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Savor Hualien Coffee — A Taste Shaped
by Mountains and Sea

ualien is a land shaped by
Hnature’s grandeur—where
the Central and Coastal Mountain
Ranges meet the Pacific Ocean in a
breathtaking embrace. This unique
geography, combined with its position
within the global "coffee belt," creates
an ideal environment for growing
specialty coffee. The region’s diverse
microclimates and fertile soils produce
beans of remarkable depth and
character, while its stunning landscapes
inspire a deep respect for the harmony
between people and the land.
Together, these elements have given
rise to a thriving coffee culture, one that
continues to grow in both richness and

renown.

Hualien’s coffee heritage stretches back
more than a century to the Japanese
colonial era, when the Wuhe Terrace
in Ruisui became one of Taiwan’s first

commercial coffee-growing sites,

cultivating the prized Typica variety.
Today, local farmers carry forward this
legacy, blending traditional knowledge
with sustainable, eco-friendly practices
that honor both the craft and the
environment. Their dedication is
evident in every cup—coffee that
balances elegance, complexity, and
vibrant flavor, each sip a reflection of

this extraordinary place.

The Hualien County Government
is proud to support this flourishing
industry. With 76.12 hectares of
cultivated land and the highest number
of organically certified coffee farmers
in Taiwan, Hualien has emerged as
a leader in sustainable production.
In 2024, the region’s coffee earned
multiple accolades, including the
prestigious Sustainable Specialty
Coffee Farm Awards—a recognition of
its outstanding quality, innovation, and

global competitiveness.

Preface

Since 2017, the Hualien County
Specialty Coffee Evaluation has served
as a benchmark for excellence. Each
year, international judges assess local
beans using the rigorous standards of
the Specialty Coffee Association (SCA)
and the Coffee Quality Institute (CQI),
providing invaluable feedback to help
growers refine their craft. Alongside
these evaluations, investments in
infrastructure, technical workshops, and
Q Grader certification programs are
cultivating a new generation of coffee
professionals. This comprehensive
approach strengthens every step of the
journey—from seed to cup—ensuring
the long-term sustainability of Hualien’s

coffee industry.

Looking ahead, the Hualien County
Government remains committed
to elevating the region’s coffee on
the world stage. Through continued
quality assessments, education,
marketing initiatives, and cross-sector

collaboration, we aim to expand

[ 13 |

Hualien’s global presence and deepen
appreciation for its unique coffee

culture.

To the farmers, entrepreneurs,
educators, and advocates who have
shaped this journey—thank you. Your
passion and perseverance have made
Hualien coffee a symbol of resilience,

excellence, and pride.

And to coffee lovers everywhere,
we invite you to savor the taste of
Hualien—where mountain, sea, and soil
come together in every cup, and where
tradition and innovation meet in perfect

harmony.

SINCERELY.
HUALIEN COUNTY MAGISTRATE

HSU CHEN-WEI

Preface
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Hualien Coffee : A Rare Gem
on the Global Stage

Beneath Taiwan's emerald peaks, where mist weaves through ancient mountains, a quiet
revolution brews. Hualien County, perched at latitudes surpassing Jamaica and Hawaii,
has blossomed into a luminous star on the global coffee map. As climate change redraws
the world’s coffee belts and demand surges, Hualien’s organic farms — Taiwan’s proudest

cluster — move in harmony with sustainability, crafting a legacy kissed by both earth and sky.

In this enchanted land, coffee flourishes below 800 meters, defying expectations of low-
elevation cultivation. Where warmer climates often mute a bean’s complexity, Hualien’s
brews burst with vibrant citrus, crisp apple, and delicate floral whispers, interlaced with
tropical notes of pineapple, mango, peach, and jackfruit. Typically, lower altitudes accelerate
ripening, stripping cherries of depth and nuance. Yet Hualien's farmers, with passion and
precision, have transformed limitations into distinction. Embracing the rigorous standards
of the Specialty Coffee Association and the Coffee Quality Institute, they apply advanced

farming practices and refined post-harvest techniques to draw brilliance from every bean.

In the world of specialty coffee, a score of 80 marks excellence, while anything above 85
signals a rare treasure — coveted even in highland regions. Hualien’s coffees consistently
exceed 80, with five lots in Taiwan's 2023 — 2024 national evaluations scoring above 85, their
profiles revealing layers of craftsmanship and care. This ascent marks Hualien not merely as a
local secret but as a global inspiration — where tradition meets innovation and extraordinary

coffee takes root.

Hualien’s magic lies in more than just soil and climate. Its rugged mountains, pristine rivers,
and devoted farmers breathe soul into each harvest. As expertise deepens, even more
coffees are expected to break past 85 points — perhaps touching 86 or 87 — each cup a
tribute to the beauty of low-elevation terroir. This isn’t just agriculture; it's a story of devotion,
adaptability, and the land’s eternal embrace. Every visit to Hualien’s groves becomes a

journey through hope, heritage, and possibility.

| 16 | Preface

Recent accolades highlight the region’s excellence:

e Siang-Ting Organic Farm (160m elevation): Scored 85.13 in the 2023

national evaluation, winning Grand Prize (Organic Category)

® Heliu Manor Café (820m elevation): Scored 85.75 in the 2024 evaluation,
awarded Grand Prize (General Category)

e Agriculture Production and Marketing Groups of Hualien Xiulin
Township Special Crop (Coffee) 1st Class (200 — 400m elevation):
Scored 85.53 in 2024, received First Prize (General Category)

¢ Nita Café (300 — 600m elevation): Scored 85.53 in 2024, earned Grand
Prize (Organic Category)

¢ Siang-Ting Organic Farm again (130 - 150m elevation): Scored 85.47 in
2024, winning First Prize (Organic Category)

Hualien’s brews, born of vision and resilience, are redefining what low-
elevation coffee can be. With every sip, the world is beginning to

understand: greatness doesn’t need elevation — just heart.

COFFEE EXPERT

HAN HUAI-ZONG

| 17 | Preface
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Figures About Hualien Coffee
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O Earliest recorded instance of commercial 1 9 3 O
coffee cultivation in Hualien s

( Source: Hualien County Cultural Affairs Bureau )

O TEBIHTIE 55 O-450.-

O Coffee planting elevation in Hualien O - 4 5 O

meters

O TEEmMMEfEtEmiR 76 1 z 2
(FRIAR © SR E SRS AR 1 26 ) u YN

O Coffee plantation area in Hualien

( Source : Agricultural and Food Agency, Ministry of Agriculture, 2023 Statistics ) ; 6 ] I 2

hectares

e s 34,263
(ERRR : A RIS E RISREEIRE112565 ) , 2F

O Annual coffee bean production
34,263.

( Source: Agricultural and Food Agency, Ministry of Agriculture, 2023 Statistics )

O TEENE ST SR & 8V 5 A IEsE 202-1
&F

O Introduction of organic coffee category in : 2 O : 2'1
Hualien's coffee evaluation

O TEEMEEE KEEE R B 8 4 O Number of certified organic coffee farm 8 4
( RBAERRAWY > ERAREE TR R ) B households in Hualien
(Coffee is certified, but not necessarily produced in large quantities.)
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Nita Cafe

Host: Tai Feng Chiu

llluminating the Tribal Village’s

Future with Black Gold

n the lush lands of Chongguang

Tribal Village, Xiulin Township, Dr.
Tai Feng Chiu—respectfully known as
Apung-aki among the Truku people—
has spent the past sixteen years
cultivating more than just organic
coffee. Together with his wife, Tseng
Jia-Ru, he founded Nita Café, a
venture that has grown from modest
beginnings into an award-winning
cooperative revitalizing both the local

economy and tribal community.

After years of medical service, Dr.
Tai returned to his ancestral home
of Alang Branaw, where he saw

coffee as a pathway to sustainable

| 32 |

development. The name “Nita,”
meaning “ours” in Truku, reflects
a philosophy of shared prosperity.
Today, their farm, located at
elevations of 200-600 meters,
nurtures around 15,000 coffee trees,
mostly Typica, along with Geisha,
SL34, and other specialty varieties.

What sets Nita Café apart is its
steadfast commitment to organic
practices. Despite higher costs,
nearly all their cultivation areas
maintain organic certification—a
testament to their deep respect for
the land. Each year, the farm yields

around 4 tons of cherries, processed

Hualien Specialty Coffee Farms




( OVERVIEW )

Producer TaiFengChiu
Years of Experience 16 years

Growing Elevation 200-600 meters

Coffee Varieties Typica, Geisha, SL34, Villa Sarchi, African Heirloom
Processing Methods Washed, Natural, Honey

Purchase Website https://reurl.cc/yR1zMy

( AWARDS )

M2024: Grand Prize, Organic Category (Natural), Gold Award, Organic
Category (Washed) - 8th Hualien Coffee Evaluation

W2024: Sustainable Model Farm Award, Special Award: Organic Coffee Farm
of the Year - Sustainable Specialty Coffee Farm Awards

W2023: Two Specialty Grade, Organic Category (Natural / Honey) - 7th
Hualien Coffee Evaluation

W2022: Three Specialty Grade, Organic Category (Natural / Washed / Honey)

into 400 kilograms of premium green beans. Tseng Jia-Ru has been central
- 6th Hualien Coffee Evaluation

to maintaining quality, earning certifications in cupping and grading while
W 2021: Three Specialty Grade, Organic Category (Natural / Washed / Honey)

learning advanced cultivation methods from other farms. - 5th Hualien Coffee Evaluation

M2020: Gold Award (Honey), Two Quality Award (Natural / Washed) - 4th
. . . . , . Hualien Coffee Evaluation
The turning point came in 2018 when Nita Café won gold at the Hualien
Specialty Coffee Evaluation. Judges praised its refined fruit acidity and

delicate floral . The wi haped ity vi lacing skepitici
elicate floral aroma. The win reshaped community views, replacing skepticism ( TASTING NOTES )

with pride. Now based in a repurposed schoolhouse, Nita Café serves as both

a coffee hub and a community space—a living symbol of how tradition and

. . . . X Flavor Profile Dark floral notes, grapefruit, Flavor]
innovation can thrive together. More than a business, it stands as a model for ) ) ) grapetrt S
berries, apple, apricot, tropical fruits, white
sustainable farming, cultural preservation, and shared growth. @ peach, winey notes, pineapple
Acidity Medium, citrusy, juicy Aftertaste]

Body Medium to light, smooth

(Source: 2024 8th Hualien Coffee Evaluation) Bod

| 34 | Hualien Specialty Coffee Farms
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Siang-Ting Organic Farm

Host: Zhang Jin-Yi

Growing Premium Coffee at

Taivwwan's Lowest Elevation

ettled in a lush valley on the eastern
Sedge of Taiwan’s Central Mountain
Range, Siang-Ting Organic Farm is
where nature’s beauty and human
devotion blend in harmony. At just 150
meters above sea level, farmer Zhang
Jin-Yi cultivates extraordinary coffee,
guided by the rhythms of the land and

a deep respect for its natural cycles.

What began over two decades ago as a
small poultry farm has blossomed into a
sanctuary of flavor. Zhang'’s journey into
coffee started almost by accident—

he planted 70 Typica trees as a side

| a2 |

project. But a chance reunion with a
childhood friend revealed the untapped
potential of his beans. That moment
sparked a transformation: the farm
became a destination for exceptional

coffee.

Siang-Ting's landscape is its secret.
Morning sunlight and gentle afternoon
rains create temperature shifts that
slow the ripening of the cherries,
enhancing complexity. Shoufeng's chilly
winters further concentrate the flavors,
producing beans with dense cores and

soulful depth. The soil—sandy loam

Hualien Specialty Coffee Farms




atop brittle rock—nurtures Typica, SL34,
Gesha, and Yellow Bourbon. Summer
grasses retain moisture and are trimmed
by hand in winter. No herbicides, no
shortcuts. Mr. Zhang avoids over-
fertilizing, instead trusting the land’s

quiet wisdom.

Post-harvest, he becomes a craftsman.
Tasting each cherry, he selects its
processing method—favoring red and
black honey techniques that highlight
sweetness and vibrant acidity. Now
nearly 70, Zhang works side by side
with the next generation—one son

mastering roasting, the other exploring

Rale

-~

Hualien Specialty Coffee Farms

microclimates and sustainable pest
control. Their shared mission reflects
the spirit of “Siang-Ting": lifting each
other up, and sharing Hualien's coffee
with the world. Siang-Ting is more
than a farm—it is a living canvas, where
every bean tells a story of patience,
purpose, and dreams deeply rooted in

the land. @

( OVERVIEW )

Producer Zhang Jin-Yi

Years of Experience 7 years

Growing Elevation 150 meters

Coffee Varieties Typica, SL34, Geisha, Yellow Bourbon

Processing Methods Natural, Honey
Purchase Contact +886 938-023-018
Mailing Address No. 36, Ln. 157, Sec. 2, Shanbian Rd., Shoufeng Township,

Hualien County

( AWARDS )

W 2024: First Prize, Organic Category (Honey), Silver Award, Organic Category
(Honey) - 8th Hualien Coffee Evaluation, First Prize, Green Bean Evaluation

- Taiwan East Coast CoffeelLifestyle Festival, Sustainable Model Farm Award,

Special Award: Organic Coffee Farm of the Year - Sustainable Specialty
Coffee Farm Awards

W2023: Grand Prize, Organic Category (Honey), First Prize, Organic Category
(Washed) - 7th Hualien Coffee Evaluation, Special Award - Taiwan Coffee
Assortment & Grading System (TCAGs) Demonstration Competition

W 2022: Grand Prize, Organic Category (Washed), Silver Award, Organic Category
(Honey) - 6th Hualien Coffee Evaluation

( TASTING NOTES )

Flavor Profile Light floral aroma,

citrus, plum, pomelo, vanilla, prune,

butter, asparagus
Acidity Medium, vibrant, berry-like,
with plum notes

Body Medium to light, round, smooth

(Source: 2024 8th Hualien Coffee Evaluation)
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( OVERVIEW )

Person in Charge Li Chin-Chih & Huang Yi-Hsuan

Years of Cultivation 16 years

Elevation 230 meters

Coffee Varieties Catimor, Yellow Bourbon, Typica, Geisha
Processing Methods Natural, Washed

Purchase Contact +886 933-087-137

Mailing Address No. 264-1, Gaoliao, Yuli Township, Hualien County

( AWARDS )

W2024: Silver Award, Organic Category (Natural), Specialty Grade, Organic
Category (Washed) - 8th Hualien Coffee Evaluation, Quality Award (Washed) -

zing, while natural processing unveils peach and white floral whispers, flavors that Taiwan Coffee Assortment & Grading System (TCAGs) Evaluation Competition
W2023: Two Specialty Grade, Organic Category (Natural / Washed) - 7th Hualien

Coffee Evaluation, Quality Award (Washed) - Taiwan Coffee Assortment &
validate their craft. They share Hualien’s coffee magic through online platforms, Grading System (TCAGs) Demonstration Competition, 93 Points - Coffee Review

of green beans. Their washed process dances with passionfruit and lemongrass
unfold like a story. Li and Huang don't just chase medals—though competitions

expos, and grower networks, proving Catimor and unconventional regions can W2022: Gold Award, Organic Category (Natural), Specialty Grade, Organic
. . . . L L, Category (Washed) - 6th Hualien Coffee Evaluation

shine with every bean celebrating Taiwan'’s rising coffee fame and the mountain’s gon
M2021: Grand Prize, Organic Category (Washed), Two Specialty Grade, Organic

unigue terroir.
Category (Washed / Honey) - 5th Hualien Coffee Evaluation

M 2020: Bronze Award, Washed - 4th Hualien Coffee Evaluation
917 Farm blends innovation with reverence for tradition, showing Catimor’s

untapped potential and Hualien’s microclimate glamour. Li and Huang’s journey
( TASTING NOTES )

redefines specialty coffee, proving that sincere passion and smart practices can
brew world-class results in surprising places, cementing Taiwan’s spot on the

global coffee map. @

Flavor Profile Melon, Grape,
Overall

Fermented Pineapple, Winey, Apricot,

Caramel, Citrus
Acidity Low to medium, Plum-like
Body Light to medium, Tea-like

(Source: 2024 8th Hualien Coffee Evaluation)

| 54 | Hualien Specialty Coffee Farms
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RaGu Coffee

Host: Kao Wen-Shan and Ding Chun-Siang

Hopeful Harvest Nlurturing the

Tribe through Friendly Farming

aGu Coffee flourishes in Xiulin
RTownship, Hualien County, under
the care of Kao Wen-Shan, a member
of the Chongguang Tribal Village, and
his wife. Together, they manage more
than three hectares of land, cultivating
thousands of coffee trees using organic,
chemical-free methods. Their approach
supports biodiversity and produces

coffee cherries of exceptional quality.

Originally working in public service, Kao
viewed coffee farming as a hobby. That
changed when he and his wife joined
a local cultivation group in Xiulin. The
experience deepened their knowledge

and inspired them to build a full-fledged

| 62 |

coffee farm. Committed to preserving
the land inherited from Kao’s father,
they follow environmentally responsible
practices—avoiding chemical fertilizers,
herbicides, and pesticides. Instead,
they foster a natural balance that allows

native plants and animals to thrive.

The farm primarily grows Typica coffee
trees, with a smaller portion of Geisha.
Each year, they produce around 1,500
kilograms of cherries. Kao believes great
coffee starts at the root, with attention
to every detail. Only fully ripened, deep-
red cherries are handpicked. During
post-harvest processing, Kao carefully

monitors fermentation. Each method

Hualien Specialty Coffee Farms




( OVERVIEW )

Person in Charge Gao Wen-Shan& Ding Chun-Siang
Planting Experience 20 years

Planting Elevation 400 meters

Coffee Varieties Typica, Geisha

Processing Methods Washed, Sun-dried, Honey
Purchase Contact 0916-799-156

Mailing Address No. 37-2, Zhongguang, 8th Neighborhood, Wenlan Village, Xiulin
Township, Hualien County

( AWARDS )

brings out distinct flavors: washed beans reveal notes of starfruit and caramel,
W2024: Specialty Grade, Organic Category (Washed) - 8th Hualien Coffee Evaluation

sun-dried beans are rich and fruity, and honey-processed beans offer floral and ) . )
W2023: Gold Award, Organic Category (Washed), Silver Award, Organic Category

citrus tones. (Washed) - 7th Hualien Coffee Evaluation
W2022: Specialty Grade, Organic Category (Natural) - 6th Hualien Coffee Evaluation

Nothing goes to waste. Leftover skins and defective beans are used as fish feed W2021: Silver Award, Organic Category (Washed) - 5th Hualien Coffee Evaluation
in a nearby pond, forming a closed-loop system that sustains life both on and off

the farm.

In 2021, RaGu Coffee received the Silver Award in the inaugural Organic Category ( TASTING NOTES )

of the Hualien Coffee Evaluation. Judges praised its milk and floral aromas
and clean lemon finish. Kao now encourages others in the tribal community to

grow coffee, believing it can open doors to both economic opportunity and

environmental renewal. @ Flavor Description Citrus, Caramel,
Tropical Fruits, Stone Fruits, Creamy, Toast Q
Acidity Medium-Low, Mild, Citrus

Body Medium-Low, Watery

(Source: 2024 8th Hualien Coffee Evaluation)
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Ruisui Stone Pillars Coffee

Host: Huang Cong-Ru

Coffee Cherries Weaving Hualien's

Coffee and Tribal Stories

uisui Stone Pillars Coffee, crafted
Rby Huang Cong-Ru in the mist-
kissed highlands of Ruisui Township,
breathes new life into a centuries-
old coffee tradition. Situated at the
crossroads of the Kalala Tribal Village
and Wuhe Terrace, the brand revives
the legacy planted during the Japanese
colonial era by Sumita Bussan Co., Ltd.
After the decline of coffee cultivation
post-war, Huang, with guidance from
tribal leader Huang Zheng-De and his
wife, reignites the pulse of coffee in the

region. The name “Stone Pillars” honors

Satokoay, a sacred Amis historical site,
weaving together ancestral land and a

family’s commitment to revival.

The farm, home to 2,000 Typica coffee
trees, thrives alongside pomelo groves
and crop-rotated fields. Huang's
philosophy is rooted in harmony with
nature—careful pruning allows sunlight
to reach the trees, while fallen leaves
enrich the soail, returning vitality to the
land. Huang's secret to healthy growth?
A unique organic fertilizer made from

probiotics and fish essence, which

Hualien Specialty Coffee Estate |




nourishes the soil naturally. Free-roaming chickens complete the ecosystem,

naturally fertilizing and controlling weeds.

During post-harvest, Huang meticulously crafts each batch of coffee. His
methods reflect the landscape’s rhythm: washed processing for clarity, sun-
dried naturals for vibrant fruitiness, and honey processing for soft sweetness.
The result is coffee that sings of Wuhe's terroir, with bright acidity, caramel

sweetness, and delicate floral notes.

Certified organic and deeply rooted in tribal pride, Ruisui Stone Pillars Coffee is
more than a drink—it’s a bridge connecting past and present. Each sip carries
history, community, and the quiet strength of a reborn land. Taste the legacy.

Taste the revival.@

|74 | Hualien Specialty Coffee Estate |

( OVERVIEW )

Producer

Huang Cong-Ru

Years of Experience 5 years

Growing Elevation 200 meters

Coffee Varieties Typica

Processing Methods Washed, Natural, Honey
Purchase Contact +886 988-818-121
Mailing Address No. 181-1, Jianana 4th Road, Wuhe Village, Ruisui Township,

Hualien County

( AWARDS )

W2024:Specialty Grade, Organic Category (Washed) - 8th Hualien Coffee Evaluation

W2023: Two Specialty Grade, Organic Category (Natural / Honey) - 7th Hualien
Coffee Evaluation, Quality Award - 2023 Taiwan Coffee Assortment & Grading
System (TCAGs) DemonstrationCompetition

W2022: Silver Award, Organic Category (Washed) , Specialty Grade, Organic
Category (YellowHoney) - 6th Hualien Coffee Evaluation

W2021: Silver Award, Organic Category (Washed) - 5th Hualien Coffee Evaluation

( TASTING NOTES )

Flavor Profile Citrus, toast, butter, milk

chocolate, almond
Acidity Medium-low, citrus-like
Body Medium-low, tea-like A Ttortaste)

(Source: 2024 8th Hualien Coffee Evaluation) T
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marries Fuli's postal code with Hsiao's father's cherished community nickname,
embodying family warmth and generosity. As a trailblazer, Hsiao founded Fuli’s
first coffee growers’ group, inspiring more to unite under the “Sweet Manor”
brand, amplifying local pride. Yet, with an aging farming community, he sees
the future in young hands, urging the next generation to nurture Taiwan's coffee

legacy for sustainability and growth.

983 Gentleman Coffee is more than a farm—it's a love letter to Fuli's terroir and
Hsiao’s roots. Each bean, roasted with care, invites you to savor the East Rift
Valley's essence, where organic devotion and family spirit brew a cup that's as

vibrant as the land itself. @

| 84 | Hualien Specialty Coffee Estate |

( OVERVIEW )

Producer Hsiao Yuan-Shui

Years of Experience 20 years

Growing Elevation 450, 600 meters

Coffee Varieties Typica

Processing Methods Washed

Purchasing Contact +886 932-655-619

Mailing Address No. 200, Zhongshan Road, Fuli Township, Hualien County

( AWARDS )

M2024: Specialty Grade, Organic Category (Washed) - 8th Hualien Coffee Evaluation

( TASTING NOTES )

Flavor Profile Asian pear, dark fruits,
caramel, spices, nuts O
Acidity Medium-low, flat

Body Medium-low

(Source: 2024 8th Hualien Coffee Evaluation)
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from a nearby waterfall. Luoshan’s dramatic day-night temperature shifts slow

ripening, deepening the sweetness of each cherry.

After processing, the green beans are stored in a well-ventilated environment
with stable temperature and humidity to maintain their quality. Though Wen
began with no experience, he taught himself cultivation, tasting, and roasting.
Today, he roasts in small batches with care and precision, tailoring each order to

showcase the lively, fresh character of his beans.

More than just a farm, Ji-Ming Yuan is a tribute to sustainability and deep cultural
roots. Through Wen's dedication, every cup reflects Luoshan’s environmental
harmony and Hakka heritage—a crafted moment of connection between land,

tradition, and those who savor its gifts. @

| 94 | Hualien Specialty Coffee Estate |

( OVERVIEW )

Producer Wen Yuan-Shan

Years of Experience 20 years

Growing Elevation 400 meters

Coffee Varieties Typica

Processing Methods Natural, Washed

Purchasing Contact +886 3-882-1348, +886 911-761-966

Mailing Address No. 74, Yancheng District, 12th Neighborhood, Luoshan
Village, Fuli Township, Hualien County

( AWARDS )

W2024: Specialty Grade, Organic Category (Washed) - 8th Hualien Coffee Evaluation

( TASTING NOTES )

Flavor Profile Nuts, stone fruits, papaya, Overall
plum
Acidity Low to medium, monotone

. N Aftertaste]
Body Low to medium, tea-like

(Source: 2024 8th Hualien Coffee Evaluation)
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Gulin Coffee

Host: Lin Ching-Chuan

Rich Flavors Bestowed by

Nature’s Ecology

n the lush landscape of Yuli Township,

Hualien County, Gulin Coffee stands
as a symbol of resilience and ecological
harmony. Founded by brothers Lin Ching-
Chuan, a retired Marine Corps sergeant
major, and his sibling, the farm took
root after the devastation of Typhoon
Morakot. Lin transformed what was
once a damaged betel nut grove into an
organic sanctuary, now certified by Tse-
Xin Organic and the Green Conservation
Label. Each bean tells a story of renewal

and dedication to the land.

[ 102 |

Named after a 600-year-old Formosan
Michelia tree that stands nearby,
Gulin Coffee is nestled along the
Coastal Mountain Range at elevations
between 500 and 700 meters. The
steep terrain, with its significant day-
night temperature variations, allows
Typica coffee cherries to ripen slowly,
developing complexity and sweetness.
No pesticides are used; instead,
wild grasses cover the ground, and
fallen leaves enrich the soil as natural

compost. Birds nest among the

Hualien Specialty Coffee Estate |




( OVERVIEW )

branches, forming part of a vibrant, self-sustaining ecosystem. Producer Lin Ching-Chuan
Years of Experience 15 years
Growing Elevation 500-700 meters
Lin, who holds SSE, SCA, and CQI certifications, oversees each step of Coffee Varieties Typica
Processing Methods Honey

Purchase Contact +886 925-825-123

Mailing Address No. 159-1, Gao Liao, 7th Neighborhood, Guanyin Village,

Yuli Township, Hualien Count

the process—from cultivation to processing to cupping. He prefers the
honey process and roasts the beans to a light-medium level to highlight
their nuanced flavors. During tastings, he begins with the dry aroma before
using a narrow-mouthed cup to concentrate the brandy-like scent of the
hot brew. On the palate, the coffee reveals notes of longan, raisin, floral

( AWARDS )
undertones, and honey-scented black tea.
M 2024: Sustainable Specialty Coffee Farm - Sustainable Specialty Coffee Farm Awards
Lin believes these flavors express the essence of Yuli's soil and climate,
offering not just taste but a deep connection to place. Gulin Coffee is a

quiet triumph of sustainable farming, thoughtful processing, and respect ( TASTING NOTES )

for the environment—a farm where every detail is shaped by nature and

nurtured by human hands.@

BLANCE 7.75 FLAVOR 7.75

[BODY 7.50]

[AFTERTASTE

v
©) corree QUALITY gy

Q Arabica Grader (Source:2024 Sustainable Specialty Coffee Farm Awards)

_UinChing Chn




B EINGHHEE | BER

H 31 Ik 3 5
R R BHh=

TZ 00 > EERRFHNEER - EEERREMBNO00 R EEEEERHR
£ TREMUHE - RERCESNESMPE - B2012F{EREHK
% > ESORAMBIEERER  BRESEB(FEREENDEK - BF
BRBEEE DA MGEES -

( FFMEE )

BEA EER W2024TE—BEEMBEDES Ak W0 fNE S BR RF
BIEEE 155 & (TCAGs) FEEIKIFKEE BLE g
WIEHR 600AR s MR T RS
WEEREE SitE W11 ETTEERE /S B MMk
mIBR Kk SRR — AR RIR (KE)
FEERI% 0933-998-205 1105 T1E 5 8% 55 5 J2 5 o oD 1k
B TESESHESH ST — R SEIR (k%)
43B685H 10945 17556 5% 55 70 5 6 2 W o
FEEEEME (HE - K
%)

(3RTR : 202455 — EEEMBED 4D 4R (TCAGS)FEE )

| fEEERMGEEE |



j—g%ﬁ%iﬁﬂ%ﬁﬁ@é%ﬁ@ﬁ% EE
Ell FRE[R) =R BEHERAT - ZREILL
mEREBEARNERMEEN - 5
BRATIEEMEENEE | R - 3
FIIR EBEERIAOE  IRBERER
—BRIET - BB —HHE R
—EHERNEEBMEIRARE - &
= THOMBHEEEER - REERE
JRE B 5CE -

ERERERENLRK - EEEH
2BR="1%F  BEERTURLL -
BERBAMIS BRI Rt A RIE -
ERER N B - SRS E
MERME - BIEMERIARR(ERS

TEE RS RN E

ftt - 7B SRR CREmIEE - LAUE
TR I AR R R AR
TRYDREWIRY - —82I1S - IEEARE
FRMRAEIAERE - HEBX
MFLES—(UMBE - BEEERET
EHNERSRIMBHE -

5| AR SR BN 5

RT BTG TEBE ) 22
BESRMEEN - FERitDIRE - 5
ERERE | " RAIRIEREMR - B
BFNMEBHEMITE - FEEEAENE
BRZ  hHBEEE - REIEM
BFEETTmA S © o

AISES - IMTRAROZEES & th 2 Mk
- AZEMBEA R E AT LAZARY S
ER - HAMETMUHE T 2R
N o BEETE 1 PRI _EREIE TR
B EREFNERNEL  FTLH
7501RMIBEE - HEEERMIVHSES
PRI EE-RARRELEF - BEFE2MERY
MIBERE -

BRI - BIEN RIRTERIE - (I
FRACEISRARMIT - BREIkERES M
BFERMEE - BSMBHEE MR
rRRILARAIERME] - [RETCRME S
FFLLARIEEE - —R{EREINEIZ IR0
e - thERAR - IR AR ERETAY /R R e
FHIAREE - UFEZRHROE
7 RS AMENES - EFR
B TR RS, - K=PHES -
HRIEZEHRNZ MY RENR
1R - BERERRENRGE - HEE

F2i&  BRMAOMIBTEMES D
15 BRI FROEE -

RRENES - BEMEHEENBE
EENFLLFiR—ER S - R
HIUENMBREERESH - EH2R 24
ARERER - FRABEREA KL
BRREHLERE - —FRFREAIAOMm
BEREZFEALRME - RERGSEL
AN 2RISR ARINSE -

EEFIRIEE RN
BAETEIENS MBS R R Z RIER
TEREER - HEasHBEENE
BRI ST ERRERIELER -
VAR AR HERIS..... .55 » (eI
BF - NEMBEIERNEA - NS
SGEEMIHERT LSRR SR0ZEN

RenieH - BERBIFIREETE




BE SR TR R ERK AR
BMZE  DHERMEIIRER
A - ®TEEREENMEEE AL
BRE ZRBESBEEMD
2 SR=FMNXITHENE  £2K
NEFII9ER - MBBIRE XA E
FTRE - TIIRREH T - 2R
FohL - MBIERICASRFNEE - 12F
15KREEPIRE 4

B[REINS FEEBENEF - LR
RIESE - EEARBZRE - EFK
TEERZEN - BERA B E
By —BHIRBY - BMERBEFX
fithBAIRERED FEE A - IRIT
P5ICRIEE S - (DHEHEESRORTR - fthik
EmEaBRines - sAHERR
RNEBIBB/NEF + ARPRIEREZ SRR -

RO FARRGRMEZMEEUKD -
TIIRBERNE  BEFE—E
H  2iEEHEME - IFLEIN
R o AT ERER - thEAXRES
A CUREE - PR AE/ENS - HESIEE
EROIBIE - D FAIESRERE -
Biae—LEEEME - thEF2MBrT
IBRRE - o BERELECEHER
RERIRBILE -

g R E KT
FRSERLRIMINES - SRS Tzt
AfaC - BEEHFRIEK10215E/9K
fEReE =18 - ftRERIH = FE
ERTESE  FFRIEREE—EHE -
BELRAR - B8 ETEED -

R

2HERRENES  FERERE

. RGN N ] v
EIEMNZIRBEOFRERMBFBNERERZ— -

MBFROERESEEERE BT —REBTHNDF - BRIICEREZE | NE
BRI - 82I% %W - BIFRBRAERD - —(UMBIZEFrEEENAE @ [
eI ATED - RMEEEESNAAGHES - BERG T H RS EBBEND
F o RBEESEERBIRO3DRAE - MANZIEIEE - AlECEMIBRIAREX
o T RECESEMNBRZINESR - AMBEEENER - S8 —FULR
27F  RBEART - .

TEHERE B A F R —HUHSTROmINE - FERARRRR N - SFPRBRMRT - TEE
HIEZT R EE SHENNISSIHEREE - tMASMUE=RE - URE0ERFUKF
H o BREAFASTRE TRIEAREEE - S IEIERRRERES - B
BCRORRML - BEERIHE LIRS FFZIMIEES - ITEFEENRICERAOM -
T ERREMIGERORSTE - EERRE R AMEBRERAIR] BB | SERERIGE
& - (MEADBIMBERENEERMERE - A2 ERLAMGECAUE - IMIATERRE
HATIRED - IVNIREIEREELNHRS AHIFRNE - @

|1 | EEBRmYEER |




Wan-Ma Coffee Farm

Host: Ma Zhong-Qi

Cracking the Flavor Code, Cultivating

New Beginnings for the Hometown

n the enchanting Mayuan Village of

Hualien's Wanrong Township, Wan-
Ma Coffee Farm stands as a testament to
dedication and renewal. Founded over
a decade ago by Ma Zhong-Qi, a retired
police officer turned coffee artisan, the
farm flourishes at 600 meters elevation in
a region rich in coffee history. Just a short
distance from Ruisui Township, famed for
its century-old coffee cultivation dating
back to the Japanese era, Wan-Ma Coffee
carries forward this legacy with a distinct

personal touch.

[ 112 |

After hanging up his badge, Ma
embraced the slower rhythm of the
mountains, channeling his energy
into coffee farming. His land, blessed
with cool temperatures and dramatic
day-night variations, offers an ideal
microclimate—surpassing even the famed
Wuhe Terrace—for cultivating nuanced,

high-quality beans.

Honoring the land's natural balance,
Ma preserved existing betel nut

trees to provide organic shade for his

Hualien Specialty Coffee Estate |




( OVERVIEW )

Producer Ma Zhong-Qi
Years of Experience 15 years
Growing Elevation 600 meters
Coffee Variety Typica
Processing Methods Washed
Purchase Contact 0933-998-205
Mailing Address No. 68, Neighborhood 4, Mayuan Village, Wanrong Township,

Hualien County, Taiwan

( AWARDS )

M2024: Quality Award (Washed) - Taiwan Coffee Assortment & Grading System
(TCAGs) Evaluation Competition

W2022: Specialty Grade, General Category (Washed) - 6th Hualien Coffee Evaluation

W2021: Specialty Grade, General Category (Washed) - 5th Hualien Coffee Evaluation

coffee plants. His eco-conscious methods and heartfelt dedication have inspired W2020: Two Quality Award (Natural / Washed) - 4th Hualien Coffee Evaluation
neighboring farmers to explore similar sustainable practices. Beginning with
seedlings from Wuhe's historic Typica trees, Ma now lovingly tends to about 750

coffee trees, using natural farming principles rooted in respect for soil and season.

Ma's post-harvest process is equally meticulous. Beans undergo 12 to 15 days of

( TASTING NOTES )
fermentation, followed by gentle sun-drying. During rainy periods, mechanical

drying is used—but always with careful timing to preserve and enhance flavor

Flavor Profile Orange, caramel,
through extended fermentation. He prefers medium-light roasts, showcasing the nuts, tea-like aroma

coffee’s inherent sweetness and subtlety. Each cup tells the story of mountain air, Acidity Medium-low eroa|
ceous
patient hands, and a farmer’s quiet pride. Body Smooth, tea-like

[Fermentation]

( Source : 2024 Taiwan Coffee Assortment
and Grading System (TCAGs) Evaluation

The name "Wan-Ma"—a blend of Wanrong Township and Mayuan Village— e
Competition)

embodies Ma's vision: to rejuvenate the local coffee community and share the

inviting spirit of Wanrong's mountains, one meaningful cup at a time. @
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Heliu Manor Cafée

Host: Lin Jin-Guang

The Dark Horse of the Mountains:

A Journey into Coffee’s

Natural Philosophy

n the mist-wreathed hills of Wanrong

Township, Heliu Manor Café hums
with the pulse of the land. Born from the
dreams of Bunun hunter Lin Jin-Guang
and antique collector Tsai Li-Ying, this
haven is no mere café—it's a tender
communion with Taiwan's wild heart,
each coffee bean a verse of soil, sea,

and soul.

Since 2018, Lin has sculpted a 9-hectare
sanctuary, his hands coaxing life from
the earth. Five thousand trees rise
from 300 to 1,100 meters, kissed by

ocean whispers and rooted in mineral-

[ 122 |

rich loam. Only 600 yield a delicate
100 kilograms yearly—a vow to cherish
purity over abundance. Geisha, Typica,
SL28, SL34, and rare Purpurascens
thrive under Lin’s devotion, nourished
by organic fertilizers and shaped by
careful pruning. Each cherry holds the

land’s secrets, bold yet pristine.

Tsai, a coffee alchemist with CQlI-
certified finesse, marries science to
artistry. Her fermentation is a ritual—
washed, natural, anaerobic—wrought
in pH-monitored tanks, sealed with

reverence, and rested at 18°C. A

Hualien Specialty Coffee Estate |




forthcoming semi-indoor drying space will cradle each bean’s promise, ensuring
every note sings true. Their sun-dried SL34 is a fleeting poem: vivid citrus glows,
weaving through longan honey, dried plum, and a soft echo of oolong tea and cane

sugar.

Among native blossoms and drifting mist, Typica trees stand sentinel on their 600-
meter plot, whispering of eternity. Lin and Tsai, stewards of tradition, weave a
tapestry of loving care and craft. At Heliu Manor, coffee transcends the cup—it's a
living ode to nature’s grace, a bridge between hearts and horizons. Step into the
mist. Taste the story. Let Heliu Manor's wild elegance linger, a warm embrace of

Taiwan’s untamed spirit.@

| 124 | Hualien Specialty Coffee Estate |

( OVERVIEW )

Producer Lin Jin-Guang
Years of Experience 7 years

Elevation 300 — 1,100 meters

Varietals Typica, Geisha, SL28, SL34, Purpurascens

Processing Methods Washed, Natural, Honey

Purchase Contact 0911-003-886, 0978-106-513

Mailing Address No. 82, Rongkai Rd., FenglinTownship, Hualien County

( AWARDS )
M2024: Grand Prize, General Category (Natural) — 8th Hualien Coffee Evaluation
W2022: Silver Award, General Category (Natural) — 6th Hualien Coffee Evaluation

M2021: First Prize, General Category (Honey) , Two Specialty Grade, General
Category (Natural /Washed) - 5th Hualien Coffee Evaluation

W2020: Silver Award (Honey), Quality Award (Natural) — 4th Hualien Coffee Evaluation

( TASTING NOTES )

. )
Flavor Profile Floral, grapefruit, mango,

lychee, peach, guava, blackcurrant, caramel,
muscat grape

Acidity Medium, juicy, berry-like

Body Medium, full, and rounded

( Source : 2024 8th Hualien Coffee Evaluation )
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Agriculture Production and Marketing

Groups of Hualien Xiulin Township

Special Crop( Coffee )1st Class

Host: Li Zhi-Xiang

Coffee Points the Way Home

ive years ago, Li Zhi-Xiang traded
Fhis military uniform for the rich,
earthy aroma of coffee fields, returning
to his roots in Chongguang Village,
Hualien. An invitation from Dr. Tai Feng
Chiu—a rural physician and founder of
Nita Cafe—set him on an uncertain path
that soon became a calling. What began
as curiosity has since grown into a deep

and enduring devotion.

With quiet resolve, Li cultivated 800
Typica trees, along with Red and
Yellow Bourbon, across sun-kissed

slopes. Through the local Agricultural

| 132 |

Production and Marketing Group, he
exchanged knowledge with fellow
farmers, refining each step from soil
to cup. His careful work bore fruit:
award-winning beans praised for their
champagne grape effervescence, black
tea warmth, and lemon-bright acidity—
flavors that reflect the balance and

depth of Li's own journey.

At the heart of this community is Branaw
Coffee, a former elementary school
transformed into a lively gathering
space. Here, elders sort beans by hand,

their laughter mingling with the gentle

Hualien Specialty Coffee Estate |




( OVERVIEW )

Producer Li Zhi-Xiang

Years of Experience 5 years

Growing Elevation 480 meters

Coffee Varieties Typica, Red Bourbon, Yellow Bourbon

Processing Methods Washed, Natural, Honey

Purchasing Contact +886 918-500-526

Mailing Address No. 66-2, Wenlan Village, Xiulin Township, Hualien County

rustle of parchment-shelled cherries. Visitors pause, drawn into the rhythm of ( AWARDS )

village life. Mornings are for coffee; afternoons, for service—Li's hands steady
W2024: First Prize, General Category (Honey), Silver Award, General Category

in both. (Natural) - 8th Hualien Coffee Evaluation

W2023: Two Specialty Grade, General Category (Natural / Honey) - 7th Hualien
For Li, coffee is more than a crop. It is the shared pride of collective effort, Coffee Evaluation

the crisp mountain air captured in every roast, the sense of place in every sip. W2022: Gold Award, General Category (Natural), Two Specialty Grade, General

It carries the spirit of the tribe—resilient, rooted, and alive. Category (Washed / Honey) - 6th Hualien Coffee Evaluation

M2021: Grand Prize, General Category (Honey), Gold Award, General Category

. . (Washed), Silver Award, General Category (Natural) - 5th Hualien Coffee Evaluation
Each bean tells a story: of a soldier who became a steward, of a village gory

sustained by care and connection. In nurturing both land and people, Li Zhi-

Xiang brews more than coffee—he cultivates legacy, belonging, and the

enduring soul of Hualien’s coffee culture. @ ( TASTING NOTES )

Flavor Profile Floral notes, yellow
lemon, tropical fruit, citrus, mango, guava,
licorice, coriander seed

Acidity Medium, juicy, and bright
Body Medium-light, smooth

(Source : 2024 8th Hualien Coffee Evaluation )
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Tafalong To'em farm

Host: Tseng Mei-Ling

The Sweet Aftertaste: Stories of

Coffee and Human Connection

n the heart of Tafalong Tribal Village,
Guangfu Township, Tafalong To’em
Farm blooms as a poetic testament

"

to Amis heritage. “To’em,” meaning
“cloud” in the Amis tongue, evokes
ancient navigators tracing mountain
mists home—a delicate whisper of roots
reclaimed. Here, coffee is no mere crop;

it's a living hymn to land and lineage.
A decade ago, Tseng Mei-Ling

inherited her family’s soil and spirit.

With reverence for her ancestors, she

[ 142 |

wove their agricultural wisdom into a
vision of sustainable cultivation. Her
farm cradles tradition while embracing
gentle innovation, nurturing earth
and community in tender balance.
Transitioning to organic was a dance
of patience. Betel nut trees, sacred
to her kin, barred certification. Rather
than uproot them, Tseng chose unity—
their shade now shelters coffee plants,
weaving a microclimate that hums
with biodiversity, conserving water and

whispering life.

Hualien Specialty Coffee Estate |




Every gesture is intentional: hand-weeding with care, pruning with precision, and
fertilizing in rhythm with the land’s pulse. Tseng'’s husband, a quiet alchemist,
unlocked a radiant secret—raisin honey processing that unfurls bright, fruity notes
in each bean. This characteristic earned Tafalong To’em a Gold Award in the 2024

Hualien Coffee Evaluation, a golden nod to their steadfast devotion.

Yet the farm’s soul stretches beyond commendations. It is a bridge—binding
generations, traditions, and hearts. Tseng shares her harvest with local markets and
teaches elders the delicate art of hand-drip brewing, entwining past and present.
Beneath ever-shifting clouds, Tafalong To'em Farm tells a story of resilience and
reverence, where every bean carries the land’s heartbeat and every cup cradles a
legacy. Step into this sacred grove. Sip the story of Amis spirit, woven with care,

rooted in love, and lifted by clouds toward etemity’s embrace.@

| 144 | Hualien Specialty Coffee Estate |

( OVERVIEW )

Producer Tseng Mei-Ling
Years of Experience 10 years

Growing Elevation 250 meters

Coffee Variety Typica

Processing Methods Natural, Washed, Raisin Honey Process

Mailing Address No. 9, Fu'ai Street, Guangfu Township, Hualien County

( AWARDS )

2024: Gold Award, General Category (Honey) - 8th Hualien Coffee Evaluation

W2021: Specialty Grade, General Category (Natural) - 5th Hualien Coffee Evaluation

( TASTING NOTES )

Flavor Profile Light floral aroma, tropical

. Overall
fruits, grape, chocolate, plum, orange
candy
Acidity Medium-low, juicy, vibrant

Body Medium, watery mouthfeel

(Source : 2024 8th Hualien Coffee Evaluation )
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Host: Liu Meng - Tsung

The Engineer’s Approach to

Unlocking Coffee’s True Flavors

nce tethered to the frenetic pulse
Oof Taiwan’s tech world, Liu Meng -
Tsung sipped coffee as a mere lifeline to
focus. Yet beneath the corporate clamor,
a quiet yearning stirred—for a life woven
with nature’s rhythm. With courage
as bold as a sunrise, he shed his suit
for soil, founding iG Farm in Hualien’s
Shoufeng Township, where emerald hills

cradle a sanctuary of science and soul.

At iG Farm, nestled against a subtropical
forest’s embrace, Mr. Liu blends an
engineer’s precision with an artist’s

fervor. Each coffee bean becomes a

[ 152 |

canvas, its potential unlocked through
meticulous cultivation, processing, and
roasting. Macaques and squirrels, playful
neighbors, dance through the farm—
not pests, but partners in an ecosystem
he nurtures. Eschewing conventional
methods that sap soil and flavor, he
champions sustainable practices,
coaxing vibrant complexity from every

harvest.

Limited sunlight sparked ingenuity:
honey processing, with its white, yellow,
red, and black variations, became his

alchemy. By mastering fermentation’s

Hualien Specialty Coffee Estate |
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delicate dance, he crafts beans that hum with sweetness and depth. His analytical
mind, ever sharp, pored over judges’ critiques, refining each step until perfection
bloomed. In 2024, iG Farm’s unroasted beans dazzled a regional competition,
earning the rare honor of zero negative reviews—a testament to his relentless

pursuit of excellence.

Mr. Liu's journey is no mere tale of coffee; it's a love letter to Hualien’s fertile heart,
where precision meets passion. As he tends his groves, he dreams of elevating
Taiwan's coffee legacy, painting new flavors for the world to savor. In every cup
from iG Farm, there's a whisper of forest, a spark of innovation, and the soul of a

man who dared to grow greatness from humble earth.@
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( OVERVIEW )

Producer

Liu Meng - Tsung
Years of Experience 5 years

Growing Elevation 150 meters

Coffee Varieties Typica, Geisha
Processing Method Honey

Email Address almc1017@yahoo.com.tw

( AWARDS )

M2024: Silver Award, General Category (Honey) - 8th Hualien Coffee Evaluation,
2nd Prize, Hand-Brewed Coffee Competition - Taiwan East Coast Coffee
Lifestyle Festival

M2023: First Prize, General Category (Washed), Gold Award, General Category
(Honey) - 7th Hualien Coffee Evaluation, Quality Award - Taiwan Elite Coffee

Invitational

W2022: First Prize, General Category (Washed), Silver Award, General Category
(Washed) — 6th Hualien Coffee Evaluation

( TASTING NOTES )

Flavor Profile Plum, apricot, buttery,

citrus, sweet plum, nutty, cane sugar
Acidity Medium-low, citrus-like, mild
Body Medium-low, slightly watery at

lower temperatures

(Source : 2024 8th Hualien Coffee Evaluation)
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Kangjia Mountain-Grown Coffee

Host: Kang Zhen-Fu

The Pursuit of Excellence in

Mountain-Grown Coffee

t 50, after a vibrant career teaching
Aphysical education, Kang Zhen-
Fu traded the classroom for a sunlit
ridgeline in Ruisui Township, Hualien
County, founding Kangjia Mountain-
Grown Coffee. With the same warmth
and discipline that inspired his students,
he now tends the land, coaxing from it
coffee that sings of care, resilience, and

a deep love for nature.
Nestled along the Tropic of Cancer,

Ruisui is a cradle of Taiwanese coffee,

but Kang's farm perches on the rugged
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central mountain range, where water
is scarce, sunlight fierce, and typhoon
winds bold. Undaunted, Kang embraced
the challenge with a teacher’s curiosity
and an innovator’s heart. Each obstacle
became a lesson, each solution a step

toward harmony with the earth.

For Kang, flavor blooms from the soil.
To nurture his trees, he crafted rainwater
pools and pumps, ensuring each sip
carries the land's gentle embrace. Native
trees, planted with care, weave a canopy

of shade, shielding delicate cherries

Hualien Specialty Coffee Estate |




from the sun’s intensity. His sustainable choices reflect a quiet vow to work hand-in-

hand with nature.

Ever the student, Kang honed his craft at the Taiwan Coffee Laboratory, supported
by Hualien County. He mastered a “deep-dig, shallow-plant” method, enriching the
earth with organic matter to cradle roots and tame weeds. During drying, he infuses
orange blossom enzymes, coaxing floral whispers from each bean. Roasting and

cupping in small batches, he savors every note, refining flavors with a tender touch.

Since 2019, Kang's devotion has blossomed into sweeter, more vibrant beans,
earning accolades in the Hualien Coffee Evaluation. From teacher to award-winning
grower, his journey weaves patience and passion into every cup. Kangjia Mountain-
Grown Coffee,each sip tells a story of a man, his land, and a legacy brewed with

warmth and wonder.@

( OVERVIEW )

Producer Kang Zhen-Fu

Years of Experience 20 years

Growing Elevation 200 meters

Coffee Varieties Typica, Geisha, Yellow Bourbon, Caturra

Processing Methods Natural, Honey
Purchase Contact +886 933-996-725 ~ +886 963-457-610
Mailing Address No. 7, Aly. 18, Ln. 734, Sec. 3, Zhongshan Rd., Ji'an Township,

Hualien County

( AWARDS )

W2024: Silver Award, General Category (Enzymatic Natural) — 8th Hualien Coffee

Evaluation

W2023: Silver Award, General Category (Anaerobic Natural) — 7th Hualien Coffee

Evaluation, Selected - Taiwan Coffee Assortment & Grading System (TCAGs)

Demonstration Competition

W2022: Silver Award, General Category (Honey) - 6th Hualien Coffee Evaluation

( TASTING NOTES )

Flavor Profile Ripe guava, passion fruit,

cherry, fruit gummies, grape juice, fennel,
cranberry
Acidity Medium, vinegar-like tartness
Yy ! 9

Body Medium, astringent, rough

(Source : 2024 8th Hualien Coffee Evaluation) Bod
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Cheng Mei-Chu’s Yellow Bourbon

Coffee Farm

Host: Cheng Mei-Chu

A Coffee Romance,Pure and Simple

n the heart of He'gang Village in Ruisui

Township, Hualien County, Cheng Mei-
Chu's coffee farm beautifully carries on a
coffee-growing tradition that harks back
to Japan's colonial era. After spending
40 fruitful years nurturing pomelos with
her husband, Chen Jian-Bao, Cheng
embraced a new path 15 years ago by
adopting the enchanting Yellow Bourbon
coffee, crafting innovative cultivation
methods that reflect her deep connection

to the land.
Although their sun-kissed, low-elevation

fields present unique challenges, Cheng

and Jian-Bao's dedication shines through

[ 172 |

as their coffee consistently garners awards
at competitions. Cheng first discovered
the captivating Yellow Bourbon at a
friend's farm, mesmerized by the bright
yellow cherries that awaited her. Today,
she lovingly tends to over 1,000 trees,
aged between 7 to 15 years, selectively
nurturing the hardiest trees to adapt and

flourish in their distinctive environment.

The couple practices patience and
care during the harvest, carefully
picking cherries only when they display
a delightful yellow-orange hue. This
meticulous approach results in an annual

yield of 500 to 1,000 kilograms of green

Hualien Specialty Coffee Estate |




( OVERVIEW )

Producer Cheng Mei-Chu
Years of Experience 15 years
Growing Elevation 200-300 meters
Coffee Variety Yellow Bourbon
Processing Method Washed
Purchase Contact +886 912-092-758
Mailing Address No. 150, Section 1, Xinghe Road, He'gang Village, Ruishui

Township, Hualien County

( AWARDS )

beans, allowing them to create exceptional coffee. Employing washed processing

techniques, they gently ferment the cherries for 24 to 48 hours, followed by

W2024: Specialty Grade, General Category (Washed) - 8th Hualien Coffee Evaluation,

meticulous drying. Cheng skillfully draws from her rice-drying experience, raking the Sustainable Specialty Coffee Farm - Sustainable Specialty Coffee Farm Awards

beans with care to achieve an even dryness, ensuring the moisture content reaches a W2023: Selected - Taiwan Coffee Assortment & Grading System (TCAGs) Demonstration

perfect 9 to 11 percent. Competition
W2022: Specialty Grade, General Category (Washed) - 6th Hualien Coffee Evaluation
The magic of their coffee unfolds with a delightful barley-like aroma, smooth texture,
and a crisp fruit acidity that reveals hints of citrus and chocolate as it cools. Looking to
the future, Cheng plans to collaborate with her children to market their coffee through

mobile cafes and agricultural experiences, inviting everyone to savor the unique

qualities of Yellow Bourbon and share in the dreams fused into every cup.@ ( TASTING NOTES )

Flavor Profile Plum, starfruit, jujube,
hazelnut, cocoa

Acidity Medium-low, cheese, yogurt
Body Medium-low

(Source : 2024 8th Hualien Coffee Evaluation ) Bod
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Mayaw Coffee

Host: Mayaw Fuyu

Brewing a Coffee Culture in a Slow City

r. Mayaw Fuyu, once a military
Dofficer with a Ph.D., returned
to Fenglin Township, Hualien, to sow
seeds of connection through Mayaw
Coffee. Over twelve years, this visionary
has woven science, sustainability, and

cultural revival into a vibrant tapestry,

nurturing not just coffee but community.

Nestled in Taiwan's East Rift Valley,
Fenglin—a Cittaslow haven—pulses with
serene heritage. In 2012, Mayaw saw a
quiet town craving vitality. His answer? A
cozy café, the spark for a thriving coffee

venture rooted in local love.

| 182 |

His 2.5-hectare farm, cradled between
350 and 500 meters, blooms with Typica,
Gesha, and SL34, tended with eco-
friendly care. With a soldier’s precision,
Mayaw charts planting schedules,
tracks climate and fertilization data, and
pours devotion into every detail. His
agricultural training fuels innovation,
and his nursery fosters rare gems like
Purpurascens, Catimor, Pacamara, and

Yellow Bourbon.

Mayaw’'s “Three 18s” method is his
artistry: cherries plucked at 18° Brix

sweetness, fermented below 18°C,

Hualien Specialty Coffee Estate |




( OVERVIEW )

Producer Mayaw Fuyu
Years of Experience 12 years

Growing Elevation 350 and 500 meters

Coffee Varieties Typica, Geisha, Purpurascens, Catimor, Pacamara, Yellow Bourbon
Processing Methods Washed, Natural, Honey

Purchase Contact +886 933-880-707

Mailing Address No. 140, Zhonghua Rd., Fenglin Township, Hualien County, Taiwan

and dried to 18% moisture, ensuring each bean sings with consistency and

flavor. Yet Mayaw's vision stretches beyond the farm. His café and curated

AWARDS
cultural tours—through local bookstores and beyond—welcome visitors into ( E— )

W2024: Specialty Grade, General Category (Washed) - 8th Hualien Coffee
Evaluation,Selection (Other Processing Group), Quality Award (Washed) -

Fenglin's soul. Generously, he shares free seedlings and training, dreaming of

coffee groves in all twelve of Fenglin’s villages. Taiwan Coffee Assortment & Grading System (TCAGs) Evaluation Competition

M2023: Two Specialty Grade, General Category (Natural / Washed) - 7th

For Mayaw, coffee is a bridge—linking past and future, land and people. Hualien Coffee Evaluation

His work kindles community, breathes life into tradition, and plants hope for M2022: Three Specialty Grade, General Category (Natural / Washed / Honey)

sustainable growth. In every cup of Mayaw Coffee, there's a story of care, - 6th Hualien Coffee Evaluation

culture, and a township blooming anew, reaching far beyond the valley's W2021: Silver Award, General Category (Natural), Specialty Grade, General
Category (Honey) - 5th Hualien Coffee Evaluation

embrace to share its heartbeat with the world.@

( TASTING NOTES )

Overall Flavor]
Flavor Notes Toffee, herbal, chocolate, HEE =
nutty, caramel
Acidity Medium-low, stone fruit

Body Medium-low, watery

(Source : 2024 8 th Hualien Coffee Evaluation)
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