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Like many people around the world, I begin
my day with a cup of coffee. Until I visited the
Doka Estate in Costa Rica, I knew very little
about a coffee bean’s journey.

Doka Estate is located on the fertile slopes of
the Alajuela Poas Volcano. This plantation in

Alajuela, Costa Rica has existed for more than 70 years. It has the oldest wet mill in
the country.
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View from Doka Estate

The informative Doka Estate Tour allowed me to acknowledge my ignorance. It
simultaneously helped me appreciate the complexity of coffee bean production around
the world. Yeah, it’s safe to say that I’ll never look at my morning cup the same way
again.

I’m assuming that most people are equally as ignorant. That’s why I’m going to share
20 facts that I learned from my Doka Estate Tour.

Beginning of a Coffee Plant

GROWING COFFEE BEANS

Coffee plants can live for 50 to 100 years. However, after 30 years the quality
and production decrease.
The harvesters fill bags that weigh approximately 28 pounds and receive $2.00 in
compensation for each bag.
The average worker fills 10 bags and earns $20 for his efforts.
One plant will produce 28 pounds of fruit.
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After the bean is processed and roasted the initial harvest has been reduced to
approximately 6 pounds.
Peaberry beans are genetic mutations. They are softer and have a round
shaped. Many consider them sweeter than the other beans.
Banana plants are used as wind breakers and as a deterrent to certain harmful
insects.

Raking by Hand—Coffee

COFFEE PRODUCTION

Coffee grains are separated in water. The good ones sink while the bad ones
float.
Coffee grains are peeled by machine. The outer layer is used for compost.
The remaining part undergoes a fermentation process where the natural
enzymes are broken down.
Higher quality coffee beans are dried outside and raked by hand while lower
quality coffee beans are dried in machines.
The coffee beans with parchment sit in bags for 3 months to 3 years while ones
without parchment sit for 1- 1/2 years.
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Bags of Coffee

COFFEE ROASTING

The coffee beans are roasted at 200 degrees Celsius in a rotating drum.
European Roasted Coffee is roast for 15 minutes. It has more caffeine and
acidity.
Medium Roasted Coffee is roasted for 17 minutes. It has a darker color and less
caffeine
Peaberry is roasted for 17 minutes. It is considered an even roast and can taste
sweeter.
Expresso is roasted for 20 minutes. This results in a shinier surface and the
darkest color. It has the least amount of acidity and caffeine.
House blends tend to balance sweetness and acidity.
Decaffeinated Coffee can be processed by using a chemical treatment or by
using water.
Doka Estates sends its coffee beans to Germany to undergo the healthier water
treatment.
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Coffee Varieties

Educational outings such as the Doka Estates tour provide an abundance of facts and
general information. After taking this excursion, I have a new appreciation of a coffee
bean’s journey.

Do you  have a favorite educational tour?
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