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José Argüello is a third-generation coffee grower and the director of a regional producer’s cooperative named 
CAFECO. José lives on his farm Santa Cruz which he purchased eight years ago and is now his main family 
business. The farm is located in the municipality of La Concordia, and in the township of the same name. Lush 
vegetation shades the coffee trees, living in harmony with local biodiversity.

Santa Cruz spans a total of 250 hectares, 95 of which are dedicated to coffee production while the remaining area 
corresponds to an endemic forest part of the Reserva de la Biósfera Triunfo Verde. José’s father passed down all 
the knowledge he had amassed during his lifetime to his children. 

José is now leading all of the farms activities and his sister, Karina Argüello, is in charge of selling the coffee. 
Additionally, as a family, they have their eyes set on Tuxla, the state’s capital, looking for the opportunity to 
open a café. Being the director of CAFECO, José’s intention is to sell Santa Cruz’ coffee, but also the coffee of 
allied producers from the region. 

When finca Santa Cruz is looking to develop a new product (process or variety), it comes along with experimen-
tation. Starting with an adequate collection of the cherry, José moves into the fermentation stage. Staying true to 
his process, he dries, roasts and cups a coffee sample for each hour interval. José does this for up to 200 hours 
of fermentation. Meaning that for a new product, him and his team cup at least 200 samples (one per hour of 
fermentation). Based on cup profile, the best moment to stop the fermentation and begin the drying stage.

At José’s finca Santa Cruz, every product is well thought of and developed with care. It is no surprise José’s cof-
fees produce an extraordinary cup profile.

José Argüello

Details

Process Natural

Recommended Brew Method Filter

Tasting Notes Passion Fruit // Strawberry // Orange Blossom

Producer José Argüello

Altitude 1600 m

Origin La Concordia, Chiapas, MEXICO
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This natural Gesha micro lot was grown, harvested, and processed by Silvia Carolina Herrera Hernández, a 
second-generation coffee grower from the town and municipality of Ocozocoautla de Espinoza—also known as 

Coita—estado or state of Chiapas, Mexico’s southern-most origin. 

Silvia’s farm, also named Geisha (but with the arguably incorrect spelling, depending on who you ask) spans a 
total of six hectares and sits at 1,650 m.a.s.l. Silvia has been cultivating coffee at Finca Geisha since 2016. After 

the hand-selected cherry is brought in from the field,
Silvia undertakes the post-collection processing; she then sorts through the cherry manually to remove any de-

bris and damaged cherry. She then lays out the coffee intact, to dry on raised beds for 28 to 32 days.

Natural processed coffees pay homage to the oldest post-harvest processing method, which hails originally from 
Ethiopia, this process consists of picking the ripest cherry from the plant and setting them out to slowly dry and 
ferment as a fruit, to put it simply. Once the coffee is picked from the tree it starts to ferment, making this a pro-
cess suitable for regions with good sun exposure and dry climate. When done correctly, the bean develops fruity 
and complex flavors, reminiscent of berries and bright notes. This process is also more sustainable in that it uses 

little to no water, meaning less possible pollution and less use of this crucial natural resource.

All the way from South Pacific Mexico to your favorite mug, Silvia Carolina Herrera Hernández would like 
to pass on the following message: “within the past 3 years we have developed the best profile and potential of 
this coffee, maintained its quality and worked towards its improvement. We are investing in infrastructure and 

genetic material so the organization can be constantly acknowledged as a specialty coffee provider.”

Details

Silvia Herrera

ProcessNatural

Recommended Brew MethodFilter

Tasting NotesPapaya // Red Apple // Jasmine

ProducerSilvia Carolina Herrera Hernández

Altitude1650 m

OriginNuevo San Luis, Ocozocoautla De Espinosa, Chiapas, MEXICO
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Christian Rotsko
M E R I T  D I R E C T O R  O F  C O F F E E
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Sourcing Notes

There is no doubt that the Gesha Cultivar is a special 
coffee worth the recognition and price in the boutique 
coffee markets. When I was tasked with sourcing a 
Gesha for Merit’s 2022 holiday season, I barked up the 
usual trees – Panama and Costa Rica which effectively 
put Gesha Coffee on the map over a decade ago. We 
sampled some amazing lots, and some lots that clearly 
were hastily produced and processed to fetch that high 
price and potential recognition, but I was on the fence. 
If Merit was going to offer a Gesha, I wanted to ensure 
that our customers receive a truly unique coffee, one 
that they can only find here, so the search continued.
 
We cupped Gesha’s produced by our partners in Hon-
duras and Colombia, but I was still on the fence! Since 
we are offering our Gesha in part as a box set, what 
good is it to have two random lots that really don’t 
share much in common other than the cultivar. Sure, I 
could spin some yarn about offering the opportunity to 
compare and contrast from one country to the next but 
to me it was superficial. 

Then came Mexico – an origin that we have come to 
love and rely on for the base of our Sugarplum to our 
La Curandera single origin espresso. Both of which 
are grown in the state of Oaxaca. I received a call form 
the exporter we worked with on the Colombia Cose-
cha Pura earlier this year who had recently been doing 
some work in Chiapas, and mentioned they had come 
across some stellar Natural Geshas being produced in 
the region. What perfect timing! We sampled Silvia 
and Jose’s lots which offered a unique opportunity 
to compare their individual approach to growing and 
processing under very similar climate and soil condi-
tions. 

The coffees were truly special jumping off the table 
with complex fruit, a variety of floral notes and that 
very specific sweetness only found in Gesha Coffees. 
It was a first for me, and I’m humbled that we get to 
share it with you! I hope y’all enjoy as much as I did! 


