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

Overall 7 2 Flavor

88:F 727 80 6500 ft

B 3c Q 1800mm 000 2000 m Balance 6 3 Aftertaste
57°F 48 _ 4300 ft
14°C 1200mm | 70-80% 1300 m

Mouthfeel 5 4 Acidity

Soil: Volcanic with pumice

La Campana

Alfredo Amenabar
chalabalestrella@gmail.com
Phone: (502) 5809 - 6472

El General

Sergio Acajabon
sergioal@cafetoland.com
Phone: (502) 4916 - 3114

El Muieco

Claudia Abril
claudia@lahermosacoffee.com
Phone: (502) 3308 - 9268

SCA Protocol

La Uniodn Il - Acatenango Cohe
César Higueros
cesar.higueros1951@hotmail.com
Phone: (502) 3033 - 5114

Los Pefoncitos de la
Campana de Pahuit

César Higueros
cesar.higueros1951@hotmail.com
Phone: (502) 3033 - 5114

El Naranjo Castillo
Rafael Moreira
raf1584@gmail.com
Phone: (502) 3033 - 0276



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

Fragrance
YCOFFEE’4 1
Overall 7 2 Flavor
72°F 48” o0 5600 ft . . 4 Atertac
E 22°C o 1200mm 000 1700 m
64°F 32 65% 5000 ft
18°C 800mm 1500 m
Mouthfeel § 4 Acidity
Soil: Volcanic with pumice
SCA Protocol

Las Nubes La Tacita San José La Travesia
Pedro Echeverria Falla Sebastian Falla Pedro Echeverria Falla
pedroe262@gmail.com sfalla@flora.com.gt pedroe262@gmail.com
Phone: (502) 4064 - 8833 Phone: (502) 5571 - 9908 Phone: (502) 4064 - 8833
Granja El Tempixque Retana y Anexos Los Cuxinales
Sebastian Falla Andres Felipe Fashen Rosales Pedro Echeverria Falla
sfalla@flora.com.gt andres_fahsen@hotmail.com pedroe262@gmail.com
Phone: (502) 5571 - 9908 Phone: (502) 3031 - 1038 Phone: (502) 4064 - 8833
La Margarita La Comunidad
Andres Felipe Fahsen Rosales Sebastian Falla
andres_fahsen@hotmail.com sfalla@flora.com.gt
Phone: (502) 3031 - 1038 Phone: (502) 5571 - 9908
Santa Catalina Capetillo
Pedro Echeverria Falla Pedro Echeverria Falla
pedroe262@gmail.com pedroe262@gmail.com

Phone: (502) 4064 - 8833 Phone: (502) 4064 - 8833



73°F 92" o 5600 ft
E 23°C |~ 2500mm | 55 1700 m
68°F | 72 T 5000 ft
20°C 18oomm | 75-85% 1500 m

Soil: Volcanic

Monte David y Anexos
Joel David Calderon Vielman
jocalderon15@gmail.com
Phone: (502) 4216 - 9624

Café Juan Ana

Edy Alexander Morales Alvarez
misionsanlucastolimansa@gmail.com
Phone: (502) 4293 - 5918

El Esfuerzo

Marcos Oswaldo Diaz Reyes
fincaelesfuerzo.gt@gmail.com
Phone: (502) 4291 - 7870

Delightfully aromatic
with a bright citrus
acidity and full body.

Fragrance
1

Overall 7 2 Flavor
Balance 6 3 Aftertaste
Mouthfeel 5 4 Acidity

SCA Protocol

Cooperativa Int. Agr.
San Felipe, R.L.
Selbin Eliseo Cojtin Panjoj

cooperativasanfelipel991@gmail.com
Phone: (502) 3680 - 9122

Cooperativa Agr. Int.
San Miguel R.L.

José Conjon Leja
dcojon24@gmail.com
Phone: (502) 4781 - 0355



68°F 160” o 5000 ft
ﬁ 20°C |, 4000mm | o3 1500 m
59°F | 7 120" . 4300 ft
i5°C 3000mm | 85°95% 1300 m

Soil: Limestone & clay

Los Robles

Oscar Augusto Robles Aldana
orobles55@gmail.com

Phone: (502) 5017 - 1006

Santa Isabel

Luis Enrique Valdés Gémez
valmarvinaros@gmail.com
Phone: (502) 5202 - 1639

San Carlos

Ana Patricia Sosa Solares
admongasc@gmail.com
Phone: (502) 3025 - 3246

Distinct fresh fruit notes.
Fine, well-balanced body
and pleasant aroma.
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Fragrance
1

2 Flavor

Overall 7

Balance 6 3 Aftertaste

Mouthfeel 5 4 Acidity

SCA Protocol

Las Victorias

Evelin Magaly Laj Caj
magalilc.eve@gmail.com
Phone: (502) 5379 - 2053

Nueve Aguas y Anexos
Crista Schwendener
admin@cafenueveaguas.com
Phone: (502) 4477 - 7711

Cooperativa Agr. Int. Samac, R.L.
Rafael Pacay Cu
coopintegralsamac@gmail.com
Phone: (502) 5318 - 5470



79°F 1207 00 6000 ft
E 26°C 3000mm 00() 1800 m
54°F ‘607 - 4500 ft
12°C 1500mm 70-90% 1400 m

Soil: Volcanic with pumice

Las Lomas y Anexos
Roberto Soto
|luisroberto345@gmail.com
Phone: (502) 5510 - 8408

El Retiro

Sebastian Falla
sfalla@flora.com.gt
Phone: (502) 5571 - 9908

La GuUira de Parga
Alfredo Padilla
agropargagt@gmail.com
Phone: (502) 3010 - 2884

_' Bright and persistent acidity.
' Aromatic with a defined body.

Fragrance
1

Overall 7 2 Flavor
Balance 6 3 Aftertaste
Mouthfeel 5 4 Acidity
SCA Protocol
El Chipilinar

Enrique Duarte Barillas
vilmabarillasmoran@yahoo.com
Phone: (502) 5314 - 4176

Agua Tibia y Anexos
Erick de la Roca Garavito
erickdelaroca@icasa.com.gt
Phone: (502) 4004 - 9598



Fine, intense acidity with a full
body and pleasant wine notes.
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Fragrance
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75°F 56" o 6500 ft
24°C |y T400mm | off 2000 m
68°F | a8 ) 5000 ft
20°C 1200mm | 70-80% 7500 m

Soil: Limestone

Vista Hermosa

Edgar Orlando Herandez
edgar_orlando_hernandez@yahoo.es
Phone: (502) 4788 - 7132

Granito de Oro

Arcenio Castillo
arceniocastillo1982@gmail.com
Phone: (502) 4917 - 3704

El Diamante

Jenner Villatoro
jsvillamart@yahoo.es
Phone: (502) 5900 - 6100

Flor del Café

Adony Osbaldo Pérez Ramirez
flordelcafe1940@gmail.com
Phone: (502) 3308 - 9268

1

Overall 7 2 Flavor

Balance 6 3 Aftertaste

Mouthfeel 5 4 Acidity

SCA Protocol

La Esperanza

Jenner Villatoro
jsvillamart@yahoo.es
Phone: (502) 5900 - 6100

Bella Elizabeth

Erwin Argueta
erwinargueta@hotmail.com
Phone: (502) 5779 - 5194

Miralvalle y Anexos

Jorge Villatoro
comercialmultiagricola@gmail.com
Phone: (502) 3094 - 0400
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% Wellbalanced, with defined
-, mouthfeel and chocolaty flavor.
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Fragrance
1
Overall 7 2 Flavor
77°F 80" 0 5600 ft
E zie(’i o 2000mm 000 1700 m Balance 6 3 Aftertaste
7 9 4300 ft
18°C 180omm | 70-80% 1300 m
Soil: Metamorphic & clay Mouthfeel (5 4 Acidity
SCA Protocol
El Aguacate El Manantial
Edy Martinez Jaime Loépez
edy.jose2010@hotmail.com jaime.lopez0721@gmail.com
Phone: (502) 4241 - 6207 Phone: (502) 4220 - 7119
Miramundo y Anexos Las Marias
Jaime Lopez Erick Toledo
gt.fincamiramundo@gmail.com erick.toledo.gt@gmail.com
Phone: (502) 3202 - 0046 Phone: (502) 3053 - 6000
Los Kallos

Ricardo Suchini
rosuchinip@hotmail.com
Phone: (502) 4629 - 2937



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

"VOLCANIC'

SAN MARCosgm

Fragrance

Overall 7 2 Flavor

81°F 200" 6000 ft

0
27°C 5000mm (80 1800 m Balance 6 3 Aftertaste
70°F ‘1607 -809, 43000 ft
pory 4000mm | 70-80% 1300 m

Soil: Volcanic Mouthfeel 5 4 Acidity

SCA Protocol

Altamira Sur
Norma Patricia Herrera de Ledn

Cooperativa Integral
Agricola Productores

asefcol@gmail.com
Phone: (502) 5700 - 1121

La Igualdad

Carlos Federico Weller
cweller@nuevosmercados.net
Phone: (502) 5002 - 5322

Jardines del Jocotal

Genaro Virgilio Juarez Velasquez
coipec.ri@gmail.com

Phone: (502) 4602 - 1839

Entre Cerros, R.L.

Jaime Ldépez
jaime.lopez0721@gmail.com
Phone: (502) 4220 - 7119

Manila Y Anexos

Marlon Reyes
alonzomarlon97@gmail.com
Phone: (502) 3152 - 4581
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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) 24213700
www.anacafe.org

® Guatemalacoffee
guatemalancoffees
® GuatemalanCoffeesAnacafe

© Anacafé All Rights Reserved
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STORING THE FUTURE




