Coffee cherries on a tree

GUATEMALA

Los Dos Socios

Producer Don Concepcién Villatoro Matias
Farm Los Dos Socios

Altitude 1700 m

Region Huehuetenango

Harvest October - February

About Los Dos Socios

Los Dos Socios, meaning “The Associates”, is a small farm located in La Libertad,
Huehuetenango, and owned by Don Concepcioén Villatoro Matias, a producer who
has dedicated much of his life to growing specialty coffee. Since purchasing the farm
in 1990, Don Concepcién has focused on cultivating bourbon and caturra varieties
at 1700 metres above sea level, where the region’s cool climate and mountainous

terrain create ideal conditions for quality coffee production.

When asked who the second associate of Los Dos Socios is, Don Concepcion
explains that it is the land itself. Coffee is grown beneath indigenous shade trees
that help preserve a small rainforest on the property, with nature playing an essential
role in the health and productivity of the farm. Cherries undergo a traditional washed
process with 36 hours of fermentation, resulting in a clean and expressive reflection

of both the farm and its environment.

As Don Concepcién simply puts it: “ am the one who manages the farm: the pruning,
the fertilizing, the harvesting. But my other partner provides everything | need for a

thriving harvest. My other partner is God.”



Dos Los Socios

Varietal: Bourbon Catuai

Process: Washed

Tasting notes: floral, orange, peach, apricot, toffee, clean, milk chocolate, red apple, rich

Processing Details
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Cherries are picked when ripe and red and delivered to the wet mill
Cherries are pulped and washed thoroughly to remove mucilage
Coffee is fermented for 36 hours

Beans are then sun-dried on beds for 15-18 days

Moisture content is reduced to 10-12%

Coffee is stored in parchment until ready for export
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