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88°F 727 00 6500 ft
31°C o 1800mm 00() 2000 m
57°F 48 - 4300 ft
14°C 1200mm 70-80% 1300 m

Soil: Volcanic with pumice

La Union Il - Acatenango Cohe
Cesar Otoniel Higueros
cesar.higueros1951@hotmail.com
Phone: (502) 3033 - 5114

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

El General

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

I

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

Fragrance
1

Overall 7 2 Flavor

Balance 6 3 Aftertaste

Mouthfeel 5 4 Acidity

SCA Protocol

La Hermosa

Max Fernando Pérez
fincalahermosa@gmail.com
Phone: (502) 5417 - 4780

Santa Clara

Miguel Medina
cafedeguate@gmail.com
Phone: (502) 5517 - 8731



72°F 48 8
E 22°C | 1200mm oo

64°F | 32

18°C 800mm 65%

Soil: Volcanic with pumice

Las Nubes y Anexos
Pedro Echeverria
pedroe262@gmail.com
Phone: (502) 4064 - 8833

Retana y Anexos

Andres Felipe Fahsen
andres_fahsen@hotmail.com
Phone: (502) 3031 - 1038

La Margarita

Andres Fahsen
andres_fahsen@hotmail.com
Phone: (502) 3031 - 1038

San Sebastian
Alba Luz de Arrollo

5600 ft
1700 m

5000 ft
1500 m

a.dearroyo@sansebastian.com.gt

Phone: (502) 5632 - 9077

Medina

Antonia Lucrecia Tum
atum@grupoaptek.com
Phone: (502) 3024 - 9270

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

Fragrance SCA Protocol

1

Overall 7 2 Flavor

Balance 6 3 Aftertaste

Mouthfeel § 4 Acidity

Carmona y Anexos
Ricardo Flavio Zelaya
ricarzelaya@gmail.com
Phone: (502) 5524 - 4806

La Parcela Y Anexos
Melanie Herrera
melanie@bellavistacoffee.com
Phone: (502) 3095 - 3354

Capetillo

Pedro Echeverria
capetillo3@gmail.com
Phone: (502) 4064 - 8833

Santa Ines de Medina
Isabel Minondo

isaminondod@gmail.com
Phone: (502) 5474-1025
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73°F 927 o0 5600 ft
23°C |~y 2300mm 0 1700 m
68°F | 72 _ 5000 ft
20°C 18oomm | 7°785% 1500 m

Soil: Volcanic

Mulumicsunuj y Anexos
Bilson Cotuc Chavajay
bilson.cotuc.07@gmail.com
Phone: (502) 5132 - 3106

Coop. Agric. Integ. San Miguel, R. L.
José Cojon Leja

coop.sanmiguel@yahoo.com

Phone: (502) 4781 - 0355

Coatitlan
German Esteban Ramirez Coché

coatitlanrl@gmail.com
Phone: (502) 5000 - 5342

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

CICCA, R. L.

Salvador Ramirez Chavajay
coperativasicca@gmail.com
Phone: (502) 5842 - 4281

Café Cristalinas

José Luis Gonzalez Rocché
cafecristalinas@hotmail.com
Phone: (502) 5959 - 7932

Café Juan Ana

Edy Alexander Morales Alvarez
misionsanlucastolimansa@gmail.com
Phone: (502) 7722 - 0263
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68°F
20°C
59°F
15°C

160” 8 5000 ft
£~ 4000mm | off 1500 m
1207 - 4300 ft

3000mm | 8°795% 1300 m

Soil: Limestone & clay

Santa Irene

Carlos Eduardo Estrada Nicol
porlamarcarlos@yahoo.com
Phone: (502) 5515-3345

Caralha
Sergio Antonio Casasola
sergiocasasola@syngenta.com

Belén

Miguel Angel Cruz
agrofincabelen@gmail.com
Phone: (502) 5801 - 0856

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

Fragrance
1

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

Randy Gémez Sanchez
info@fincacafeaurora.com
Phone: (502) 4623 - 3020

Santa Isabel

Luis Valdez
valmaryvinaros@gmail.com
Phone: (502) 5202 - 1639

ICHAB

Dagoberto Sosa Montalvo
tatoychiqui@hotmail.com
Phone: (502) 5200 - 4525



Bright and persistent acidity.
Aromatic with a defined body.

Fragrance
1

s

Overall 7 2 Flavor
79°F 120” 20 6000 ft B a B Aftertast
° alance ertaste
ﬂ 26°C o 3000mm 000 1800 m
54°F ‘60”7 _ 4500 ft
2°C 1500mm | /0-99% 1400 m
Soil: Volcanic with pumice Mouthfeel & B Acicity
SCA Protocol
Agua Tibia y Anexos La Quina

Erick De La Roca
erickdelaroca@icasa.com.gt
Phone: (502) 4004 - 9598

El Chipilinar

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

La Estanzuela

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

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

El Pito Y Anexo

Jorge Mario Del Cid
jorcid@deltropico.com
Phone: (502) 5510 - 2385

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



"HIGHLAND ¢

HUEHUE

75°F 567 o 6500 ft
E 24°C | 1400mm | 58 2000 m
68°F | 7 ag . 5000 ft
20°C 1200mm | 70-80% 1500 m

Soil: Limestone

Vista Hermosa

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

Plan de la Vega

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

Bella Elizabeth

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

El Pacayal

Kenner Abimael Ramirez Jiménez
kennerabimael191@gmail.com
Phone: (502) 5460 - 7450

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

o o el e

Fragrance SCA Protocol
1

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

Max Fernando Pérez
fincalahermosa@gmail.com
Phone: (502) 5417 - 4780

Flor Del Café

Max Fernando Pérez
fincalahermosa@gmail.com
Phone: (502) 5417 - 4780

Vista Hermosa

Max Fernando Pérez
fincalahermosa@gmail.com
Phone: (502) 5417 - 4780
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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 | ** 72~ _ 4300 ft
18°C 1800mm 70-80% 1300 m
Soil: Metamorphic & clay Mouthfeel & 4 Acidity
SCA Protocol
El Aguacate San José
Edy José Martinez Erazo Guillermo Antonio Vasquez Carrera
edy.jose2010@hotmail.com gacarrera513@gmail.com
Phone: (502) 4241 - 6207 Phone: (502) 4065 - 7158
El Liquidambar Los Kallos
Nelson Orlando Lemus Sagastume Ricardo Otoniel Suchini Paiz
apoloolopa@gmail.com rosuchini9@hotmail.com

Phone: (502) 5789 - 1298 Phone: (502) 4629 - 2937



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

VOLCANIC *

SAN MARCo

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
Maria Elisa Y Anexos San Isidoro Maldonado
Luis Raul Sanchez Cordon Ricardo Maldonado Quiidnez
fca.maria.elisa@gmail.com maldonadofumagalli@gmail.com
Phone: (502) 3740 - 7948 Phone: (502) 4289 - 0507
Jardines del Jocotal Alta Mira Sur
Genaro Virgilio Judrez Veldsquez Norma Patricia Herrera
coipec.ri@gmail.com asefcol@gmail.com
Phone: (502) 4602 - 1839 Phone: (502) 5700 - 1121

Cooperativa El Cafetalito
Eulicer Francisco Ordzco Vasquez
cooperativaelcafetalitorl@gmail.com
Phone: (502) 5324 - 0459
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GURIEMaLAN

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
www.anacafe.org

® Guatemalacoffee
guatemalancoffees
® GuatemalanCoffeesAnacafe

© Anacafé All Rights Reserved

WITH THE SUPPORT OF

G” GRAINPRO

STORING THE FUTURE



