Coffee cherries growing on a coffee tree

GUATEMALA

Cuxinales

Producer Pedro Echeverria
Farm Cuxinales

Altitude 1500 - 1800 m
Region Antigua, Ciudad Vieja
Harvest October - February

About Cuxinales

Nestled near Antigua, Guatemala, this coffee is grown in volcanic soils shaped
over centuries by eruptions from the surrounding volcanoes of Agua, Fuego and
Acatenango. Rich in volcanic sand and ash, the region is celebrated for producing
coffees with remarkable sweetness, structure and complexity, supported by cool

nights, warm days and an ideal climate for slow cherry maturation.

The surrounding 3 volcanoes make for a very unique microclimate. With the help of
the local cuxin tree - the farms namesake - coffee trees are naturally shaded, which
helps to stabilise the temperatures for slow and mature growth of fruit and sugars.
Land carer and specialty coffee producer Pedro Echeverria has been managing
this land for more than 25 years, monitoring and growing his 300 hectares of planted

trees.

The farm cultivates a range of varieties including bourbon, pache, caturra, pacamara
and catuai, with the volcanic soils of the region particularly renowned for nurturing
exceptional bourbon coffees. Ripe red cherries are carefully harvested before
being dried naturally on patios for approximately 16 days, with added shade used
throughout the process to slow drying and preserve clarity and sweetness in the
cup. The result is a beautifully expressive natural process coffee that reflects both

the volcanic landscape and careful attention to processing.



Cuxinales

Varietal: Yellow bourbon

Process: Anaerobic natural

Tasting notes: winey, cherry, blackberry, dark chocolate, raspberry, ruby grapefruit,

fermenty, clean

Processing Details
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Cherries are picked when ripe and red

Coffee is fermented in anaerobic conditions for 7 days

Once fermentation is complete, coffee is laid on patios for 16 days to dry in part shade
for stable drying

Moisture content is reduced to 10-12%

Coffee is stored in dried cherry pod until ready for export




	Button 27: 


