
The world's first Certified organic coffee 



 In the 1960s, new cultivation practices were 
introduced with the sole purpose of increasing 
production, but affecting the ecosystem.  

 The cultivation practice that had the greatest 
impact on the traditional coffee ecosystem, was 
the dynamic and in some cases the total 
elimination of shade trees, since this impacted 
the ecological balance to such an extent, which 
triggered the need and dependence on use of 
herbicides, insecticides and synthetic fertilizers. 



 Finca Irlanda by ideological principles did not 
adopt any of these new cultivation techniques 
and seeking to continue with a self-sufficient 
and environmentally friendly system, but at the 
same time viable and profitable, capable of 
offering a product of the best quality, 
established the first contacts for advice with the 
only organization existing in the 60's that was: 
Demeter Bund of Germany, a prestigious 
organization in Europe and considered the 
oldest biodynamic products certifier in the West 



 Biodynamic agriculture is based on the theory 
conceived by the Austrian philosopher Rudolph 
Steiner, who defined the ideal model of an 
agricultural farm, as one that maintains a unique 
and self-sufficient agro-ecosystem with respect to 
the nutrients it requires, recycling them and also 
maintaining and increases the fertility of the soil 
through composts produced in the same farm, 
also requires the application of biodynamic 
preparations that have the function of regulating, 
influencing the process of degradation of the 
compost, among others, stimulate life in the soil 
of thousands of microorganisms and activate the 
photosynthesis of plants. 



 The practice of a biodynamic agriculture 
requires a new way of understanding nature 
that includes all the energies that surround us. 
The BIODYNAMIC method proposes certain 
principles to ensure the health of the soil and 
plants and seeks a healthy NUTRITION for the 
human being: Biodynamic Agriculture generates 
the FERTILITY of the earth through natural 
methods. Each plant is harvested according to 
its habitat, respecting its natural growth. After 
the harvest, the plants go through a delicate 
and careful cleaning and drying process to 
preserve their natural properties 



 The Biodynamic Method and organic fields have in 
common the enrichment of the soil and the cultivation 
of plants that are not loaded with synthetic fertilizers, 
chemicals and pesticides. 

  The Biodynamic Method goes one step further with 
preparations based on medicinal plants that include 
compost made with herbs such as chamomile, nettle 
and dandelion. 

  These special preparations of substances relate the 
method of Biodynamic cultivation with the cosmic and 
lunar rhythms. What does this mean? In the morning, the 
earth exhales and in the afternoon inhales, with this 
daily rhythm the healing plants are harvested in the 
morning, at the time that the sap grows on the plant.  

 The earth is considered as a living organism: plants, 
animals and people, everything that lives on earth, has a 
particular relationship with this organism and the 
cosmos. Plants are especially sensitive to cosmic 
influences 



 With the biologically nourished soil, the seedbed 
begins, it is here that nature itself selects the 
most suitable and resistant material from which 
we choose only the healthiest plants to make 
the nursery where it will remain about a year, 
before being planted in the planting in definitive 
form. 

  Each new plant is planted with bushy legumes 
that provide temporary shade and also nitrogen 
supply, however the main protection is made up 
of shade trees by curbing the impact of rains 
and filtering the intensity of the sun's ultraviolet 
rays. 



 Coming from the forest nurseries of the farm, 
specimens of the large native trees of the 
forest are planted annually, increasing the 
biodiversity of the different ecological niches, 
forming a more stable agro system where pests 
do not manifest as such, since their Natural 
enemies keep them in balance.  

 Normally the blooms of the coffee tree are in 
February and March and 8 months later the 
fruit begins to ripen, starting the collection 
manually choosing only the ripe cherries. 



 Every day the workers deliver the amount of 
coffee collected, which is pulped and selected 
immediately leading it to the fermentation tanks, 
a process that is considered of vital importance 
to achieve a quality coffee.  

 After 24 to 35 hours, the coffee is washed with 
water, which we recycle, leading it to 
biodigesters and settling ponds using water 
lilies for purification. This wastewater treatment 
system is made with the intention of not 
contaminating our rivers. 



 The next process is drying in the sun in 
courtyards and if required in air-based dryers at 
a moderate temperature, thus being ready to be 
stored.  

 After standing for a while, proceed to husk, 
polish and select the grains according to their 
weight and size; process that is done by hand to 
remove imperfections in detail that a machine 
could not detect.  

 Subsequently, having each coffee selection, it is 
packaged in henequen sacks and prepared for 
export to Europe, Asia and North America, 
without forgetting to make a reservation for 
national consumption. 



 It is a company dedicated to the organic and 
biodynamic production of world-class top 
coffee. It is the first farm in the world to 
produce and export organic coffee certified by 
Demeter Bund from Germany in 1967.  

 Currently, it has international certifications that 
guarantee its high quality and place it as one of 
the best coffees in the world in its specialty so 
that 80% of our production is exported to 
Germany, Japan, Holland, England, Denmark, 
Switzerland and United States of America. 
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