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GLOSSARY OF TERMS
C-Market:
Coffee commodity market.

Cherry: 
A common term for the fruit of the coffee tree. 
Each cherry contains two regular coffee beans, 
or one peaberry.

Commodity coffee:
Standard-grade coffee that is sold on the stock 
exchange as contracts.

Cupping:
Systematic method to evaluate samples of 
coffee beans. The beans are ground, water is 
poured over the grounds, and the liquid is 
tasted both hot and as it cools. The key 
evaluation characteristics are Aroma, Acidity, 
Body and Flavour. Cupping is performed by 
trained professionals.

Green coffee
Unroasted coffee.

Specialty coffee:
High-quality coffee which has scored 80-plus 
on the Specialty Coffee Association of America 
cupping scale. Specialty coffee is not sold on 
the futures market and commands a higher 
price than commodity coffee.

Washing station:
The location where the wet processing happens. 
Wet processing can include cherry sorting, 
pulping, fermentation and washing depending 
on the processing method being used. In the 
case of African coffees, this would also be the 
receiving station of cooperative farms.
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AN INTRODUCTION
FROM OUR MANAGING DIRECTOR, PAUL TURTON

I am proud to introduce our 2019 CSR Report, the foundation of 
Pact's promises and commitment to farmers, customers, each 
other and the wider environment. 

Thanks to our strong growth in 2018, we now have direct 
relationships with over 200 farms - from 9 countries, and across 
three continents. We are buying almost 300 tonnes of green 
coffee per year to service and delight over 40,000 home 
consumers and more than 1,000 UK businesses

In 2018, I was lucky enough to accompany Will on a buying trip to 
Colombia - a key sourcing country. I saw the real difference our 
business makes to farming families and surrounding communities. 
We’ve been working with some Colombian farmers for over five 
years, improving the quality of the coffee they produce - so we’re 
able to pay more for the world's best beans. I was also delighted 
to see how that extra money has been re-invested into key areas, 
such as worker conditions and quality control.

We remain deeply proud of what our unique company is 
achieving but, most importantly, would like to thank our 
customers for helping us be what we are today. &the Pact Team

Paul
With love and coffee,



MILL COOPERATIVES EXPORTER SHIPPING

IMPORTER ROASTER PACKAGERCOMMODITY
TRADERS & 
HEDGERS

SUPERMARKETDISTRIBUTOR

FARMER

THE COFFEE SUPPLY CHAIN
TRADITIONAL
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SHIPPINGFARMER MILL ROASTER/PACKAGER DELIVERED TO YOU

If too many people get a slice of the pie, the farmer can end up with crumbs. 
We cut out unnecessary steps by going straight to the source - so everyone 

makes a profit, and you know exactly where your coffee comes from. 

It’s called Direct Trade
and it means, on average, we pay coffee growers 55% over Fairtrade rates. 

THE COFFEE SUPPLY CHAIN
PACT
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DIRECT TRADE IN 2018
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The following information details the prices we paid in our Direct Trade sourcing contracts.
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Brazil
Colombia
Honduras
Kenya
Ethiopia
Rwanda
Guatamala
Peru

Fair Trade
Coffee Price

The price of commodity coffee 
reached a thirteen-year low in 
2018 - below a dollar, at just 99c 
per lb. With the average cost of 
production at $1.50 (excluding 
Brazil, due to its high 
mechanisation levels), this was 
terrible news for coffee farmers.

With all 200+ farms we have a 
direct relationship with, we pay 
rates far above both the C-Market 
price and the Fairtrade price. 

1680kg

38400kg

IN 2018
WE BOUGHT FROM 122 FARMS THIS YEAR

79% OF COFFEE CAME FROM FARMS WE’VE WORKED WITH BEFORE

In 2018, 79% of the coffee we bought was from farms we’ve worked 
with before. This is a noticeable drop from 2017’s 96% - but there’s 

a good reason for that. This year, using the increased volume we 
were able to buy, we decided to source from two new origins: 

Kenya and Peru. This gives customers new and exciting coffees to 
try, and means even more people are having their livelihoods and 
lives improved by working with us - and we still were able to raise 

the volume of coffee bought from existing partnerships!

We’ve also sourced from fewer people overall this year - 122 farms 
and farming groups in total. That’s because, unlike in 2017, we 

bought fewer one-off auction lots. Instead, we purchased from 
farmers we already have long-term relationships with.



Nyiramasoni Donatille:
how a goat was the greatest gift she received in 2018

Pact wants to help good farmers become great farmers. And in the 
case of Nyiramasoni Donatille in Rwanda, that’s exactly what’s 
happened. In 2017 we focused on a small group of trees owned by 
Donatille, in an attempt to increase supply chain transparency to 
Rwandan coffee - as small lots are usually bundled together for 
processing.

We bought the single bag of coffee she produced, and were able to 
pay a higher price than expected, due to the real clarity of the cup. It 
sold out immediately - so in 2018, we developed the project further.

We gave Donatille a number of Phase 2 kits - from pruning equipment 
and a fertiliser dispenser, to an actual goat. Our aim was to increase 
coffee tree health and cherry quality/yield - with the goat providing 
both manure and milk. Now we sit and wait for the 2019 harvest, to 
see the effects of these interventions.

6

PACT COFFEE PROJECTS IN 2018
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Asomuprisma Women’s Association:
challenging gender equity in the coffee world

One area we’re particularly passionate about is gender equity in the coffee industry as a whole. The stats 
are staggering - women undertake 70% of all coffee fieldwork, but own just 15% of the land, processing 
facilities and traded product. We want to help redress that imbalance. 

We spent 18 months searching for a women-led coffee producer group to work with, and finally came 
across Asomuprisma - a women’s association comprising of 22 coffee-growing families, based around 
Neiva, Huila, Colombia. 

The group exists to empower women in terms of coffee production, marketing and sales knowledge. So 
far, we’ve bought 7700kg of their coffee - their first ever sale - paying much higher than the market rate, 
and showing their families the value these women hold. We’re excited about where this project might go. 
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Farmers are our business partners
We treat farmers as you would any business partner. They’re not obligated to sell us their 

coffee, and they don’t owe us anything. It’s a mutually beneficial relationship, which is why we 
pay a price worthy of world-class coffee.

We want to recognise the hard work of farmers, which is why we always:
∙ Name single origin coffees after the farm they were grown on, and

∙ Put the grower’s name on the front of the bag and coffee card

Speciality coffee is
difficult to grow

Cherries need picking at their optimum 
ripeness, defected beans must be removed, 
fermentation must be constantly monitored 

and adjusted - the list goes on. It’s hard 
work to produce a premium product.

Skilled workers should
be paid more

As in any industry, your staff will work hard as 
long as they feel A) appreciated and B) 

adequately reimbursed. For speciality coffee 
farmers, they need to be able to pay their 

workers enough to ensure best practice is kept. 

QUALITY, NOT CHARITY: CREDIT TO THE FARMERS
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THREE PHASE PROGRAMME: OUR METHODS
“Give a man a fish, and you feed him for a day. Teach a man to fish, and you feed him 
for a lifetime.” - that’s our philosophy. Not only do we pay prices that allow farmers to 
build their businesses, we provide the training and investment they need to do it right.

Phase 1: Taste Tests
Pact tries a specially prepared sample of beans, to see if the grower’s got what it 
takes to produce speciality coffee. If they do, we make small suggestions to boost 
quality - like picking the cherries at a different time, or drying them differently.

Phase 2: Investment
We make a small technical investment of up to $1000, to help farmers streamline 
and improve their processes. This could include thermometers to enable 
producers to track temperatures, and more carefully control fermentation levels. 

Phase 3: Scaling up
Once a producer is growing great coffee, we aim to increase production. Whether 
it’s financing improvements to a washing station or training their workers, the 
improved crop means opportunities to reinvest in the farm keep on coming.

10



Phase 1
Living in a house with mud floors, three walls and a makeshift roof, Faiber 
was supporting three generations with his coffee farming. When Pact first 
tried a sample, it was clear it had potential - and that there was a chance to 
improve the coffee, and their lives.

Phase 2
Using the money from our sale, Faiber made some vital improvements. The 
makeshift roof had been doubling as a drying bed, so rebuilding it properly 
and installing a external structure to protect from rain improved his cherry 
processing and his family’s day-to-day!

Phase 3
With coffee quality and quantity up, we worked together to rebuild their 
washing station and install a coffee lift - so production went even further! 
Secure and happy, Faibre’s son was even inspired to stay in coffee farming 
instead of moving to be a city worker as planned.

THREE PHASE PROGRAMME: IN ACTION
Meet Faiber Vega Salazar
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Direct Trade
& Sourcing

Our sourcing model allows us to pay farmers 
directly - and cutting out the usual 

unnecessary steps of the supply chain means 
they profit from sales. We pay an average of 
55% above the Fairtrade rate. And we don’t 

do that as an act of charity, but because 
we’re buying the best coffee the world has to 

offer. It’s a premium product, so we pay a 
premium price. 

We will uphold our 100% commitment to 
Direct Trade, and promise to never pay below 

25% above Fairtrade rates. Because the 
farmers we do business with deserve that. 

Environment & 
Sustainability

It’s in the farmer's interest to look after the 
land they own - being mindful of 

environmentally friendly practices. Not only 
for the sake of their livelihood, but for their 

children who will inherit the farm after them. 

One way they do this is by adhering to the 
Brazilian Forest Code, which states that a 

certain proportion of land must be 
preserved for conservation of natural 

resources and wildlife. Planalto and Chapada, 
two of the Brazilian farms we work with, 

maintain 35% of their land as forest - and we 
will always encourage that.

PACT VALUES: 
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AT ORIGIN
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Next Generation
of Farmers

There are other areas of sustainability that are 
often overlooked. Ensuring the future of coffee 

means making sure there are still people willing to 
grow it. For most coffee communities, farming is 
not an enviable career. C-market prices means 
families are often living in poverty, being paid 

little for back-breaking work.

Pact works with farming families to help improve 
quality of life, and show the children of farmers 

that coffee farming is a real option - as the higher 
prices paid for speciality coffee means they can 

grow their business and live comfortably.

Gender Equity
in Coffee

Although our work with the Asomuprisma 
Women’s Association is a good start, we want 
to really make a difference regarding gender 
equity in the coffee world. That’s why we’ve 

joined The Partnership for Gender Equity - a 
group that works to tackle the inherent 

problems in this industry.

We agree with their position: not only is this a 
moral issue, it’s also vital to the future 

sustainability of coffee. Truly recognising and 
harnessing the value of everyone who works 

with coffee is essential, in a world where coffee 
supply is dwindling and at risk of extinction.



Pod
packaging

In 2019, we launched our new 
pod packaging. 

Home-recyclable aluminium 
capsules, and cardboard 
packaging - that helpfully 

details exactly how customers 
should properly dispose of 

their used pods.

Roastery
efficiency
We use the most 

energy-efficient roaster on 
the market, at a considerable 
cost to ourselves. The Loring 
S70 Peregrine recycles hot air 

and produces 80% less 
greenhouse gas than 

conventional roasters.

PACT VALUES: AT HOME
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Waste removal 
partners

We’ve partnered with 
bio-bean and First Mile to 
recycle our used coffee 

grounds, in an 
environmentally friendly way - 
First Mile collect our waste for 
us, and bio-bean turns it into 

efficient, green fuel.
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PACT VALUES: FOR CUSTOMERS

Dedicated
support team

Our customers are part of 
our coffee community. 

That’s why we are available 
9am-5pm, Monday-Sunday, 
to solve problems, answer 

questions, and to chat 
coffee! We’re always happy 

to hear from them.

Stringent
quality control

Part of customer satisfaction 
means ensuring we’re always 
delivering the best product 
possible. Continuous quality 
checks make this happen - 
whether analysing green, 

measuring roasts, or grinding 
fresh for delivery.

Events &
outreach

We want a real relationship 
with customers. That’s why 

we make the effort to throw 
them parties, go above and 

beyond with special requests, 
and even invite them into the 

office for a chit-chat on 
everything coffee.
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THE FUTURE OF COFFEE
ACCORDING TO HEAD OF COFFEE WILL CORBY

In the coffee world as it is, there’s a huge amount of variety. That’s what our business is built on: 
providing access to everything from chocolatey Brazilian beans, to fruity and tea-like African 
coffees. But there’s a threat to the future of true variety in coffee. And that threat is, bizarrely, 
Brazilian coffee itself. 

Brazil continues to produce vast quantities of coffee, at a very low cost - partly because they have 
a high level of mechanisation. This means other coffee-producing countries are struggling to 
compete, because their costs are considerably higher. 

On my travels around the world this past year, there’s been a clear trend for farmers being asked to 
sell coffee at close to or below the cost of production. And even if they do, they’re left with massive 
quantities of unsold coffee - as companies are making the most of cheap Brazilian beans.
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The trouble is, Brazilian coffee is becoming even less varied, less complex and more consistent. As 
Brazilian coffee keeps being available for cheap in such large quantities, it will become less viable 
for farmers from other countries to keep farming. And if they stop producing the wildly varied 
coffees they do, we end up with coffee that only tastes of ‘coffee’.  

That saddens me, as there’s so many different flavour profiles out there. Heavy, creamy mouthfeels 
and light, silky ones. Citrus or apple acidities, chocolate or grapefruit taste notes. Pact Coffee exists 
to keep the variety in coffee alive, and spread the word to homes and offices across the UK. We 
need your support to keep doing that. 

head of co�ee
Will Corby

With love and coffee,



Email us: ahoy@pactcoffee.com

pactcoffeepactcoffee

Pact Coffee Pact Coffee

Call us: 020 3095 3975

#CoffeeWithoutCompromise

WANT TO KNOW MORE?
HIT US UP:


