y fair trade?

Coffee is one of the world's largest, most
waluable and sought after commodities. Over
100 million people, most in the developing
world, are dependent on its production and
trade and nearly seven million metric tonnes
are traded globally on an annual basis.

Because coffee is a big volume commodity, it

is vulnerable to price fluctuations. As coffee
trees take years to mature, farmers cannot easily
adjust production to suit moody market price
swings, so they are left out to roast.

Fair Trade began as a social and political
movement after WWII that sought to be a just,
economic tool for the developing world. It initially
focussed on crafts sold in boutiques. Fair Trade
grew to include consumer labelling in the 80's
and then to include agricultural commodities.

Fair Trade standards seek to maintain a certain
level of product quality, market access, a fair
price and reasonable labour standards.
Participants are encouraged to invest profits
back into the communities. Independent studies
have verified Fair Trade has helped in creating
wealth and social stability.

Today Fair Trade is a trademarked, global
certification with over $3.5 billion in sales
annually. Coffee is one of Fair Trade's biggest
ticket items.

Fair Trade Success Story

Doi Chaang Village
Thailagnd & .

The Doi Chaang village sits in the highlands of
Thailand's Golden Triangle near the city of Chiang Rai.
Villagers had grown high quality Arabica coffee
for decades, but grew frustrated with low prices and
the fact their beans were blended with inferior beans.
So the community - about 80O large families - united
to create their own coffee company. They soon
established themselves as independent and successful
producers owning their own processing plants, dryers
and warehouses. Coffee is sold directly to the market,
cutting out middlemen and brokers.

All of the Doi Chaang coffee is grown sustainably
in small family gardens. In total, the villagers grow
more than 6000 acres of coffee across forested

mountainsides. The coffee trees are intercropped

with plum, pear, peach and macadamia nut trees;
fertilization is a mix of mulch and manure. Being shade
grown, the bean's growth is slowed down which allows
the plant's natural sugars to concentrate. This creates
more intense flavours, which have become a hallmark

of the company.

Soil quality is maintained and enhanced by these
sustainable methods of growth. Deforestation - a
common impact of faster growing, higher yield
industrial scale coffee production - is avoided. All
coffee is is certified organic by the USDA. The
commitment to sustainability allows the rich
co-existence of native flora and fauna. With high
altitudes, ideal climate and
excellent soil conditions, the Golden Triangle is one
of the premium regions of the world to cultivate and
process Arabica coffee.

The success of the coffee company has give the
once-isolated and primitive community of 8000 many
modern conveniences, ranging from fresh running
water, a sewage system, electricity, a school and a
medical clinic. As well a local Coffee Academy
enhances grower knowledge and skills.
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