


Instant coffee remains the coffee of choice for those con-
sumers who want to enjoy a brewed cup at home. Convenience
and ease-of-use are the primary reasons for choosing instant. This
is especially the case in both North and East India where they
may not know how to prepare filtered coffee. In South India,
fresh, ground coffee remains the most popular at-home product.

However, the majority of Indians still consume chai at home.
Coffee is seen as a beverage to indulge in outside the home, and
there are plenty of locations to do so. In 2011, there were 2,430
specialty-coffee shops in India, 95 percent of which belonged to
the top coffee chains. This past October, Starbucks Coffee Co.,
Seattle, Wash., opened three locations in Mumbai India. The
launching of these locations was a joint venture between
Starbucks and Tata Global Beverages Inc., Mumbai, India. Going
for coffee is perceived as the hip, trendy thing for youth to do—
adopting the practices of the West. So much so that leading tea
outlets are modeling their companies after of these trendy coffee
shops. In March, Starbucks and Tata Global Beverages opened
their ninth location in India with plans to open several more in
the near future.—AMH

Dispatches from the Field: Colombia Avoids Coffee Rust
In the wake of the recent strike and amid coffee leaf rust out-
breaks across the region, coffee production in Colombia is func-
tioning admirably. The coffee growers’ strike in February result-
ed in every sale of coffee in parchment becoming eligible for an
increased government subsidy until December. The manner by,
and the speed with which this money reaches growers varies, but
the money is being given to the coffee farmers who demanded it.
Much of it is being pumped directly back into coffee in the pur-
chase of fertilizers and agrochemicals for the maintenance of the
country’s expanses of “technified” farms.

The FNC (National Federation of Colombian Coffee
Growers), Bogota, Colombia, dubbed 2013 “the year of fertiliza-

tion,” with many coops offering interest-free periods for credit
based purchases of fertilizers. The attention to fertilization is part
of the national push to renovate farms with rust resistant varieties
and to cultivate them such that they perform at optimal levels of
production and resistance. Over the past seven years hybrid
Castillo seeds, developed by Cenicafe (the FNC’s National
Center for Research based in Manizales), with different varieties
tailored to the varying demands of Colombia’s coffee growing
regions, have been distributed to growers.

Most farms now have at least a portion planted with Castillo,
an improvement on the earlier Variedad Colombia, and most
seedbeds germinating plants for future replacement of aging trees
include Castillo. Ample, timely fertilizations are part of the
recipe for ensuring that these new trees thrive and prove as rust
resistant as possible. Subsidies and regional credit programs
ensure that this happens, because absent or misplaced fertiliza-
tions (such as during dry periods with ample opportunity for
evaporation) can negatively affect the development of the trees
that will potentially produce for the next 20 years. 

A regional FNC extension-services provider commented on
Colombia’s exception to the rust outbreak sweeping the Latin
American coffee-growing regions, saying, “If we have one thing
it’s that we’re prepared. We are indeed prepared.” This prepara-
tion boasts as much breadth as depth. Through its system of
regional offices and team of on the ground employees, the FNC
distributes as much educational as financial and technical
resources. Regional FNC committees partner with the National
Learning Service (SENA) to offer free classes covering everything
from planting and land use to management of plagues and
improving the depulping process.

Thanks to the high visibility, accessibility, and utility of “exten-
tionists,” every coffee grower in Colombia knows the national
plan: the best way to control coffee leaf rust is the variety planted.
The extensive network of coops offers their own trainings, which
reinforce and supplement SENA and regional FNC courses.

Colombians are increasingly drinking their own coffee—and
loving it. Coops operate cafes in every single small town where
they operate, meaning growers can deliver their coffee on horse-
back for sale, and then chat over espresso from the coop’s best
beans.—RN
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Colombia has helped ward off coffee leaf rust by
planting hybrid varieties like Castillo.
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