


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

Fragrance
1

Overall 7 2 Flavor
72°F 48” 00 5600 ft Bal Aftortast
° alance 6 = ertaste
B 22°C o 1200mm 000 1700 m
64°F | 7 32 65% 5000 ft
18°C 800mm 1500 m
Mouthfeel 5 4 Acidity
Soil: Volcanic with pumice
SCA Protocol
La Esperanza La Tacita Capetillo y Anexos

Loyren Orozco
loyren@volcanescoffee.com
Phone: (+502) 4685 - 4006

Granja El Tempixque
Sebastian Falla
sfalla@flora.com.gt

Phone: (+502) 5571 - 9908

Filadelfia

Abisai Sdnchez
abisai.sanchez@rdaltoncof-
fee.com

Phone: (+502) 3022 - 5448

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

Retana y Anexos

Andrés Fahsen
andres.fahsen@hotmail.com
Phone: (+502) 3031 - 1038

La Margarita

Andrés Fahsen
andres.fahsen@hotmail.com
Phone: (+502) 3031 - 1038

Pedro Echeverria Falla
pedroe262@gmail.com
Phone: (+502) 4064 - 8833

Jauja y Anexos

Samuel Coto
samuel@panoramacof-
fees.com

Phone: (+502) 5580 - 9958

Santa Catalina

Pedro Echeverria Falla
pedroe262@gmail.com
Phone: (+502) 4064 - 8833



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

Fragrance
1

Overall 7 2 Flavor
880°F 727 00 6500 ft
E 31c OO 1800mm 000 2000 m Balance 6 3 Aftertaste
57°F a8 -809 4300 ft
14°C 1200mm 70-80% 1300 m
Mouthfeel 5 4 Acidity

Soil: Volcanic with pumice

La Campana

Ricardo Amenabar
ricardoamenabar99@gmail.com
Phone: (+502) 3012 - 1394

La Unidén - Cohe Il

César Higueros
cesar.higueros195T@hotmail.com
Phone: (+502) 3033 - 5114

Chalabal Estrella

Ricardo Amenabar
ricardoamenabar99@gmail.com
Phone: (+502) 3012 - 1394

La Pampa

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

SCA Protocol

Los Pefioncitos de la
Campana de Pahuit

César Higueros
cesar.higueros195I@hotmail.com
Phone: (+502) 3033 - 5114

Monte Verde y Anexo
Carlos Roca
cerroverdecoffee@gmail.com
Phone: (+502) 3055 - 3043

El Naranjo Castillo
Rafael Moreira
raf1584@gmail.com

Phone: (+502) 3033 - 0276



Delightfully aromatic
with a bright citrus
acidity and full body.
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Overall 7 2 Flavor
73°F 92” o0 5600 ft
E 23°C s 2300mm 000 1700 m Balance 6 3 Aftertaste
68°F 72 _QEQ, 5000 ft
20°C 1800mm 75-85% 1500 m
Soil: Volcanic Mouthfeel 5 4 Acidity
SCA Protocol

San Isidro Chacaya El Esfuerzo
Javier Cabrera Marcos Diaz
jc@chacaya.com fincaelesfuerzo.gt@gmail.com
Phone: (+502) 5578 - 9594 Phone: (+502) 4291 - 7870
Pachujul Blake Castro
José Ramirez Yony Castro
germanatitlan@gmail.com yonyheryOO@gmail.com
Phone: (+502) 4063 - 5822 Phone: (+502) 3704 - 5426
Coicomsa, R. L. Monte David y Anexos
Neydi Morales Joel Calderdn
nekyjumora99l@gmail.com jocalderon15@gmail.com
Phone: (+502) 4056 - 9313 Phone: (+502) 4216 - 9624
Café Juan Ana
Edy Morales

misionsanlucastolimansa@gmail.com
Phone: (+502) 3599 - 1123



RAINFORES

CoBAN

68°F 160” 8 5000 ft
ﬁ 20°C |~y 4000mm | ¢ 1500 m
59°F | ¢ 120 - 4300 ft
15°C 3000mm | 8°795% 1300 m

Soil: Limestone & clay

San Isidro De Los Lemus
Yulma Argueta
yulmabotanika@hotmail.com
Phone: (+502) 5834 - 2055

Santa Teresa

Nivea Sagastume
cafemanosdemujer@gmail.com
Phone: (+502) 5345 - 7692

El Conguito

Bernardo Curley
cafeconguito@gmail.com
Phone: (+502) 5316 - 8589

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

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

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

SCA Protocol

Aurora

Randy Gémez
rgomez@fincacafeaurora.com
Phone: (+502) 4623 - 3020

Santa Irene

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

COOP. Samac

Rafael Pacay
Coopintegralsamac@gmail.com
Phone: (+502) 5318 - 5470



79°F 120" o 6000 ft
E 26°C | ~, 3000mm | ofp 1800 m
54°F | 7 60” . 4500 ft
2°C 1500mm | /0-90% 1400 m

Soil: Volcanic with pumice

San Patricio el Limén
Alberto Reyes
albertoreyes92@gmail.com
Phone: (+502) 4014 - 3699

El Retiro

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

San Agustin Las Minas y Anexos
Tessa Fitzpatrick
tessalisa@gmail.com

Phone: (+502) 3005 - 9384

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

Fragrance
1

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

SCA Protocol

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

Panquejecho

Café Pacaya
cafepacaya@gmail.com
Phone: (+502) 4150 - 9711

La Giiira de Parga
Alfredo Padilla
agropargagt@gmail.com
Phone: (+502) 3010 - 2884
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Fine, intense acidity with a full
body and pleasant wine notes.

HIGHLAND R gl S '
HUEHUE Fragrance
1
Overall 7 2 Flavor
75:': 56” OA 6500 ft Balance 6 3 Aftertaste
E 24D'<:: o 144(30mm &0 2000;71
gg°C 12800mm 70-80% 155?0000mt Mouthfeel 5 4 Acidity
Soil: Limestone SCA Protocol
Villaure Asociacion Barillense de
Jenner Villatoro Agricultores
jsvillamart@yahoo.es Keny Samayoa
Phone: (+502) 5900 - 6100 catacion@asobagri.com
Los Guayabales Phone: (+502) 4645 - 7203
Jenner Villatoro Nueva Armenia
jsvillamart@yahoo.es Antonio Recinos
Phone: (+502) 5900 - 6100 nvarmenia@hotmail.com
El Diamante Phone: (+502) 5607 - 4000

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



= 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 | 727 _ 4300 ft
18°C 1800mm 70-80% 1300 m
Soil: Metamorphic & clay Mouthfeel & 4 Acidity
SCA Protocol
Doiia Tivina El Guayabo Bella Vista Ill
Deysi Alas ) Rolando Solis Ricardo Paiz
cafedonativina@gmail.com raspaiz@msn.co ricardopaiz@hotmail.com
Phone: (+502) 4607 - 2332 Phone: (+502) 5902 0023 Phone: (+502) 5555 - 1020
El Manantial Marinita Bella Vista Il
Jaime Loépez Mario Lemus Ricardo Paiz
j.lopezbuezo@gmail.com marioaugusto.lemus@gmail.com ricardopaiz@hotmail.com
Phone: (+502) 4220 - 7119 Phone: (+502) 4220 - 6011 Phone: (#+502) 5555 - 1020
San Francisco Santa Emilia Miramundo y Anexos
Dimas Monroy Roberto Soto Zepeda Jaime Lopez
agroindustriassanfrancisco2021@gmail.com rotos4027@gmail.com gt.fincamiramundo@gmail.com

Phone: (+502) 5191 - 5189 Phone: (+502) 5205 - 0668 Phone: (+502) 3202 - 0046



Delicate floral notes present
- inaroma and taste, pronounced
+ acidity and good bodly.

VOLCANIC®

mSAN MARCOSS

Fragrance

Overall 7 2 Flavor

81°F 200” 6000 ft

0
ﬁ 27°C C) 5000mm 0000 1800 m Balance 6 3 Aftertaste
70°F ‘“‘ 1607 -809 43000 ft
e 4000mm | 70-80% 1300 m
Soil: Volcanic Mouthfeel 5 4 Acidity
SCA Protocol
Las Lucitas La Igualdad
Francisco Santos Carlos Weller
fs486421@gmail.com cweller@nuevosmercados.net
Phone: (+502) 4503 - 0981 Phone: (+502) 5002 - 5322
La Rosita La Esperanza de Méndez
Ricardo Maldonado Rogelio Méndez
info@sanisidromcoffee.com saul07mendez07@gmail.com

Phone: (+502) 5064 - 4917 Phone: (+502) 5185 - 1239
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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



