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Ngusi dan xa Chieng Chung, huyén Mai Son, tinh
Son La xin cdm on Chinh phu Australia da hé tro
ching t6i tung budc cai thién chét lugng ca phé va
cho chung t6i nigm hy vong vé mét tuong lai to 16, tét
dep nha cay ca phé Arabica.

The people of Chieng Chung commune, Mai Son
district, Son La province of Vietnam would like to
thank the Australian Government for supporting us so
we can provide a better future for ourselves, through
the Arabica coffee bean.

Australian ARA
care P TAY




Ve tac gia: Giang Pham la mot nhiép anh
gia dang lam viéc tai Sai Gon, Viet Nam.,

Tot nghiép Thac si ngdnh Bdio chi tai dai hoc
Aarhus, Pan Mach va dai hoc Hamburg,
Buc, Giang Pham déa hoat déng trong linh
vuc anh tu lieu, phd’r trién va bdo chi to nam
2013. Anh tin vao tac déng manh mé coa
hinh énh dén nhan thic coa ngusi xem va
xem nhiép énh l& phuong tien dé ké nhang
céu chuyén ¢6 gid tri cho cong dong. Cac cho
dé quan tam chinh coa Giang Pham I& van
hod bén dia, cac véin dé xa hoi duong dai va
céu chuyén con ngusi.

About the Author: Giang Pham is a Saigon-based
photographer. Graduating from Denmark’s Aarhus
University and Germany's Hamburg University with a
Master's Degree in Journalism, Media and Globalisation,
Giang Pham has been active in photography,
development, and journalism since 2013. He believes in
the powerful impact of images on viewers' awareness, and
sees photography as the medium fo tell meaningful stories fo
communities interested in social change. His topics of inferest

include indigenous culture, confemporary social issues, and

human interest stories.

Cuén sach énh naly mang dén cho ban nhing

céu chuyén ké tu Chiéng Chung, Son La.

Noi day, cay ca phé Arabica dugc vun trong, cham séc

va naing niu béing déi ban tay cta ba con dan toc thiéu s6 dé
cho ra san phém cusi cung la thuong hiéu ca phé Ara-Tay.

Hy vong, ban sé& dén gan hon véi vung dét Chieng Chung va nhing con
ngusi dang tham léing tao nén nhing hat ca phé chét lugng, 10 té€ dén tung hat.

This photo journal tells you the stories from Chieng Chung, Son La (Viet Nam). This is where Arabica
coffee trees grow under the caring hands of ethnic minority farmers to create the final product of
Ara-Tay Coffee.

Through this journal, you will come closer fo the land of Chieng Chung and its people, who work
firelessly to handcraft the highest quality coffee beans on their plantations.
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Ong Téam tung la ngusi Théi hiém hoi 6 day bigt dén mui vi coa mét ly
ca phé. Ong ty thu hoach c& phé trong vusn, tu phai, rang bang chéo
gang, gia ca phé béng céi roi ham véi nuéc néng dé uéng.

Mr. Tam used to be one of the few Thai people here who knew how a
cup of coffee should taste. After harvesting coffee from his own garden, he
dries the coffee in the front yard, roasts it in a cast iron pan, and grinds it
in a wooden mortar before brewing it in hot water.




Géan mét nua san luong ca phé Arabica coa Viét
Nam duoc tréng é Son La, tap trung vao vung Chiéng
Chung va Musng Chanh.

Ngusi Phdp d& mang Arabica dén day tu cudi thé ky 19.
Nhung phai dén mai gan day, Arabica Son La méi dan 16 dién.

Nearly half of Vienam's Arabica yield is sourced from Son La,
specifically the communes of Chieng Chung and Muong Chanh.

Although the French brought Arabica fo this area in the late 19th
century, it is only recently that Son La has become known for its
Arabica coffee bean.




Cach day vai nam, nhing ngusi
tréng ra né vén chua biét usng ca
phé nhu thé ndo. Pa sé chi tréng,
thu hoach quéa xanh réi ban. Cay ca
phé cu tréng roi dé tu nhién, khong
dugc cham séc thusng xuyén.

A few years ago, the farmers did
not even drink any coffee. Rather
than cultivating their coffee trees,
the farmers would lef them grow
wild. They would harvest even
unripe beans for market.




Chi Mén, mot phy ng Théi bao nam gén bé véi cay ca phe, tung
nghi dén chuyén phd hét dé trong cay an qué. Song tu mét lan di
tham quan hoc tap 6 Lam Dong va Dék Lak, nhin cuéc séng sung tic
cUa ba con noi dy cé dugc tu viéc theo duéi cay ca phé chét lugng
cao, chi Mon ban véi cheng la anh Bun, réi quyét dinh gio nuong ca
phé va thay déi tap quan canh téc.

Mon, a Thai woman who has grown coffee for years, used to think of
quitting it for fruit frees. She changed her mind after visiting Lam Dong and
Dak Lak, the other coffee-growing centers of Vieam, where she leamnt
how high-quality coffee could bring farmers prosperity. Returning home,
she talked with her husband, Bun, and decided to change the way they
produced coffee.




“Cac anh chi em lic tham gia tap
hudn thi thai d6 hang say lédm, khéng
bao gid phan nan gi ca. Cé & vi day la
co hoi déi dsi cua minh nén ho quyét tam
l&m.” Anh Lé Trung Hung, chuyén gia ca
phé, nhé lai nhing ngay tap hudn cho ba
con 6 Chieng Chung.

"The people were really eager and
never complained about anything
during the fraining. Perhaps they're so
defermined because they see this as a
chance to change their life,” said Mr.
le Trung Hung, a coffee expert, when
recalling the days he spent training
coffee farmers in Chieng Chung.




Khi bat tay vao xay dung thuong hiéu
Ara-Tay Coffee, ba con buéc phdi thay déi
théi quen “hdi x6” — hdi lan tét ca qua chin,
xanh, non, bj sau,... sang “hdi chon” hat ca phe
chin. Rai thay déi ca cach van chuyén, déng géi,
rda hat,...DU doi hoi nhigu cong stc va thsi gian
hon nhung viéc hdi chon mang lai thu nhéap cao
hon va deu dan hon.

The farmers developed a whole new brand, giving it the name Ara-Tay
Coffee. Since then, their methods have changed completely. Now,
instead of mass-picking all the beans, they only select the very best
fruits. They have also improved the way they clean, package, and
fransport the beans. While it requires more time and labour, this new
way of farming coffee improves not only the product’s quality but also
the farmers’ income.







Mét ngay trén nuong ca phé bat dau luc 5 gis sang.
Bua sdng va bua trua duge chudn bj sén dé danh cho mét ngay
dai trén nuong.

o A farmer’s day usually starts at 5 o'clock in the morning.
Breakfast and lunch are packed for a long day in the coffee field.




Anh Dé: “Dusng lén nuong ca phé thi kho khan, van chuyén phan bon va ca phe bang xe méy thi vét va Mr. Do: “The route to the field is rough; carrying fertilisers and coffee by motorbike is too challenging.
qud, nén minh nghi ra cach dung cép treo nhu thé nay. Sép t6i lam bi thu ban Mdy, minh sé vén déng ba con That's why | thought of using a cable. I'm going to be promoted as the Party Chief of May Village and
hoc theo phuong phdp héi chon qua ca phé chin vi minh théy ba con dugce Igi nhigu hon.” will convince people to hand pick the coffee beans, because | can see it benefits people.”




Méi nam khi ca phé
chin, phy no Thai 1 cac
vung khdac fim dén va &

lai Chieng Chung dé hai

c& phe trong suét mua thu
hoach. Ngusi phy ng dong
vai fro khong thé thiéu frong
moi cong doan cla qud trinh
san xudt ca phé Arabica
Son la. Hinh &nh cla ho tré
thanh mot nét dac trung cla
vung dét ca phé Son La nay.

During the harvesting season,
Thai women travel from nearby
areas fo Chieng Chung for the
seasonal coffee picking work.
These women play a crucial role
in all stages of Son la Arabica
coffee production. They have
become an integral part of coffee
production in the region.




O nha anh Bun-chi Mon, hang ngay ba néi lo viéc nha, com nudc; éng néi thi tréng chdu cho hai anh chi tap trung lam
ca phé. Ong ba deu ung ho hét minh khi chi Mon 16 y muén theo dusi ca phé chét lugng cao.

When Bun and Mon are busy in the plantations, Bun's parents take care of the children and tend to the housework. The whole
family fully supports Mon's defermination to produce high quality coffee.

Méi ngary chi Phong viia phéi cham séc ca phé, via phéi di hoc va lo cong tac phy na trong ban.
Anh Quéc chong chi truéc day lam thg xay. Tu ngay chi tham gia lam ca phé Ara-Tay, anh bé viéc dé lo viec nha.
“T6i thay y coa vo hop ly thi lam théi.”

A day of Phong s filled with work at the coffee field, attending training, and taking charge of women'’s affairs in the village.
Her husband, Quoc, used to work as a builder. When his wife decided to produce Ara-Tay Coffee, he quit the job to take care
of housework. “I find her idea reasonable, [so] | just do it.”




Binh rét nhay trong viéc thi ném

ca phe dé danh gid chét lugng va
phdt hién ra |6i trong qud trinh sén
xuét. Coé thusng dugc ba con goi la
“chiéc moi va cai miéng than”
cba Hop téc xa Ara-Tay Coffee.

Binh: “Em tham gia Ara-Tay vi em muén lam gi d6 dé giup dé ba con ban coa minh. Hsi méi bét dau
lam, gia dinh xoay s6 fim céch givp d6 em. Chong chua cudi cia em ing hé em dung tign lam dam cusi dé tham gia san
xudt ca phé sach. Bam cuéi thi dé sau cong dugc.”

Binh's sense of smell and tasfe is exiremely sensitive, which helps
her to assess the quality of the coffee and defect errors in the
production process. The villagers refer to her as “the magic nose

Binh: "I joined Ara-Tay because | wanted o do something to help my own villagers. At the beginning, my family somehow and mouth” of the Ara-Tay Coffee Cooperative.

managed fo support me. My fiancé agreed that | should spend the money saved for our wedding on producing ‘clean’ coffee.
The wedding can wait.”




Trong quy trinh san xuét méi, khéng ¢é thu gi bi bé
phi: vo ca phé dugc 0 lam phéan bén hogic duge ché bign thanh
trar cascara (vé ca phé sdy kho). San phém nhu thé nay gép
phan tang thém thu nhap cho ba con.

Quy trinh ché bién udt (full wash) bi thay thé béing quy trinh mat
ong (honey) va ty nhién (natural) nhém dém béo mui vi ty nhien
ca hat ca phé, tiét kiem nudc va bdo vé moi trusng.

In the renewed production process, nothing is wasted. The skin is made
info fertiliser or cascara tea. These side products create extra income.

The farmers use honey and natural processing methods fo replace the
fraditional full wash, thus preserving the natural flavour and scent of the
bean, saving water and betfer protecting the environment.




Tu ngay bat tay vao san xuét ca phé Arabica chét lueng cao, théi quen uéng ca phé dan hinh thanh.
TU ché chi thinh thodng uéng ca phé hoa fan, chi Phong, chi Mon hay nhigu ngusi khac trong ban gis day da co thé tha ném
va biét chat luong cda ca phe minh trong.

Ara-Tay khéng chi la co héi d6i d6i tu quy trinh sén xudt ca phé dac san bén ving, ma con la finh yéu véi cay ca phé
var sy khang dinh vai trd coa ngusi phy ni Thai trong cong dong. Nhing lva ca phé sach dau tien da dugc thu hoach, ba con
ai cong phdn khéi du biét con dusng phia truéc van con rét dai.

Since the new way of farming, a coffee culture has emerged, with more and more people drinking their own coffee for
the first time. Phong, Mon, and many others are no longer satisfied with store-bought instant coffee. They now can drink and
judge the quality of their own coffee.

Ara-Tay is not just an opportunity to improve the farmers’ living standards through a sustainable production process.
It is about the love for the Arabica coffee and the affirmation of the role of Thai women in the community.
The first batches of high-quality coffee are ready, and the farmers are full of hope for a better future.




Chi Mon la giam déc dau tién coa Hop tac

xa Ara-Tay Coffee.

“Ngay truéc minh chua bao gis nghi t6i viéc lam giam
, déc hop tdc xa vi chua cé ky nang. Khi lam réi minh

phai hoc héi nhigu hon, phai quéan xuyén nhiéu hon.
Viéc cong cé nhigu hon nhung nh& gia dinh va moi
ngusi xung quanh givp d& ma gis da quen viéc.”

Mon is the first director of the Ara-Tay Coffee Cooperative.

‘| never thought I'd be a director because | had no skills [for
that]. Since doing it, there have been more duties to fulfill and
more things to learn. But with the support from my family and
others around me, I'm getting used fo it.

35
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Khi cuén séch anh nay dén tay ban, cé hai san phdm
Ara-Tay Coffee tham dy cuéc thi ca phé dac san
“Vietnam Amazing Cup 2020” do Higp hoi Ca
phé Buon Mé Thuot 16 chuc da dat dugc Gidy ching nhéan
Ca phé Dac san. Trong d6, méu ca phé Arabica dugce
ché bién theo quy trinh ty nhién (natural) da dat s6 diém
83/100.

Con Binh va Lo Van Can (trang 28) da 16 chic ddm cuéi.

T T T ISP

In March 2020, two Ara-Tay Coffee products were
awarded the Specialty Coffee Certificate in the Vietnam
Amazing Cup 2020 competition hosted by the Buon Me
Thuot Coffee Association. The Arabica sample processed
with the natural method scored 83 out of a maximum of
100 points.

And Binh and her fiancé Lo Van Can (page 28] finally
threw their wedding party.
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HOP TAC XA ARA-TAY COFFEE
Ban Long Nghiu, xa Chiéng Chung,
huyén Mai Son, tinh Son La
long Nghiu village, Chieng Chung commune,
Mai Son district, Son La province, Vietnam

aratay.cpcc@gmail.com | 0986 870 312

itt
www.facebook.com/AraTayCoffee Sweet and Bitter
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