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Learning Adventure 
Today’s coffee market is undergoing a transformation that 
will ideally benefit future generations, and Nespresso is clearly 
among those leading the way. Sustainable growing practices for 
coffee and other crops presently rest at the cusp of worldwide 
popularity. But sustainability’s effectiveness must extend beyond 
its limited range. Communicating its advantages to growers, 
producers, and consumers will determine its future success. 
Unleashing this greater potential for sustainable practices serves 
as the focus of Nespresso’s AAA Summer Campus 2007, a new 
immersion programme aimed at college-aged students from 
all over the world involved in a wide range of disciplines. With 
insightful guidance from carefully chosen partners that include 
local university experts and The Rainforest Alliance, the leading 
non-governmental organization ⁽⁾ in the development of 
sustainable practices around the world, Nespresso’s curriculum 
aims to provide students with a broad range of experience in 
the power of responsible production and consumption. The 
hope is that the AAA Summer Campus participants will walk 
away from their two-week-long sustainability studies in Costa 
Rica to apply new thinking and viewpoints to their own lives. 

What is Sustainability? 
In a word, it’s what conservation used to be. The change in 
terminology reflects a renewed emphasis on the business advan-
tages that support the environmental, economic and social 
aspects of such practices. In 1987, the United Nations World 
Commission on Environment and Development attempted to 
define the concepts of sustainable practice for the first time. 
“Humanity has the ability to make development sustainable –  
to ensure that it meets the needs of the present without  
compromising the ability of future generations to meet their 
needs”, the commission wrote in their report “Our Common 
Future”. “Technology and social organization can be managed 
and improved to make way for a new era of economic growth. 
Sustainable development is not a fixed state of harmony, but 
rather a process of change in which the exploitation of resourc-
es, the direction of investments, the orientation of technological 
development, and institutional change are made consistent with 
future as well as present needs”.  

Students will also convene at CATIE, which is 
internationally recognized for its dedication to 
improving the standard of living of rural families. 
Below (from top to bottom): Director John Beer, 
field expert Carlos Astorga with students at 
CATIE’ botanical garden (middle), and student 
accommodations.

The prestigious INCAE Business School will  
co-host introductory course work. The school was 
founded upon an intiative by John F. Kennedy 
in 1964 with the Harvard School of Business to 
train future leaders and play a “vital step towards 
sound regional integration”. Far right: INCAE’ 
Associate Director Lawrence Pratt leads INCAE’ 
Latin American Center for Competitiveness and 
Sustainable Development.

The Nespresso AAA Summer Campus 2007, to be held from  
August 26 until September 7, 2007, is open to all English-speaking college-aged 

students interested in nature conservation and sustainable development. 

Nespresso AAA Sustainable Quality™ Program 
 SUMMER CAMPUS COSTA RICA 2007 
Apply now: www.nespresso-aaa-campus.com
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 The 20 participants of the  
Nespresso AAA Summer Campus 2007 

will walk away from their two-week-
long sustainability studies to apply 

new thinking and viewpoints  
to their own lives. 

The Partners of the Summer Campus ‘07
Twenty students with multicultural, multidisciplinary back-
grounds will be selected following a thorough online applica-
tion. Once flown to Costa Rica, they will be introduced to 
coffee cultivation and sustainability concepts via Nespresso’s 
select group of partners in charge of ensuring that the Summer 
Campus is both a dynamic educational programme and an 
unforgettable experience. Initial introductory course work will 
be done at INCAE Business School and CATIE. Faculty mem-
bers of INCAE, Latin America’s leading business school, will 
spearhead discussion about the economic impact of sustain-
ability. On and off this campus, INCAE’s professors will explain 
how sustainability can improve business performance and 
impact 21st century patterns of consumption. 
Costa Rica’s Tropical Agricultural Research and Higher 
Education Center (CATIE) is internationally recognized for its 
dedication to improving the standard of living of rural families 
through competitive and sustainable practices. The institution’s 
unique, decades-old botanical garden – which consists of thou-
sands of coffee trees with origins as far away as Yemen, Kenya, 
and Ethiopia, along with species of banana, cacao, guava, mac-
adamia, and more – will serve as the setting for the students’ 
introduction to sustainable coffee cultivation.

Coffee Farm Experience 
After all the class work, it’s time to hit the fields. Starting in 
Costa Rica’s Orosi Valley, which is famed for its coffee quality, 
students will spend time at farms as well as a water mill. At the 
farms they will harvest coffee, learn about the advantages of 
shade trees interspersed with coffee trees, and then partake in 
some planting. In visiting a coffee mill, students will witness how 
coffee beans are removed from their fruit, and learn about the 
strict laws imposed on processors to maintain both quality and 
environmental standards. Costa Rica is one of the few countries 
where coffee is not milled individually by farmers – only about 
100 stations exist in the country to deposit cherries for process-
ing. “The mills help maintain the quality at their reception 
points”, explains regional Nespresso’s on-site agronomist Juan 
Diego Román. Milling has played a vital role in shaping Costa 
Rica’s modern-day reputation in the coffee world. 
The Nespresso AAA Summer Campus coffee curriculum culmi-
nates with a coffee-tasting session. The equivalent to a somme-
lier in coffee, the cup master is a sense expert whose knowledge 

Right: Experimental coffee  
fields at CATIE.

Nespresso AAA Summer Campus 2007
In partnership with CATIE, INCAE,  
and The Rainforest Alliance

WHO? Nespresso’s first Summer Campus is open to students 
aged 18 to 28 from all disciplines with an interest in a holis-
tic approach to business and environment. Firm command 
of written and spoken English is required for the programme 
within the international team of participants and tutors.  

WHAT? A two-week intensive programme in coffee cultiva-
tion and sustainability studies that focuses on coursework 
combined with hands-on experience. Under the tuteladge of 
local experts and partner institutions, students will explore 
topics including coffee farming, sustainable growing tech-
niques, beneficial business practices, bio-diversity, eco-tour-
ism, and more. Expect everything from coffee-picking, tree-
planting, wildlife excursion and river-rafting to be turned 
into an educational experience. Participants are asked to  
pay a flat fee of € 800 total for all costs including flights.

WHERE? The Summer Campus will span across Costa Rica 
from jungle to sand to farmland. Student classrooms will 
include university classrooms, eco-friendly lodges, coffee 
plantations, milling centres, botanical gardens, rainforests, 
waterfalls, beaches, and many other breathtaking settings. 

WHEN? The AAA Summer Campus 2007 will be held from 
August 26 to September 7, 2007. All applications for consid-
eration to the programme are due by January 31, 2007. 
See www.nespresso-aaa-campus.com for more details. 

WHY? Nespresso recognizes the broader potential of sustain-
able practices and its AAA Summer Campus is an initiative 
aimed at applications beyond coffee, high-end production, or 
even agriculture. In Costa Rica – one of the most bio-diverse 
regions of the world – students of various backgrounds have 
the opportunity to come together and explore a common 
interest through group work, excursions, discussions and 
presentations with experts in one of the world’s greatest 
natural settings.

Why AAA Sustainable Quality™? Farmers who produce 
beans that meet Nespresso’s exacting standards of quality 
are rewarded not only with higher remuneration but with 
membership in the Nespresso community, via the offer of a 
long-term partnership. Indeed, helping farmers to achieve 
harvests of distinction is the best way for Nespresso to succeed 
in its founding mission to deliver only coffees of supreme 
quality. To date, 30 per cent of the coffee that Nespresso buys 
is from the AAA Sustainable Quality™ Program and the Grand 
Cru Volluto is made 100 per cent from such coffee. As of this 
Fall, Nespresso Out-Of-Home customers also have their own 
100 per cent sustainable Grand Cru, Caffè Forte. By the end of 
2010, Nespresso expects to buy up to 50 per cent of its coffee 
from the Nespresso AAA Sustainable Quality™ Program.

Costa Rica’s lush vegetation, ample 
rainforests and waterfalls help make  
the country’s pura vida an ideal  
eco-tourism destination.
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Coffee Paradise Costa Rica 
The 2007 Nespresso Summer Campus session will end with  
student presentations and a certificate ceremony, and will mark  
a return to the country where Nespresso first announced its 
AAA Sustainable Quality™ Program in November, 2003. With 
this landmark initiative, Nespresso brought together highest 
quality (AA) standards for coffee beans with the introduction 
of sustainable farming practices (A). And beyond coffee, Costa 
Rica is “the world’s laboratory for sustainable development and 
nature conservation”, according to Chris Wille, The Rainforest 
Alliance’s Chief of Sustainable Agriculture in the region. “It’s 
the one place where you can be sure that there is going to be 
enough stability and support from the people and the govern-
ment for you to test projects”.
To date, Costa Rica’s more than century-old democracy has 
had a direct effect, according to most farmers, on their market 
advantage over other countries possessing ideal coffee-growing 
environments. A progressive country with no army and heavy 
subsidies for education and healthcare is rare for the region, 
and has led to a nickname of the Switzerland of Latin America. 
“Coffee was a very important tool to bring money to our fami-
lies to send our kids to school”, says Nespresso expert Román, 
himself the first in a coffee-growing family of several genera-
tions to attain a college education. “Now, our farmers have a 
better education than farmers of other countries. For that rea-
son, our farmers better understand the importance of quality 
and the improvement of quality”. 
What stable democracy and education have done to serve Costa 
Rica’s coffee growers in the past is what some believe that sus-
tainability will do for Costa Rica – and the world’s – future. “In 
the same way that at one time for our country being a democ-
racy was a competitive advantage, being sustainable will be a 
competitive advantage for our products in the future vis-à-vis 
other countries”, says Carlos Alfaro, Managing Director of the 
Costa Rican coffee supplier Cafinter, SA. Sustainability, in some 
ways, is about a new set of earth-sense, financially-viable quality 
control standards that ensure a more noteworthy tomorrow – 
and only through local practice can a global impact be ensured. 
Costa Rica’s role as an ideal laboratory for students and experts 
of sustainability thus ensure it a vital role in shaping the world’s 
future. But Alfaro, Nespresso’s first Costa Rican coffee supplier 
to meet company standards using sustainable farming practices, 
believes that bringing students from all around the globe to his 
homeland will do more than help shape the future. Already, he 
believes, Nespresso students can catch a glimpse into the future. 
“It’s the way”, Alfaro says of sustainability, “the world is going”.

What are the criteria by which 
Nespresso evaluates its coffee?
Nespresso judges its coffees based on 
crema, taste (or “aroma profile”), texture 
and after-taste. 

How do you judge a coffee’s crema?
First comes the crema finesse: This refers 
to the foam – the size of the bubbles, 
ranging from low finesse and big 
bubbles, to high finesse and dense foam 
with very small bubbles. Crema texture 
refers to the creaminess of the foam. 
This ranges from not creamy, or fluid, to 
very creamy with thick foam that offers 
a resistance between the tongue and the 
palate. 

How do you describe a coffee’s taste? 
The Nespresso coffee expert has a palette 
of characteristics which are used to 
describe and evaluate the coffee taste:

Fruity. Describes the aroma of fruit. The 
natural aroma and flavour of berries and 
citrus fruits or wine is highly associated 
with this attribute. 
Flowery. Reminiscent of the scent of 
flowers such as Jasmine, often found in 
Ethiopian coffees.
Sweet. Describes the odour of cooked 
sugar, sweet notes like butter, vanilla, or 
nuts.
Acidity. Characterised by notes of 
citric acid, a sharp and pleasing taste, 
as opposite to sour; perceived as a 
“tingling” sensation felt mainly on each 
side of the tongue. 
Cereal. This note is typical of cereal 
products plain (wheat, oat, barley) or 
baked (bread crust, toast and breakfast 
cereals). Sometimes it evokes dried fruits 
such as walnuts, hazelnuts or almonds.
Woody. Describes the smell of dry wood 
such as ice-cream sticks.
Toasty. Describes the typical aroma of 
freshly roasted coffee, without off-notes, 
which increases as the level of roasting 
increases. 
Bitter. Basic taste characteristic of 
substances like, aspirin dissolved on the 
tongue, notes of caffeine or quinine; the 
taste is sensed mainly on the back of the 
tongue and at the top of the throat. 

How is the coffee’s texture described? 
We refer to the coffee’s body to describe 
the apparent viscosity, fullness and 
weight in the mouth, ranging from thin 
and watery to thick and heavy. 

What happens once the coffee is finally 
swallowed? 
After it has been swallowed, the coffee 
is finally evaluated for its after-taste, or 
persistence, ranging from not persistent 
to very persistent. 

Coffee grows in different countries 
around the world. How does the 
geography affect a coffee’s taste? 
Different climates (subtropical, 
equatorial, etc.), altitude,  temperature, 
sun, humidity, rain types and frost 
directly impact the sensory profiles of 
coffees. For example, at higher altitudes, 
beans receive more sun and will become 
denser and harder. The acidity increases 
with the altitude to its optimum level. 
We have also observed that different soils 
produce coffees with different aroma 
profiles – even with the same type of 
coffee, cultivated at the same altitude 
and with equivalent climate.

When does coffee harvesting occur? 
The harvest takes place when the 
cherries of the coffee tree are ripe, 9 
to 11 months after blossoming for 
Robusta and 6 to 8 months for Arabica. 
Depending on the region, harvesting 
occurs at different times of the year 
and takes various lengths of time. For 
example: from May to September in 
Brazil; from November to April on 
the Ivory Coast; and from October 
to March in Central America. Since 
cherries of different maturity are on the 
same tree branch, Nespresso prefers the 
handpicking method to harvest the ripe 
fruits, leaving the others on the tree.

What exactly is a coffee cherry? 
The cherry is the name used to describe 
the fruit of the coffee tree. Botanists 
prefer ther name “drupe”. Green at first, 
the fruits mature during several months 
to become yellow, then red (most 
commonly), finally garnet and almost 
black if not harvested. The cherries of 
the Yellow Bourbon remain yellow when 
ripe, and yield a very sweet taste. 

QUESTIONS ANSWERS
Questions from Coffee Connoisseurs, Answers from Coffee Experts. 

Starting in central 
Costa Rica’s Orosi 
Valley, students will 
do field work at coffee 
farms and a water 
mill with farmers and 
experts like Chris 
Wille from Rainforest 
Alliance.

will clarify for students the effect that various farming and 
processing techniques can have on the quality of a final product. 
This brief, but unique encounter will help train tomorrow’s 
noses just like a sommelier would introduce concepts to the 
budding wine-lover.

Rainforest Alliance Expeditions
A vital component to Nespresso’s programme will be the empha-
sis on other sustainable practices for which Costa Rica is also 
famous. The Rainforest Alliance will lead expeditions that teach 
students how to assess the social, economic, and environmental 
dimensions to sustainable farming, they will also teach classes far 
away from the fields. De-forestation, re-planting, water supply  
treatment, alternative energy sources, eco-tourism, and bio-
diversity preservation can all be showcased through example 
in a country about the size of Denmark. Nespresso’s Summer 
Campus curriculum includes favourite eco-tourist experiences 
like white-water rafting at Pancuare and turtle-watching on 
Tortuguero. These awe-inspiring, challenging experiences will 
form the foundation of critical discussion groups on integrated 
tourism, water distribution, and sustainability versus bio-diversity.


