


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

A

>

Fragrance
1

Overall 7 2 Flavor

88°F 72" 0 6500 ft
E 31°C o 1800mm 000 2000 m Balance 6 3 Aftertaste
57°F | 77 48" 809 4300 ft
14°C 1200mm | /0-80% 1300 m
) ) . Mouthfeel 5 4 Acidity
Soil: Volcanic with pumice
SCA Protocol
Monte Verde y Anexo La Unioén Il - Acatenango Cohe
Carlos Roca Nineth Rosales
cerroverdecoffee@gmail.com nivahiguerosl@gmail.com
Phone: (502) 3055 - 3043 Phone: (502) 5332 - 4974
La Campana Chalabal Estrella
Alfredo Amenabar Alfredo Amenabar
chalabalestrella@gmail.com chalabalestrella@gmail.com
Phone: (502) 5809 - 6472 Phone: (502) 5809 - 6472
Santa Clara San José de la Buena Esperanza
Miguel Medina Erick de La Roca
cafedeguate@gmail.com laesperanza.delaroca@gmail.com

Phone: (502) 5517 - 8731 Phone: (502) 4004 - 9598



Elegant and well balanced
with a rich aroma and very
sweet taste.
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Fragrance
1

Overall 7 2 Flavor
72°F 48” o0 5600 ft oo 6 + Aftoroet
E 22°C |~ 1200mm 000 1700 m
64°F | 32 65% 5000 ft
18°C 800mm 1500 m
Mouthfeel 5 4 Acidity
Soil: Volcanic with pumice
SCA Protocol
La Esperanza Antigua Bella Vista
Adela Avila Melanie Herrera
adela@volcanescoffee.com mw.hmoreira@gmail.com
Phone: (502) 5347 - 7640 Phone: (502) 3095 - 3354
San Rafael Urias Valdes Carmona
Isidro Valdes Ricardo Zelaya
isidroevaldess@gmail.com ricardzelaya@gmail.com
Phone: (502) 4547 - 4613 Phone: (502) 5524 - 4806

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



Delightfully aromatic
with a bright citrus
acidity and full body.

Fragrance
1

Overall 7 2 Flavor
73°F 92” o0 5600 ft
E 23°C C) 2300mm 000 1700 m Balance 6 3 Aftertaste
68°F 72 _ 5000 ft
20°C 1800mm 75-85% 1500 m
Soil: Volcanic Mouthfeel 5 4 Acidity
SCA Protocol
Copeatitlan Vista al Lago
Juan Isaac Mendoza Café Don Arturo
copeatitlanrl@gmail.com cafedonarturo.atitlan@gmail.com
Phone: (502) 3093 - 6501 Phone: (502) 4045 - 2825

Pampojila y Anexos
Edgar Muralles
emuralles@agratisa.com

Phone: (502) 3065 - 2720



68°F 160” 8
ﬁ 20°C |~y 4000mm | o

59°F | 7 1207 -

15°C 3000mm | 85795%

Soil: Limestone & clay

Finca Santa Irene

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

Santa Isabel
Luis Valdés
valmaryvinaros@gmail.com

Phone: (502) 5202 - 1639

5000 ft
1500 m

4300 ft
1300 m

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
Los Robles

Oscar Augusto Robles Aldana
orobles55@gmail.com
Phone: (502) 5017 - 1006



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

Reserva Natural Bosques Del Lago
Evelyn Porras

elconacaste@gmail.com

Phone: (502) 5460 - 2244

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

UCCAFE

Héctor Zetino
hector.zetino1964@gmail.com
Phone: (502) 5433 - 0924

B SRS
1
right and persistent acidity.
romatic with a defined body.

Fragrance
1

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

SCA Protocol

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

Phone: (502) 3005 - 9384

Agua Tibia Y Anexos

Jacobo Lainfiesta
jacobolainfiesta@agrinava.com.gt
Phone: (502) 3761 - 0064
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Fine, intense acidity with a full
body and pleasant wine notes.
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Fragrance
1

Overall 7 2 Flavor

75°F 56” 0 6500 ft
g 24°C ) 1400mm 000 2000 m Balance 6 3 Aftertaste

68°F | “** 48” o 5000 ft

20°C 1200mm | /0-80% 1500 m
Soil: Limestone Mouthfeel 5 4 Acidity

SCA Protocol

El Amate y Anexos El Diamante
Jenner Villatoro Jenner Villatoro
jsvillamart@yahoo.es jsvillamart@yahoo.es
Phone: (502) 5900 - 6100 Phone: (502) 5900 - 6100
Plan de la Vega Bella Vista
Erwin Argueta Arcenio Castillo Villatoro
erwinargueta@hotmail.com arceniocastillo1982@gmail.com
Phone: (502) 5779 - 5194 Phone: (502) 4917 - 3704
San Antonio de Esquipulas y Anexo La Esperanza
Marcos Ovalle / Jorge Ovalle Jenner Villatoro
ventascorporacionmil@gmail.com jsvillamart@yahoo.es

Phone: (502) 4183 - 8887 Phone: (502) 5900 - 6100



77°F 80" o 5600 ft

E Zii o~ 2000mm 0 1700 m
7R i 4300 ft

18°C 1800mm | 70789% 1300 m

Soil: Metamorphic & clay

San Francisco

Dimas Monroy
agroindustriassanfrancisco2021@gmail.com
Phone: (502) 5191 - 5189

Bella Vista Il

César Paiz
paicito@piedritew.com
Phone: (502) 4768 - 8812
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= Wellbalanced, with defined
_mouthfeel and chocolaty flavor.
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Fragrance
1
Overall 7 2 Flavor
Balance 6 3 Aftertaste
Mouthfeel 5 4 Acidity

SCA Protocol

Miramundo y Anexos

Jaime Lopez
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” 6000 ft

0
g 27°C C) 5000mm 0000 1800 m Balance 6 3 Aftertaste
70°F | " 160" 809 43000 ft
e 4000mm | 70-80% 1300 m
Soil: Volcanic Mouthfeel 5 4 Acidity
SCA Protocol
Portaceli La Vifia y Anexos
Salvador Augusto Rodriguez Salvador Augusto Rodriguez
rodriguez.salvador5@gmail.com rodriguez.salvador5@gmail.com
Phone: (502) 5995 - 7357 Phone: (502) 5995 - 7357
Altamira Sur Las Merceditas
Norma Patricia Herrera de Ledn Angel Eugenio de Ledn Lopez
asefcol@gmail.com angeldeleonlopez@gmail.com
Phone: (502) 5700 - 1121 Phone: (502) 4128 - 2433

Armenia y Anexo

Sofia Plocharski
sofia@armeniafarms.com
Phone: (502) 5704 - 6969
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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.

—zinacafé

GUATEMALAN NATIONAL COFFEE ASSOCIATION

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

® Guatemalacoffee
guatemalancoffees
® GuatemalanCoffeesAnacafe
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