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About us

2019 year
Previously was Lien Viet Agricultural Company, our businesses
involved in commercial trading, distribution of Vietnam
agriculture products, which mainly focus on coffee.

2020: Started Distributing Specialty Coffee
The company name changed to Lien Viet Green Company
Limited, to show our intention toward green and sustainability
development in coffee’s value chain and eco-system. We co-
operated directly with coffee farms and households, signed
offtake agreements, distributed packed and grinded coffee to
markets.

With our expertise and knowledge in Specialty coffee, we
continuously improve and control coffee quality in each stage:
from growing, processing to production. These to make sure of
the best quality for our products. 

From 2021: Introduced Steeped Coffee product
We are proud to introduce or first Steeped Coffee, as well as the
first of its kind in Vietnam. The product is made from Specialty
green bean coffee, with improving quality control from growth
areas. Our Steeped Coffee products received good and positive
feedbacks from our customers.

About Lien Viet Green Company



Hochiminh  
SH-0810, 03 Nguyen Co Thach, An Loi Dong, Thu Đuc,  Ho Chi Minh City

Hanoi Capital
SH-04B Binh Minh Garden Building, 93 Duc Giang, Long Biên, Hanoi City

Contact
Website: lienvietgreen.com
Email: biz@lienvietgreen.com 
SĐT: (+84) 987161976 (Mayer Chan 陈⻰⾹ ) 

Hanoi Coffee Roastery Workshop
 No. 107 - K6B,  48 Ta Quang Buu Alley, Hai Ba Trung District, Hanoi

About us



2017 - 2022 Present
Lucnam Coffee Company 
Founder 

From  2017 to  now: Working in the Coffee

2019 - Present
Lien Viet Green Company 
Founder & CEO 

From  2009 to  2011: Permanent residence
at VTC Online Office - VTC China Television
Representative Office

From  2011 to  2017: Working in the fields of
press, television, and foreign affairs

VTC Television
Vietnam National Assembly Television
Channel
Voice of Vietnam VOV 

Mayer Chan  

C Q I  Q  R O B U S T A  G R A D E R

Languages
English
Chinese 
Vietnamese

Skills
SCA Barista Brewing
Intermediate 
CQI Q Robusta Grader 
CQI Q Robusta Grader 
Coffee Processing
Innovation Course 
Founder and CEO of The Six
Coffee, The Code Coffee 
Founder and CEO Lien Viet
Green Company - Supply &
Export Vietnam Specialty
Coffee

Work Experience
2007 year:  Graduated from Beijing
Language & Culture University, China

Education
Master of Chinese
Languages 
International Chinese
language teachers

 
陈⻰⾹

S C A  B R E W I N G  S K I L L

C Q I  Q  A R A B I C A  G R A D E R

FOUNDER 



I was born in 1983 in Vietnam. People like me are called the 8x generation. 
In Vietnam, "Coffee go" and "Let's Coffee" are familiar phrases.
Vietnamese people meet friends at coffee shops.
Vietnamese people have class meetings with friends at coffee shops. 
Vietnamese people discuss business at coffee shops. 
Vietnamese people sign contracts at coffee shops. 
Vietnamese people express their love for each other from coffee shops.
Whether it's the young generation or the adults, coffee plays a significant role in their lives.

Coffee is a lifestyle and a culture
I can't remember when exactly I started drinking coffee, but I do know that I love the scent
of coffee. My coffee journey probably began in 2017 when I lived in Saigon, a city known for
its vibrant atmosphere and economic development in Vietnam.

At that time, it was quite challenging to find good coffee shops in the area where I lived,
which is now in the second center of Saigon, Thu Duc city. Based on recommendations from
my husband and two friends, I decided to open a coffee shop. We named it The Six Coffee.

In 2017, the coffee industry in Vietnam underwent a shift from commercial coffee to the
roasting coffee market and entered the 3rd wave of coffee, specialty coffee.  I read numerous
documents about specialty coffee and how it was being operated by foreigners in their
coffee shops to apply that knowledge to our coffee shop in Vietnam.

I started delving deeper into the art of making coffee and familiarized myself with terms like
Espresso, Cappuccino, and Latte, aiming to provide the best coffee experience to our
customers.

Over time, I became curious about the diverse flavors derived from various coffee brewing
methods such as Handrip (V60), French press, Kalita, Chemex, Moka pot, and Coldbrew.
These innovative and suitable methods have gained popularity among today's youth.

The coffee in the city took me further.

To gain a better understanding of the coffee production process, I traveled to
coffee-growing regions in Vietnam. How many coffee processing methods are
there? What is ripe coffee? What is commercial coffee? What is specialty coffee?
And why are the values   of these items so different?
Throughout the past five years, I've had numerous questions and embarked on a
quest to find answers.

Vietnam is renowned for its robusta coffee exports, consistently ranking as the
second-largest coffee-producing country in terms of quantity. However, the quality
of Vietnamese coffee is yet to be widely recognized by many around the world.

I met many Vietnamese coffee farmers who were very miserable because they were
too busy chasing quantity. Because of their size, the F1 generation of many coffee-
making families cut down their trees and planted them with other fruit trees.
Because coffee has changed and is changing, poor farmers cannot meet the
knowledge and keep up with the rapid change in the coffee industry. When the
world drinks the quintessence of specialty coffee, Vietnamese people in many
places still use dirty coffee, coffee mixed with okra and spices and seasoned with
salt.
I want to make a small contribution to change this.
I want the Vietnamese to understand more about coffee, one of the leading
agricultural commodities, an industry that feeds many people in Vietnam.
I want international friends to change their view of the quality of Vietnamese coffee.
I wish for the sustainable growth of Lien Viet Xanh company, enabling us to
financially support bringing Vietnamese specialty coffee to the world.

I want, and I find a way.
In the next five to ten years, we will continue to explore avenues to achieve our
goals.

Thank you for reading thus far.
Long Huong (Mayer Chan) from Lien Viet Xanh Co., Ltd



1. Greenbean Coffee 
Export Specialty Coffee
Bean  

       (Arabica - Robusta） 
Specialty Coffee
Processing 

2. Roasted Coffee 
Roasted coffee 
Steepted Bag Coffee 
(Durian Coffee, Jingseng
coffee) 

Our product



Coffee processing 
Natural                1.
Honey 2.
Fullwash 3.
Anaerobic Fermentation4.



Vietnam Robusta  
Grade 1 Clean S16 - S181.
Grade 1 Wetpolished S16 - S182.
Grade 2 S133.

https://www.helenacoffee.vn/%E5%9C%A8%E8%B6%8A%E5%8D%97%E7%94%9F%E4%BA%A7%E5%92%8C%E5%87%BA%E5%8F%A3%E5%92%96%E5%95%A1-helena-jsc/#1_%E5%B9%B2%E5%88%B6%E7%BD%97%E5%B8%83%E6%96%AF%E5%A1%94%E7%94%9F%E5%92%96%E5%95%A1%E6%A0%87%E5%87%86%EF%BC%8C1_%E7%BA%A7%EF%BC%8CS18
https://www.taobao.com/list/item/725913660655.htm
https://www.taobao.com/list/item/725913660655.htm


 E X P O R T  V I E T N A M  C O F F E E  

+86.1820.1827.268
Mrs. Mayer Chan 

Room 102, F1, Building 15, Lane 6066,
Songze Avenue, Shanghai, China 



Deliver natural solutions to improve post-
harvest coffee processing and the quality of

commercial coffee beans.



ISO CERTIFICATE FOR ROASTED GROUND
COFFEE AND STEEPED COFFEE BAGS



PRODUCTION & PROCESSING OF STEEPED BAGS COFFEE



B2B Catering Services 

https://www.facebook.com/b2bcatering/
https://www.facebook.com/b2bcatering/


OUR COFFEE BRAND

HO CHI MINH CITY HA NOI



HEAD OFFICE AND COFFEE SHOP
THE CODE COFFEE



www.lienvietgreen.com

 Zalo  Wechat  WhatsApp

Website: lienvietgreen.com
Email: biz@lienvietgreen.com 

SĐT: (+84) 987161976 (Mayer Chan 陈⻰⾹ ) 


