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The Oso project has expanded its reach, now known as “Los Amigos del Oso,” enabling
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more producers to contribute to conservation efforts.




Peru

LOS AMIGOS DEL OSO

Exporter Cooperativa Agraria Frontera San Ignacio

Location Cajamarca

Altitude 1350 - 1890 masl

Varietals Typica, Caturra, Mundo Novo, Bourbon, Catimor, Imperial, Pache, Catuai
Processes Washed

Harvest May - September

Certifications Fairtrade, Organic

The El Oso Project was set up to help conserve
forests near coffee-growing areas in the Santuario
Nacional Tabaconas Namballe nature sanctuary in
San Iganacio. The farms are located in the buffer
zones of a protected natural area, where
spectacled bears and other native animals face
huge pressures and are in danger of extinction.
Working with an organic methodology and
certifications are a strategic point because through
these standards, a culture of protection of wildlife
and species in danger of extension is encouraged

and created.

This balance with nature has involved the provision
of forestry species for replanting areas that require
it, and with trees specific to that area. Coffee
seedlings suitable for the forest environment are
also provided. Solar tents have been provided to

provide better drying facilities, and 200 litre drums

for fermentation.

Solar tent deli

Rooves have been provided to enable farmers to
build composting warehouses, reducing the need for
fertiliser to be bought. This also reduces waste
through the discarded cherry as is broken down and
turned in to the self-same fertilizer. These benefits
allow for improvements in quality but with least

impact on the environment.

Over the last few years the Oso project has grown,
and in order to continue that growth the wider
cooperative has been encompassed. These are the
friends, or amigos, of El Oso. The wider reach allows
a great number of people to contribute to the
project diverting more funds to support the wildlife.
Larger supply means more opportunities to reach
farmers with workshops and as the cooperative
supply native forest trees to plant alongside the
coffee trees suitable for the area, the balance

between production and protection is maintained.
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