
Santa Gertrudis - Ecuador

Producer	

About Santa Gertrudis
The picturesque hacienda Santa Gertrudis has belonged to the Eguiguren family for 
over a hundred years, but it did not always grow coffee trees. Luis Emilio Eguiguren 
first planted a coffee tree in 1954, and his son Hernan Eguiguren assumed the 
challenge after growing up watching his father sow. Hernan continued to plant 
commercial coffee as a means to keep the farm going, but it was Luis Emilio’s 
grandson, José, who really specialised in coffee. The terrain and climate mean that 
Santa Gertrudis, as crazy as it sounds, can actually ahrvest all year round, as the 
location in the Podocarpus Park causes rain on any day of the year, resulting in 
blossoming trees throughout the seasons.

When José took over the production and maintenance of Santa Gertrudis in 2017, 
he decided to focus on producing specialty coffee. This decision has led to him 
reaching some of the most demanding coffee markets across the world, and you 
don’t need to try many cups to understand why. Hacienda Santa Gertrudis has its 
own fully equipped wet and dry mill to process the beans, but it is not only used for 
this farm’s harvest alone. José provides support to other local coffee farmers through 
warehousing, milling, exporting and technical support, enabling those around him to 
meet the specialty coffee standards, which in turn results in increased incomes for 
the local families. The increased income then means they can invest back into their 
farms for a better harvest in the future as well as invest towards their livelihoods. The 
community around and within Santa Gertrudis is worth celebrating, and the coffees 
coming from Malacatos, Loja are ones to be watched. Jose describes his farm as 
a “project under construction”, and looks forward to offering larger volumes of his 
coffee and greater stability in the harvests.

1600 - 1700 m

Malacatos, LojaRegion

Altitude

Hacienda Santa GertrudisFarm

José Eguiguren

Santa Gertrudis

Harvest January - June 

Downloadable
gallery link

https://www.dropbox.com/scl/fo/98t8i04sf6kv5sbuytyes/AODvHwB7J3ZiGrwJ8kOm25U?rlkey=ip7ha4ipffh8xud3q1ijoz2ao&st=otz96vfd&dl=0
https://www.dropbox.com/scl/fo/s18ec0hs0311h99zez7et/APhDFaLdYLHiFXbWrAIN3xA?rlkey=2xyrnmkie4pa4ewwqfv7knznk&st=06y2vaz1&dl=0
https://www.dropbox.com/scl/fo/98t8i04sf6kv5sbuytyes/AODvHwB7J3ZiGrwJ8kOm25U?rlkey=ip7ha4ipffh8xud3q1ijoz2ao&st=otz96vfd&dl=0
https://www.dropbox.com/scl/fo/98t8i04sf6kv5sbuytyes/AODvHwB7J3ZiGrwJ8kOm25U?rlkey=ip7ha4ipffh8xud3q1ijoz2ao&st=otz96vfd&dl=0


Hacienda Santa Gertrudis
Varietal: Sidra dua lipa
Process: Washed
Tasting notes: berry, floral, prune, peach, cherry, pear, complex, sweet, silky

Processing Details
	o Picking of only red cherries

	o Harvested cherries are depulped the day they are picked

	o Coffee is left to ferment in a plastic tank until a 3.70pH is reached

	o After fermentation is complete coffee is washed in concrete channels to remove any 

remaining mucilage

	o Coffee is then laid on drying beds until moisture reaches 10-12%

	o Drying typically takes 12-15 days

	o Beans are stored in parchment until milling for export

Hacienda Santa Gertrudis
Varietal: Catuai / Caturra
Process: Washed
Lot: Wilco
Cupping notes: floral, lemongrass, brown sugar, caramel, orange, balanced

Processing Details
	o Picking of only red cherries

	o Harvested cherries are depulped the day they are picked

	o Coffee is left to ferment in a plastic tank until a 3.70pH is reached

	o After fermentation is complete coffee is washed in concrete channels to remove any 

remaining mucilage

	o Coffee is then laid on drying beds until moisture reaches 10-12%

	o Drying typically takes 12-15 days

	o Beans are stored in parchment until milling for export



Hacienda Santa Gertrudis
Varietal: Sidra Boost
Process: Natural
Tasting notes: berry, cherry, jammy, mint, complex

Processing Details
	o Picking of only red cherries

	o Harvested cherries are left to ferment in a plastic tank until a 3.70pH is reached

	o After fermentation is complete coffee is laid on drying beds until moisture reaches 10-

12%

	o Drying typically takes 20-30 days

	o Beans are stored in dried cherry pods until milling for export

Hacienda Santa Gertrudis
Varietal: Caturra
Process: Natural
Tasting notes: cherry, jammy, sweet

Processing Details
	o Picking of only red cherries

	o Harvested cherries are left to ferment in a plastic tank until a 3.70pH is reached

	o After fermentation is complete coffee is laid on drying beds until moisture reaches 10-

12%

	o Drying typically takes 20-30 days

	o Beans are stored in dried cherry pods until milling for export



Hacienda Santa Gertrudis
Varietal: SL28
Process: Natural
Tasting notes: rose, raspberry, mandarin, lactic, cherry, apricot, creamy

Processing Details
	o Picking of only red cherries

	o Harvested cherries are left to ferment in a plastic tank until a 3.70pH is reached

	o After fermentation is complete coffee is laid on drying beds until moisture reaches 10-

12%

	o Drying typically takes 20-30 days

	o Beans are stored in dried cherry pods until milling for export
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