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PROJECTS
DRWakefield

Our projects are designed to help improve communities, environment and 
sustainability 

The DRWakefield mission is to continually 

endeavour to do the right thing through 

sustainable, progressive and open relationships. For 

us, this means helping to create high-quality coffee 

and building sustainable, long-lasting relationships 

and supply chains. Developing meaningful 

relationships enables us to find the right products 

for people and the right people for products. In 

discovering our own way of working, over time, 

we’ve learnt what is important to the DRWakefield 

community and us, uncovering what we can do to 

make a difference. Doing the right thing is a 

sentiment that runs through everything we do. It is 

a belief reflected through our certifications in our 

products, such as Rainforest Alliance and Fairtrade, 

and how we work, like B Corp. In addition, we 

collaborate with partners and communities at origin 

to ensure that our impact is directed intentionally 

towards the people we work with. 

DRWakefield projects are grounded in local 

capacity building, economic and environmental 

development and sustainability. Each project is 

designed around the societal and ecological needs 

of the partner community and local environment. 

They aim to support coffee producers financially in 

the long term whilst contributing to the health and 

well-being of people and nature. DRWakefield 

Projects are funded through a price premium we 

pay per kg on select coffees or a profit percentage 

of sales at origin. Our impact work at origin dates 

back many years, but this report records 

fundraising from 2011 onwards. We also use events 

to increase awareness and funding. The DRWay 

guides our projects, so whether it's supporting 

community building in Costa Rica, knowledge 

sharing in Honduras, or reforestation in Sumatra, 

each stems from a shared space and contributes to 

a collective vision where coffee works for all. 

$148,094 TOTAL

8 Projects
In total, we support eight 

projects with partners at origin

12+ years
Over the years, we've supported  

a wide range of work in origin

DRW Projects in Numbers

26 Coffees
Our range of Project coffees 

continues to expand each year

6 Origins
Projects in  Costa Rica, 

Honduras, Sumatra, Ethiopia, 

Rwanda and Peru

8434 Bags
Project coffees include a 

premium or percentage that is 

donated to each fund 

2 Events
In 2018 and 2022, we've raised 

$16,500 through customer and 

DRW donations at Full Circle



Raúl Mamani, Putina Punco, Sandia, Peru (Daniel Silva)



COMMUNITY
LOTS

Costa Rica

Supporting coffee-producing families and worker communities in the
Tarrazú coffee region, Costa Rica

Coope Tarrazú is a cooperative founded in 1960. 

Today, it has over 5000 producer members but is 

still managed by producers and has a board of 

directors who grow coffee. The cooperative offers 

a comprehensive service package to partners, 

including credit, preferential price payment, 

technical assistance, agronomy support, organic 

fertiliser and technical training. During the last 15 

years, the number of partners has increased by 

50% and production by 70%. To help with this 

growth and to assist with community development 

in Tarrazú, DRWakefield has contributed to a 

Community Project since 2011 through coffee 

purchases. This money has helped improve local 

infrastructure and community development by 

funding health centres and schools and 

supplementing producer income. 

Tarrazú is now a booming coffee-growing region. 

Around 19,000 pickers come to the area during 

harvest time, of which 10,000 will pick for Coope 

Tarrazú. In 2019, Coope Tarrazú initiated a new 

project called Casas de La Alegria, or Houses of La 

Alegria. Located on the cooperative's farm, Casas 

de La Alegria is a social responsibility project 

aiming to provide better living conditions for 

agricultural migrant workers and their children. A 

Casa de la Alegria is a care centre for children of 

coffee pickers who migrate with their families to 

the coffee farm from surrounding regions. During 

the three-month picking period, as their parents 

work on the farms, children are provided with 

dignified care, nutrition and recreation, helping to 

prevent child labour and safeguard against risks. 

$99,390 TOTAL

2011 - 2014
$33,000 raised for community 

and infrastructure

2015 - 2018
$30,450 raised to supplement 

producer income

Fundraising

2019 - 2022
$35,850 raised for Casa de La 

Alegria and producer income



IMPACT
Community Lots

DRWakefield has helped raise over $99,390 to support Coope Tarrazú's
community work since 2011 through premiums paid on associated coffee.

In the first four years, $33,000 was raised for 

various community initiatives such as repairing local 

roads and bridges, constructing a playground, 

aiding schools, helping to repair a health centre, 

and improving water supply. This work has resulted 

in a reversal of young people leaving the area for 

work. As local infrastructure improved, between 

2015 and 2018, Coope Tarrazú directed funds 

towards improving producer income, with $30,540 

raised. 

Since the introduction of Casas de La Alegria in 

2019, project premiums have generated over 

$35,850. This money has helped fund the building 

of 19 Casa de La Alegria houses, employing 51 staff 

and caring for 700 children. The remaining funds 

also continue to supplement producer income. 

ASSOCIATED COFFEE

La Laguna
A washed process coffee that 

tastes like chocolate, lemon 

and peach

San Cristobal
A washed process coffee that 

tastes like white chocolate, grape, 

and gooseberry

San Lorenzo Natural
A natural process coffee that 

tastes like blueberry, kiwi and 

papaya

La Trinidad Honey
A honey process coffee that 

tastes like coconut, honey, 

raspberry and chocolate

La Trinidad Natural
A natural process coffee that 

tastes like blackberry, blueberry 

and pineapple

San Lorenza Washed
A washed process coffee that 

tastes like chocolate, lemon and 

apricot

Canet
A washed process coffee that 

tastes like peach, elderflower and 

sugarcane

San Francisco Washed
A washed process coffee that 

tastes like apricot, milk chocolate 

and grapefruit

San Francisco Natural
A natural process coffee that 

tastes like blackberry, lemon and 

plum

https://drwakefield.com/coffees/costa-rica-community-lot-la-laguna-washed/
https://drwakefield.com/coffees/costa-rica-san-cristobal-washed/
https://drwakefield.com/coffees/costa-rica-community-lot-san-lorenzo-natural/
https://drwakefield.com/coffees/costa-rica-la-trinidad-honey/
https://drwakefield.com/coffees/costa-rica-community-lot-la-trinidad-natural/
https://drwakefield.com/coffees/costa-rica-community-lot-la-trinidad-natural/
https://drwakefield.com/coffees/costa-rica-community-lot-san-lorenzo-washed/
https://drwakefield.com/coffees/costa-rica-canet-washed/
https://drwakefield.com/coffees/costa-rica-san-francisco-washed/
https://drwakefield.com/coffees/costa-rica-community-lot-san-francisco-natural/


Casa de La Alegria, Tarrazú, Costa Rica



EL OSO
Peru

Supporting the conservation of the Santuario Nacional Tabaconas
Namballe nature sanctuary, Peru

The El Oso project was established between 

DRWakefield and the Cooperativa Agraria Frontera 

San Ignacio (COOPAFSI). The project helps 

conserve forests near coffee-growing areas in the 

Santuario Nacional Tabaconas Namballe nature 

sanctuary in San Iganacio, Northern Peru. 

COOPAFSI works with 413 members across La 

Coipa, Huarango, Tabaconas and San Ignacio with a 

philosophy to “develop competitive, sustainable 

agriculture with a sense of belonging and 

entrepreneurial capacity". This means that a culture

of protecting nature and wildlife in danger of 

extinction is encouraged amongst coffee growers 

working in the protected natural areas around the 

region. 

associated producing 

members in Northern Peru

square miles of national 

park protected

species of bird live in 

the national park

413 124 186

The El Oso project has two primary goals: to help 

improve the cooperative's economic sustainability 

by creating consistent high-scoring organic micro- 

lots that taste great and bring extra premiums to 

cooperative members, and contribute to the 

region's environmental development. COOPAFSI 

uses the El Oso fund in partnership with SERNANP 

(National Service of Protected Natural Areas), the 

government body which looks after Protected 

Natural Areas in Peru. The fund is spent on 

activities contributing to the conservation of 

natural areas, such as promoting sustainable 

agricultural production systems, producer training 

and workshops, and capacity building that 

guarantees food security for coop members.  

$7,111 TOTAL

2020
$1,901 raised for wildlife 

monitoring systems, clean 

water and staff

2022
$2,091 raised which will 

continue to support El Oso in 

2023

2021
$3,118 raised for producer 

training, tree planting and 

wildlife monitoring

Fundraising



IMPACT
El Oso

For each coffee associated with the El Oso project, a five c/lb premium is
added which goes directly to COOPAFSI

 In 2020, 2021 and 2022, these premiums totalled 

$7110.93. This money was invested in producer 

training and knowledge building, wildlife protection 

and reforestation. The 2021 El Oso funds supported 

SERNANP’s work in monitoring animals in the 

sanctuary. Wildlife monitors, or trap cameras, were 

installed throughout the refuge to observe local 

wildlife, enabling SERNANP to record and 

understand the populations of local endangered 

species. In 2022, COOPAFSI hired professional 

trainers to conduct technical workshops to 

collectivise producer members through sustainable 

ecosystem management training. They also 

distributed thousands of native tree seedlings, such 

as Eucalipto Salinas and Eucalipto Deglupta, which 

were planted in the sanctuary’s border zones. The 

project's reforestation will diversify the ecosystem, 

expanding the natural habitat for local wildlife, such 

as the sanctuary’s 186 species of birds, 13 species 

of amphibians, and endangered mammals such as 

the tapir andino and the spectacled bear, for which 

El Oso is named.

ASSOCIATED COFFEE

El Oso
A washed process coffee that 

tastes like peach, tangerine, 

kiwi and chocolate

Tapir Andino Yellow
A yellow honey process coffee 

that tastes like blueberry, cherry 

and apricot

Tapir Andino Anaerobic
An anaerobic honey process that 

tastes like raspberry, blueberry 

and honey

Tapir Andino Red
A red honey process coffee 

that tastes like blackberry, 

chocolate and raspberry

La Osa
A washed process coffee that 

tastes like pear, quince, apple 

and tangerine

https://drwakefield.com/coffees/peru-el-oso/
https://drwakefield.com/coffees/peru-tapir-andino-yellow-honey/
https://drwakefield.com/coffees/peru-tapir-andino-anaerobic-honey/
https://drwakefield.com/coffees/peru-tapir-andino-red-honey/
https://drwakefield.com/coffees/peru-la-osa/


Native tree seedlings, COOPAFSI, Peru



HUTAN
Sumatra

Funding reforestation and development in tropical rain forests in Aceh,
North Sumatra

The Hutan Project was introduced in 2021 in 

partnership with the Ketiara Cooperative in Aceh, 

North Sumatra. The project aims to preserve and 

protect the local forest in Aceh province, known as 

the Leuser Ecosystem, home to some of the richest 

diversity on the planet. The Leuser Ecosystem is 

the only place where the Sumatran elephant, rhino, 

tiger and orangutan can still be found in one area. 

However, the forest is under threat from 

deforestation for palm oil cultivation. The Hutan 

project funds the planting of native trees, which 

helps contribute to the three pillars of sustainability 

identified by coop leader Rahma Ketiara: 

environmental, social and economic.

Native trees planted in 2021 

and 2022

Cents/lb premium on every 

bag bought

of the Ketiara Co-op 

are women producers

2448 10 75%

Ketiara Cooperative members benefit from planting 

native fruit and shade trees in three main ways; 

reforestation creates resilient ecosystems, retains 

water and develops microclimates and shade for 

quality coffee to grow, whilst fruit trees provide 

extra income. Tree planting also brings the 

community together, encourages local heritage and 

increases diversity. Ketiara is a community-minded 

cooperative, always looking to improve and 

innovate. It ensures high prices for cooperative 

members, offers training to producers on applying 

organic fertilisers, and has even held aerobic fitness 

classes. 

$4,232 TOTAL

2021
$1,587 raised, to help plant 

1,079 native trees

2022
$2,646 raised, to help plant 

1369 native trees

Fundraising



IMPACT
Hutan

Each kilo of Hutan coffee includes a 10 c/lb Project Premium, which goes
directly towards the Hutan fund

The Hutan Fund is spent on planting indigenous 

trees to help protect the native forest, contributing 

to Rahmah and Ketiara's aim to plant a final goal of 1 

million trees. In 2021 and 2022, the total number of 

trees planted was 2,448, a mix of shade and fruit 

trees, all hand-selected by Rahmah. These included 

594 Mindi trees, commonly known as Chinaberry or 

Indian Lilac, a fast-growing variety perfect for 

shade protection, creating good conditions for 

coffee cultivation; 20 Trembesi trees, also known as 

'Rain Trees', which grow to a height of 15-25 metres 

and has a wide, symmetrical canopy that often 

resembles an umbrella; and 330 Terong Belanda 

trees, 204 Mulberry trees, 260 Avocado trees, 374 

Banana trees, 50 Orange trees, 30 Durian trees and 

5 Fig trees, all of which bear fruit and provide 

producers with additional income. All the trees 

selected for the Hutan Project are native to the 

area. They have been planted across five local 

villages: Tapak Moge, Umang Village, Wih Masin 

Village, Paya Beke Village and Mah Bengi Village. 

ASSOCIATED COFFEE

Hutan
A wet-hulled coffee that tastes 

like blackberry, brown sugar 

and  pineapple

https://drwakefield.com/coffees/sumatra-hutan/


Rahmah and Ketiara Cooperative member, Sumatra



KININI
Rwanda

Helping displaced young people and women in rural Rwanda through
education and health care in Rulindo District, Rwanda

A New Beginning is a charity established and 

managed by Malcolm Clear and Jaqueline Turner. 

Working in the Rulindo District in Northern 

Province, Rwanda, A New Beginning helps Rwandan 

citizens, mainly widows and orphans, who were 

displaced during the 1994 genocide and resettled 

into uncultivated savannah by the Rwandan 

government. During its first few years, the charity 

built a school and health post in Musenyi to provide 

fundamental rights to education, healthcare and 

well-being for the Rulindo community. Between 2011 

and 2013, continued focus on education, health, 

training and income generation increased the pace 

of economic development to the point of self- 

sufficiency and self-governance within five years of 

project launch. 

of profit made at Kinini is 

donated to A New Beginning

local producer partners 

in Rulindo District

year land guarantee for 

coffee  farmers

10% 633 30

The area of Rulindo has advantageous conditions 

and land for farming crops, particularly coffee. 

Recognising this, in March 2012, Malcolm and 

Jaqueline established R & B Import Export Ltd to 

increase regional development and help coffee 

production in the region. Collaborating with the 

local Rulindo district government, R&B Import 

Export Ltd built the Kinini Washing Station to 

support smallholder coffee producers in the 

vicinity, investing in local infrastructure and half a 

million coffee seedlings. Partnering with more than 

633 local producers growing coffee on 252 

hectares of land in Rusiga and Mbogo Sectors, the 

Kinini project guarantees land for farmers for at 

least 30 years, providing income and economic 

security for years to come. 

$25,700 TOTAL

2018 - 2020
$11,300 raised to help build a 

roasting lab and renovate the 

community health post

2022
$4,800 raised to help with 

organic farming training, 

composting and clean water

2021
$9,600 raised to help develop 

community centres, schools, 

and coffee cooperatives

Fundraising



IMPACT
Kinini

10% of the price paid on coffee produced at the Kinini Washing Station is
donated to projects coordinated by A New Beginning

DRWakefield supports Kinini through purchase 

donations on associated coffees. Over the years, 

these funds have helped to improve the local health 

centre, build a community centre and two new 

classrooms for the school. It has also assisted in 

forming six women and three mixed coffee 

cooperatives. In 2018, the DRWakefield Full Circle 

event raised enough money to build roasting 

facilities at the Washing Station, enabling farmers to 

cup coffee and better understand quality and 

improvements.  

In 2022 the funds helped in the transition towards 

organic farming for the community, planting over 

one thousand coffee seedlings, providing animals 

for manure, technical and worm compost training, 

and improving water treatment facilities to increase 

processing sustainability. Around 300 pupils, aged 4

to 11, attended school in 2022. A New Beginning 

sponsors the five most deserving pupils through 

university education if their grades allow.

ASSOCIATED COFFEE

Kinini
A washed process coffee that 

tastes like brown sugar, 

grapefruit and raisins

Kinini Rebero
A washed process coffee that 

tastes like black tea and floral 

honey

Kinini Kinigazi
A washed process coffee that 

tastes like anise, honey and lemon

Kinini Natural
A natural process coffee that 

tastes like watermelon, 

strawberry and vanilla

Kinini AA
A washed process coffee that 

tastes like jasmine, maple syrup 

and orange

https://drwakefield.com/coffees/kinini-main/
https://drwakefield.com/coffees/rwanda-kinini-rebero/
https://drwakefield.com/coffees/rwanda-kinini-kinigazi/
https://drwakefield.com/coffees/kinini-natural/
https://drwakefield.com/coffees/rwanda-kinini-aa/


Women cooperative members, Kinini, Rwanda



Peru

Supporting biodiversity conservation and sustainable development in the
Sandia Valleys, Peru

The Sandia Valley is a region of rich cultural and 

biological diversity. It lies in the southeastern 

province of Puno in Peru, closely neighbouring the 

Bolivian border. High up in the Andean mountains of 

the Sandia Valley, Quechua and Aymara 

communities, indigenous peoples native to the 

South American Andean region, cultivate coffee. 

Below the coffee-growing areas of the valley lie the 

majestic Bahuaja Sonene National Park and the 

Tambopata National Reserve, protected natural 

areas revered worldwide for their ecological 

diversity and cultural importance. But there are 

many threats to biodiversity and coffee cultivation 

in the region. Illegal gold mining, road construction 

and unsustainable agriculture, partnered with 

coffee leaf rust and lack of access to training and 

technical advice, have damaged the environment 

and hindered coffee production in the area.

In response to the challenges threatening the 

biodiversity and people of the Sandia Valley, the 

Wildlife Conservation Society (WCS) has 

collaborated with the Central of Agricultural 

Cooperatives of the Sandia Valleys (CECOVASA) to 

rescue and preserve coffee grown by Quechua and 

Aymara farming families. With financial support from 

the Gordon and Betty Moore Foundation and the 

Arcadia Foundation, the WCS and CECOVASA 

project helps coffee farmers increase the 

productivity and quality of their coffees whilst 

preserving the native ecosystem and local 

biodiversity. It aims to introduce soil management 

and agroforestry systems (SAF) and post-harvest 

processing, positively impacting cup quality and 

yields, and increasing producer income and quality 

of life whilst protecting the Sandia Valley.  

PUNO 
WILDLIFE

hectares of forest 

conserved

hectares of coffee

production improved

increase in coffee 

productivity

488 66 25%



IMPACT
Puno Wildlife Conservation

For every kilo of Cecovasa Wildlife Conservation Society DRWakefield
purchases, a 5 cts/lb premium is donated to the Conservation Project

ince the project was established in 2021, funds have 

totalled $8366 and were used to acquire supplies 

to improve the productivity and quality of coffee 

grown by families with who CECOVASA has a 

conservation agreement. Using 2021 project funds, 

WCS analysed and provided CECOVASA with all 

necessary information on agricultral inputs for the 

coffee plantations' fertilization, which CECOVASA 

has since purchased. As a result, WCS will deliver 

and apply the first fertilization (pre-flowering stage) 

of the 2023-2024 coffee production between July 

and August. In 2022, WCS established 50 

Conservation Agreements with Quechua and 

Aymara coffee farming families from the 

Tambopata and Inambari river basins in the Puno 

region's Amazonian area.

These families comprise approximately 200 people, 

and ten of them are women-lead. The Conservation 

Agreements achieved a wide range of impacts. 

Through their establishment, WCS has managed to 

conserve 468 ha of forest and support the 

management of 66 ha of coffee plantations. These 

plantations produced a total of 750 qq, increasing 

productivity by an average of 25-30% and quality 

by 3-4%. In 2022, WCS also evaluated the 

conservation status of the Andean bear and

received encouraging results. The species is in a 

good state of conservation, indicating that the 

necessary conditions exist in the coffee valleys of 

Sandia to maintain a healthy Andean bear 

population, indicating the importance of the 

conservation agreements in protecting the forest.  

ASSOCIATED COFFEE

CECOVASA WCS
A washed process coffee that 

tastes like berries, maple syrup, 

lemon and apricot

$8,366 TOTAL

2021
$4,183 raised to help start the 

project and fund fertiliser 

application

2022
$4,183 raised to conserve 

488 ha of forest and 

increase productivity

Fundraising

https://drwakefield.com/coffees/peru-cecovasa-wildlife-conservation-society/


CECOVASA coop member, Sandia, Peru (Santiago Barco) 



SWEET BERRY
Ethiopia

Helping to fund the Village Pure Water Project, an initiative providing
clean drinking water to the coffee farming commmunities in Ethiopia

The Village Pure Water Project was established in 

2021 through a partnership between DRWakefield 

and Shochoch Trading, a coffee, honey and spice 

exporter in Ethiopia. Shochoch Trading is owned by 

Mr. Terefe Tadesse Godi, who grows coffee on his 

own plantations while supporting smallholder 

coffee farmers in the Bench Sheko zone in the 

country's South West. In Ethiopia, four in ten 

people, over 60 million individuals, don't have 

access to clean drinking water. Safe water, 

sanitation, and hygiene services are essential for 

disease and infection prevention. Up to 80% of 

communicable diseases in Ethiopia are linked to 

limited access to clean water and sanitation. Over 

70,000 under-five deaths yearly are caused by 

diarrhoea due to unclean water and poor toilets.  

The Village Pure Water Project supports farming 

communities in the South Bench District of the 

Bench Sheko zone. Although it is an area renowned 

for its high-quality coffee production and 

sustainable farming practices, coffee growers have 

no access to pure drinkable water. Instead, 

producers and their families have been using local 

rivers and natural springs for drinking water, which 

are not treated or confirmed as safe, leading to 

disease and malnutrition in the local community. 

The Village Pure Water Project aims to change this 

by building clean water wells, helping families 

access safe drinking water, preventing disease and 

promoting well-being for the Bench Sheko 

community. 

family members with clean 

water access

local staff members 

employed

villages involved in the 

clean water project

500 20 2

$6,349 TOTAL

2021
$2,116 raised to help build a 

clean water well in Miyah 

village

2022
$4,233 raised to help build a 

clean water well in Janchu 

village

Fundraising



IMPACT
Sweet Berry

For every kilo of Sweet Berry coffee DRWakefield purchases, a 10 cts/lb
premium is added to help fund the Village Pure Water Project

To date, premiums total $6349. Shochoch Trading 

uses all Sweet Berry premiums to build clean water 

wells for local villages. Shochoch Trading first 

communicates with local district administrators and 

the Water Development department to understand 

the local requirements for clean water, presenting a 

proposal for a new well. Then, it purchases 

materials, such as cement, pipelines and stones, 

employing ten local engineers and workers to

 construct each well. The clean water wells are not

only accessible to coffee producers but can also 

be used by the local community, school students 

and church members. In 2021, Sweet Berry 

premiums totalled $2116. This money funded a 

clean water well in Miyah Village, benefiting 300 

families. In 2022, $4233 was raised to build a 

second clean water well in Janchu village, helping 

an additional 250.  

ASSOCIATED COFFEE

Sweet Berry
A natural process coffee that 

tastes like chocolate, 

pomegranate, peach and lychee

https://drwakefield.com/coffees/ethiopia-sweet-berry/


Clean Water Well, Janchu Village, Ethiopia



ABEJA HONEY
Honduras

Supporting beekeeping as a means to income diversification for coffee
producers in Capucas, Honduras

Beekeeping, or apiculture, is a harmonious addition 

to coffee farming. Whilst Arabica coffee is self- 

pollinating, bees still play an essential role in 

pollination. A 2021 study found that insect 

pollinators, including bees, may be responsible for 

up to 16% of the Arabica cherry yield. The presence 

of pollinating bees not only helps boost the coffee 

crop, but they also support, even increase, the 

environment's biodiversity, supporting the growth 

of other plants, which in turn provide shady 

conditions ideal for coffee. Bees also provide 

numerous benefits to people and communities. 

They increase the yield of coffee and other fruits 

and vegetables and provide another income source 

through honey. The Abeja Fund is a beekeeping 

project established in 2021 in partnership with 

Cooperativa Cafetalera Capucas Limitada

(Capucas) in Honduras. Capucas’s goal is to support 

150 new beekeepers in the cooperative and engage 

with young people in the community. It will build 

beehives on coffee farms and deliver apiculture 

training to cooperative members to achieve this. 

Two types of bees are being introduced for the 

project – the European Apis Mellifera and the 

native Apiade Meliponini. Capucas members can 

earn an extra $400 monthly by introducing 50 

beehives on their coffee farm - the equivalent of 

the minimum salary in Honduras, boosting financial 

security whilst also contributing to the health and 

production of coffee, using resources that already 

existed in the natural surroundings. As Capucas 

general manager, Omar, says, "the money is in the 

flowers". 

coffee producers will 

become beekeepers

per month extra income 

for each coffee farm

beehives will be built for 

each beekeeper

150 $400 50

$18,573 TOTAL

2021
$5,020 raised to instigate the 

project and begin building 

beehives

2022
$13,544 raised to continue 

beehive production and train 

local beekeepers

Fundraising



ASSOCIATED COFFEE

IMPACT
Abeja Honey

For every kilo of associated coffee purchased by DRWakefield, a 22 cts/lb
premium is included for the Abeja Honey project

In 2021, these premiums totalled $5,020. In 2020, 

the fund raised $13,554. The total Abeja Honey fund 

totals $18,573, just $927 shy of Capucas' $19,500 

target. Over the project's first two years, the fund 

was used to build beehives on coffee farms using 

local materials and deliver training to cooperative 

members. The project has focused on women and 

young people in the area. Those producers already 

keeping bees benefit from introducing new and 

better hives, whilst new beekeepers learn skills and 

gain financial independence. Often young people in 

coffee-growing communities feel disenchanted 

with the difficulties of growing coffee.

They will consider leaving their communities for 

cities, searching for a different life. An exciting 

result of this project has been the engagement with 

the young community at Capucas. Beekeeping 

provides an opportunity for young people to learn 

inside their community and develop expertise in a 

skill which helps safeguard their financial future and 

the future and prosperity of their environment. As 

the Abeja Honey project goes from strength to 

strength, the Capucas community and the 

environment will get stronger, too.

Abeja Honey
A honey process coffee that 

tastes like pineapple, rum, dried 

apricot and papaya

Armadillo Anaerobic
An anaerobic honey process 

coffee that tastes like mango, 

papya and passionfruit

https://drwakefield.com/coffees/honduras-abeja-honey/
https://drwakefield.com/coffees/honduras-armadillo-anaerobic-honey/


Beekeepers, Capucas, Honduras



Honduras

Supporting smallholder cooperative producers with microloans in
Capucas, Honduras

COCAFCAL, or Capucas, is a Cooperative working 

with coffee-producing communities in San Pedro, 

Copan and Corquin, Honduras. COCAFCAL is 

certified Organic, Fairtrade and Rainforest Alliance 

and was established by 55 coffee farmers in 1999. 

Today it has grown to over 75 members with 

community projects that benefit approximately 

2,500 people. In 2016, COCAFCAL received the 

Fairtrade Award for ‘Small Producer Organization of 

the Year - Latin America and the Caribbean’ for 

improving the living conditions of cooperative 

members and their 12 communities. In reaction to 

increasing cost of living increases in Honduras, 

COCAFCAL identified a need for cooperative 

members to access finance to improve housing, 

accommodation, worker services and farm 

infrastructure, essential areas of development to 

maintain certification standards. In 2022, 

DRWakefield pledged $10,000 to set up a microloan 

fund to help COCAFCAL members in these areas. 

At Full Circle in November 2022, DRWakefield raised 

$2466 through the kind donations of attending

roasters, and contributed a further $7534 to meet 

the project target. The fund will be divided between 

improving worker accommodation (25%), housing 

(25%) and farm infrastructure (50%), benefitting all 

members of the farming community. COCAFCAL 

will grant loans to families at an interest rate of 4% 

per year, calculated on unpaid balances, with a 

monthly interest of 0.5% for any overdue payments. 

In 2023, the fund will be split between eight 

producing family members. Each family will receive 

$1240, helping 80 men, women and children. Over 

the upcoming years, the fund will continue to 

support COCAFCAL members, eventually reaching 

316 producers out of the 1,136 cooperative 

members who require financial support to make 

improvements to achieve decent conditions.

MICROLOAN 
FUND

family members and workers 

supported in 2023

raised through Full Circle 

and DRW donations

coffee producers will get 

access to microloans

80 $10k 316
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