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Magallaya Mt. Specialty Coffee

Giving in to the lure of their

distinct native coffee, o couple took

a decade-long entreprensurial
Journey. They stuck it out with the
business through thick and thin,
and became g pillar of @ rural
industry paised for success.
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SPICIALTY COFFER MAKERS
Magalliya ML Spacialty Coffea producas
pramium brewad coffes thet undergces
varous grinding processes to make the
spacial blend. Camilo Degay, one half of
the palr behind Magallaya ML Spacislty
Coffes, faced the struggles of putting
up i businezs with a small capital bafora
bacoming one of the leading producers
of musaeng coffee In Kalinga

n entreprenourial joumey to an
snd-to-end coffes production
und procsssing business could
be light-yeam longer than a trip to the
mourtainous, landiocked provines of
Kalings, at the central partion of the
Cordlllera Adminirativa Reglion

54, hushand-and-wife team Camilo
and Zita Dagay took the Joumey,
starting cut with a Php 5,000 capital for
& san-gan atore business befom going
Into buying and selling roasted coffee
beans Thay later on started processing
and distributing their producis
themaatves.

They did zo sfter having sesn tha
growing demand for coffes, espadally
Civet, whentvar thay travaled to Baguio,
Zita pould not help but sesk 2 piece of
the acdon even f that meant offering 2
sigrificantly higher price to gathersrs of
coffes exowted by wild cvet {musang)
cata In the forested highlands between
Kalinca's Tanudan town and Tabuk City,
az wall 2= hiring mome peapls to do the
laborious dezning and sorting o enauns
better quality of civert coffes baans,

The dvet cat, from which thet coffee
varety got ity name, would sat the rips
charries and flush them down partly

digeated, with fa digesthe enzymes
providing the unigus flaver and aroma.

Fnding out that gourmet coffes shops
had bean mushrooming in the countrys
ke citfem, the couple aspired o process
and padkage their own brand—the
Magmllzya Mt Spaciatty Coffes—
rasmed efter the pesk ovarlocaking thair
home In Tabukh olrtsldrm.

T TO THE RESCUE

After a long serfea of tial and emror, the
Dagay: began coffes processing and
induded the Robuots wariety in their
product lIne In 2008,

The Dapurtment of Trede end Incustrys
(DTN guidance was also a blg part In this
transition.

"We atrendad DTl sceminar and that
was how we leamed to procees coffes,”
a3 Camilo. *DT1 was & hoge help. |
bumed so much coffee In the earty days
whan | was =il lsaming the masting

FHOcEEs.”

That made the Degeys the first
banafidery of DTS World Bank-funded

Rural Microamerprise Program.

DTl alsa helped the cuple obimina
loan for the padkaging of thelr producta
o ba showeased in trade faire. At the
Ore Town, One Predud (OTOP) Luzon
laland Falr Tn SM Megamall in 2009,
they generated Php 108,000 in gross

DD YOUF MPSOANT

Clvet cats or musangs are
categor|zad as a lsast concam
spacies by tha Intematianal
Linion for Cansarvation of
Nature (ILUCN), which means
that they are still plentiful ana
far beyond belng endangered.

FOR FINER OROUNDS
Mogallayn Mt Spacialty
Coffess continues to Improve
the coffee production
through various ways Ona
of which Is scquidng new
grinding egulpmant for the
finest coffea grounds,
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sales, whils they raked in Php 350000 at the
IMPAKABSAT mgional trada fair at the Festival
Mall a year kater. In 202, they were able o
ook orders amounting to Phe 200,000 =t the
Panubfion fairin Geeenbalt mall in Maketi.

The coupls plowed back the windfall into
thmir business by cormtrudling e Guikding
and punchasing processing and packaging

Magallaya alrsady serves a5 2 suctess model
for tha ruml coffes industry in Kalinga,

Theeir succass is an inspiration o the local
indusiry that has suffersd & dedine, beause
of weak oversecs demand, low farmn gate
prices, long gestation perod from planting to
harvesting, and compsiition with ather high-
value crops.

HOW DTI

squipmant and facilities.
5till, Kalingu, == of 2012, menkad 7 natiormvida HELPED
OVER THE HUMP in coffea production, and acoourmad for OT1 preided Magallaya Mt _
Now, Magallays has acquired additional lands 47 peroent of the Cordillera’s total annual s Sippacodinged it )
for fta expending coffes plantation. podice. through DTlsporisored trade | Aftar the roasting process,
fairs such 35 Gng Toam, _—_— , YT (5 _ : : : . tha baans ara immediataly
Toy it dmgde Wit i oo Spar B R e e e e e
colles summer season from March 1o May and the success story of Megalleys from Pinoy where they penerata e ‘_ el : '-_:f.'—_-_-i:_r.iu;: = i~ : %1 L J__ ol i a - B e When TEe TR i Seue of ey S,
when the cherrles ripan. the Herculean efforts of the Degays and Friagsive groms silas per evant. W Y E E,’Ai %% ﬂ'ﬁl’h’ Al s ik gkl : C B e S R N in bags to preserva tha
DT1, hope rises anew for the resurgance of B ek il sl ee ok SRQEININE : SPENEN|ENY | S I — = - 5l taste and anorma. Al four
Even in non-food wvants, Magallsya shunya the coffes shrubs thet used to sbound the | ‘ : | ol v
COFFEE MANING WITH THE MUSANS'S HELP gem Invited to serve brewed coffee and sell I mourtain-sides of Kallnga. v I:rEfl"Ig offerad
Tha plocess starts with growing the bast possible coffea ground beans in world-class padkaging, by Magalaya ML Spacialty
ook i 0 T8 ol bt ko s bk e g R e
are excrated and are harvasted. Thesa ara than roastad FUTURE PLANS about thelr business reutdne, they find solace allnga's varied elevations.
to perfection in tha machine (top right) that constanthy Camilo says ha wants to branch out into the in the thought that they are brewing a bright
tossas the beans Inside to prevent the beans from buming. coffes shop business. But even =t presant, futurm.
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