
such as pour-over or AeroPress, though its bold character also holds up beautifully in a traditional drip setup.
No matter how it's brewed, this coffee delivers a clean, sweet, and layered profile that rewards both everyday

drinkers and those who take their tasting seriously.

What makes this release particularly special is the direct collaboration with the individuals who process and
care for the beans at every stage. Carol Zuleta?s yellow honey process reflects not only her technical
mastery but also a generational passion for coffee that runs deep in the communities of Colombia. Lost
Coffee is proud to highlight her work and share it with coffee drinkers who value craftsmanship, intentional

sourcing, and unique flavor experiences.

This release also serves as a reminder of the relationships Lost Coffee continues to nurture at
origin?partnerships based on trust, transparency, and mutual respect. Supporting women like Carol in
leadership roles within the coffee industry aligns with Lost Coffee?s ongoing efforts to elevate voices that are

often underrepresented in coffee production.

Lost Coffee?s single-origin releases are designed to elevate the coffee experience while honoring the people
and places responsible for each bean. With the Colombia Carol Zuleta release, the company continues to
demonstrate that great coffee comes from great partnerships, and that those relationships are worth

celebrating in every cup.

For more information or to purchase, visit https://www.lostcoffee.com/.
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Lost Coffee - Aurora

Lost Coffee is a craft coffee shop and roaster with locations spread across the Denver, CO area. Using sustainably
sourced ingredients and expert brewing techniques, Lost Coffee aims to deliver one of the best coffee experiences in

Denver.

Website: https://www.lostcoffee.com/

Email: media@lostcoffee.com

Phone: (303) 955-5701




