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About San Francisco Cotzal
Finca San Francisco Cotzal is owned and operated by brothers Pedro and Enrique 
Brol in the region of Triangulo Ixil, Quiché, Guatemala. Spanning an impressive 2,200 
hectares, the farm stretches across a landscape filled with individual microclimates, 
creating ideal conditions for cultivating sweet, dense coffee cherries. Coffee is 
grown at approximately 1400 metres above sea level, where warm days and cool 
nights support slow cherry maturation and balanced cup development.

The Brol family cultivates a range of varieties including catuai, castillo, marsellesa, 
lempira and bourbon across around 1000 hectares of planted coffee, while the 
remaining land is preserved as forest. Cherries are selectively harvested before 
undergoing a traditional washed process, with fermentation times adjusted 
according to ambient temperatures. Following fermentation, coffees are washed 
in clean water and dried on raised beds, patios or mechanical dryers depending 
on weather conditions, with careful movement and monitoring throughout drying to 
ensure consistency and stability before export.
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Harvest October - February

Downloadable
gallery link

https://www.dropbox.com/scl/fo/rr7hu1q8xcek380aa220c/AHyMAI7ZQZd3-hrLiu_y4TE?rlkey=p9omgvf0sol1h8hphmktgiggl&st=0z4yrexn&dl=0


San Francisco Cotzal
Varietal: Caturra
Process: Washed
Tasting notes: white stonefruit, balanced, caramel, very sweet, milk chocolate, red apple, 
orange, jasmine, clean

Processing Details
	o Cherries are picked when ripe and red and delivered to the wet mill

	o Cherries are pulped to remove cherry skin

	o Coffee is fermented in water for 24 - 35 hours

	o Once fermentation is complete, coffee is washed in clean water and laid on beds to dry

	o Weather permitting, beans are raked daily on beds for 12-15 days, or placed in 

mechanical air dryers, until moisture content is reduced to 10-12%

	o Dried beans are stored on the farm for 1 month before transport to dry mill

	o Coffee is stored in parchment until ready for export
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