


Elegant and well balanced
with a rich aroma and very
sweet taste.

COFFEE Fragrance
1
Overall 7 2 Flavor

72:F 48” 00 5600 ft
E 2c C) 1200mm 000 1700 m Balance 6 3 Aftertaste

64°F | T 32 65% 5000 ft

18°C 800mm 1500 m
Soil: Volcanic with pumice Mouthfeel '5 4 Acidity

Filadelfia

Valdemar Abisai Sanchez
abisai.sanchez@rdaltoncoffee.com
Phone: (+502) 3022 - 5448

San Juan

Juan Soberanis
jmsoberanis50@gmail.com
Phone: (+502) 3101 - 9797

La Comunidad
Sebastian Falla
sfalla20@gmail.com
Phone: (+502) 5571 - 9908

Los Cuxinales y Anexos
Pedro Echeverria Falla
pedroe262@gmail.com
Phone: (+502) 3873 - 2595

SCA Protocol

San José La Traviesa
Pedro Echeverria Falla
pedroe262@gmail.com
Phone: (+502) 3873 - 2595

Santa Clara

Ricardo Zelaya
ricarzelaya@gmail.com
Phone: (+502) 5524 - 4806

San Agustin Las Cafias
Francisco Salazar
fsalazar@ufm.edu
Phone: (+502) 3126 - 4021



88°F 72 o
E 3C |~ 1800mm 0
57°F | 77 a4 .

e 1200mm | /0-80%

Soil: Volcanic with pumice

Chalabal Estrella

Carlos Alfredo Amenabar
hola@chalabalestrella.com
Phone: (+502) 5051 - 5210

La Pampa

Francis Pérez Monterroso
francisgperez@gmail.com
Phone: (+502) 4217 - 2239

Marked acidity, fragrant
aroma, balanced body
and clean lingering finish.
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Fragrance
1

Overall 7 2 Flavor
6500 ft
2000 m Balance 6 3 Aftertaste
4300 ft
1300 m
Mouthfeel 5 4 Acidity

SCA Protocol

Los Peiioncitos de la
Campana de Pahuit

Cesar Otoniel Higueros
cesar.higueros1951@hotmail.com
Phone: (+502) 3033 - 5114



Delightfully aromatic
with a bright citrus

acidity and full body.
TRADITIONAL
AliTIAN
1
Overall 7 2 Flavor
73°F 927 0 5600 ft
E 23°C s 2300mm 000 1700 m Balance 6 3 Aftertaste
68°F o7 _ 5000 ft
20°C 1800mm 75-85% 1500 m
Soil: Volcanic Mouthfeel 5 4 Acidity
SCA Protocol
Mulumicsunuj y Anexos Pachujul
Bilson Jose Maria Cotuc Chavajay Jose Ramirez Yataz
bilson.cotuc.07@gmail.com germanatitlan@gmail.com
Phone: (+502) 5132 - 3106 Phone: (+502) 4063 - 5822
Café Cristalinas Café Juan Ana
Jose Luis Gonzalez Rocche Edy Alexander Morales Alvarez
cafecristalinas@hotmail.com misionsanlucastolimansa@gmail.com
Phone: (+502) 5959 - 7932 Phone: (+502) 3599 - 1123

Pachaj

Jose Ramirez Yataz
germanatitlan@gmail.com
Phone: (+502) 4063 - 5822



Distinct fresh fruit notes.
. Fine, well-balanced body
and pleasant aroma.

o

Fragrance
1

Overall 7 2 Flavor
68°F 160" 00 5000 ft
ﬁ 20°C o> 4000mm 000 1500 m Balance 6 3 Aftertaste
59°F Y1207 _959, 4300 ft
i5°C 3000mm | 8°5°95% 1300 m
Soil: Limestone & clay Mouthfeel @ @ Addity
SCA Protocol
Aurora El Cangrejo de Oro
Randy Gedh Gomez Sanchez Ana Pamela Motta
rgomez@fincacafeaurora.com pamemotta@gmail.com
Phone: (+502) 4623 - 3020 Phone: (+502) 4739 - 0104
San Isidro de Los Lémus Coop. SAMAC
Yulma Argueta Rafael Pacay Cu
yulmabotanika@hotmail.com coopintegralsamac@gmail.com
Phone: (+502) 5834 - 2055 Phone: (+502) 5318 - 5470

Santa Irene
Carlos Estrada
info@santairenerainforest.com
Phone: (+502) 5515 - 3345



Brlght and perS|stent aCIdIty
' Aromatic with a defined body.

PLATEAU

Fragrance
1

Overall 7 2 Flavor
79°F 120” 00 6000 ft
ﬂ 26°C C) 3000mm 000 1800 m Balance 6 3 Aftertaste
54°F ‘60" _909 4500 ft
2°C 1500mm | /0-90% 1400 m
Soil: Volcanic with pumice Mouthfeel @ @ Acidity
SCA Protocol
La Estanzuela Barillas
Enrique Duarte Barillas Enrique Duarte Barillas
eduarteb@yahoo.com eduarteb@yahoo.com
Phone: (+502) 5314 - 4176 Phone: (+502) 5314 - 4176
Agua Tibia y Anexos El Retiro
Erick de la Roca Sebastian Falla
erickdelaroca@icasa.com.gt sfalla20@gmail.com

Phone: (+502) 4004 - 9598 Phone: (+502) 5571 - 9908



B F s

Fine, intense acidity with a full
body and pleasant wine notes.
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HIGHLAND

HUEHUE
1

Overall 7 2 Flavor

75:': 56” OA 6500 ft Balance 6 3 Aftertaste
E 24 C o 1400mm 000 2000 m
8°F Y487 -809 5000 ft
20°C 1200mm | 70-80% 1500 m Mouthiedl 4 Aty
Soil: Limestone SCA Protocol

Hacienda del Café Nueva Armenia
Anapaula Pérez Antonio Recinos
anapaula@lareformacoffee.com antoniorecinosa@yahoo.com
Phone: (+502) 5746 - 1368 Phone: (+502) 5607 - 4000
Bella Elizabeth (of [o{0]]
Erwin Humberto Argueta Herrera Pedro Damian Camposeco
erwinargueta@hotmail.com cooperativainchehuex@gmail.com
Phone: (+502) 5779 - 5194 Phone: (+502) 3722 - 0034
El Naranjo Miralvalle y Anexos
David Méndez Jorge Heberto Villatoro Gémez
david_a_m@hotmail.com comercialmultiagricola@gmail.com
Phone: (+502) 5781 - 4989 Phone: (+502) 3001 - 1511
Grano de Oro Villaure
Fidelino Hernandez Garcia Aurelio Villatoro Castillo
edgar_orlando_hernandez@yahoo.es fincavillaure.laesperanza@gmail.com

Phone: (+502) 4788 - 7132 Phone: (+502) 4078 - 6886



BT WS . "
< Wellbalanced, with defined
mouthfeel and chocolaty flavor.

Fragrance
1
Overall 7 2 Flavor
77°F 80" 00 5600 ft
E 25°C o 2000mm 000 1700 m Balance 6 3 Aftertaste
64°F |t 727 _ 4300 ft
18°C 1800mm 70-80% 1300 m
Soil: Metamorphic & clay Mouthfeel ‘5 4 Acidity
SCA Protocol
Nuevos Jardines de Babilonia Bella Vista Il
Daniel Fernando Pérez Ricardo Paiz
dfpa25@gmail.com ricardopaiz@hotmail.com
Phone: (+502) 4026 - 6551 Phone: (+502) 5555 - 1020
Jacoba Marinita
Alvaro Antonio Guzman Rodas Mario Augusto Lemus Guerra
alvaroguzmanrodas@gmail.com marioaugusto.lemus@gmail.com
Phone: (+502) 4684 - 9832 Phone: (+502) 4220 - 6011

Miramundo y Anexos
Jaime Enoc Lépez Villeda
gt.fincamiramundo@gmail.com
Phone: (+502) 3202 - 0046



Delicate floral notes present
in aroma and taste, pronounced
acidity and good bodly.

VOLCANIC

SAN MARCos]

Fragrance

Overall 7 2 Flavor

81°F 200”

| 00 6000 ft
ﬁ 27°C C) 5000mm 000 1800 m Balance 6 3 Aftertaste
70°F ‘“* 1607 N 43000 ft
e 4000mm | 70-80% 1300 m
Soil: Volcanic Mouthfeel 5 4 Acidity
SCA Protocol
Alta Mira Sur Jardines del Jocotal
Norma Patricia Herrera Genaro Virgilio Judrez Veldsquez
asefcol@gmail.com jardinesdeljocotall@gmail.com
Phone: (+502) 5700 - 1121 Phone: (+502) 4602 - 1839
La Viha y Anexos San Isidro Maldonado
Carlos Mauricio Rojas Ricardo Maldonado
gabrielbenjaminjuarezgomez@gmail.com sanisidromaldonado@gmail.com
Phone: (+502) 5514 - 6962 Phone: (+502) 5064 - 4917
Manila y Anexos La Igualdad
Atadeo Vasquez Mendez Nuevos Mercados, S.A.
llovareyes22@gmail.com cweller@nuevosmercados.net

Phone: (+502) 3152 - 4581 Phone: (+502) 2332- 4782
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GURIEMnLAN

COFFEES

JOIN US FOR GUAT'S NEXT

High mountain ranges, active volcanoes, large crater lakes,

the Atlantic and Pacific oceans, different soil types, and

consistent rainfall patterns combine to create more than
300 microclimates in Guatemala.

This natural richness is a paradise for coffee production, and
it is one of the most important keys to the marked regional
differences that make Guatemalan Coffees truly unique.

The wide variety of microclimates leads to a special
complexity that results in distinct cup profiles.

ANACAFE

GUATEMALA

Calle del Café, 5a. calle 0-50 zone 14 Guatemala, C.A. 01014
PBX: (+502) 2421 3700
anacafe.org

® Guatemalacoffee
guatemalancoffees
® GuatemalanCoffeesAnacafe

© Anacafé All Rights Reserved
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STORING THE FUTURE






