GUATEMALA
RFA SHB EP

REGION: Department of Quiché, Northwestern Guatemala

FARM: San Francisco Cotzal

ALTITUDE: 1,400 to 1,500 M

PROCESSING: Fully Washed and Sun Dried

VARIETAL: Catuai, Sarchimor, Catimor, Castillo, Marsellesa, Lempira,
Cuscatleco, Geisha and Borbon

CERTIFICATIONS: RFA

HARVEST MONTHS: February to May

In 1914, Pedro Brol bought the family-owned San Francisco Cotzal farm,

growing peppers and raising cattle. The people in the area suffered greatly
during the 36-year Guatemalan Civil War. Brol’s grandson Don Pedro is a 3"
generation coffee farm owner with about 1,000 hectares, one of the largest
plantations in the country. Located in the department of Quiché, the land is
surrounded by forests, mountains and waterfalls. With 1,500 employees, it
is the only source of income for the remote communities in the Cotzal,
Uspantan and Ixil triangle area.

CUPPING NOTES: Bright Acidity, Round Body, Citrus, Raspberry and Milk
Chocolate.
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