
Cacalotepec
Santo Domingo Cacalotepec, Oaxaca, Mexico

O c t o b e r  R e l e a s e

Producer:
Alt itude:
Process:
Cult ivar:

Use:

Various Smal lholder Farmers
1450-1700 m
Washed
Bourbon, Mundo Novo
Typica
Fi l ter

Molasses //  Dr ied Cranberr y  / /  Clove

At Merit, we love Mexican coffee, but it can be a 
surprisingly challenging origin to purchase from. We’re 
lucky to have our friends at Red Beetle Coffee Lab 
(RBCL) to help with the technical assistance. Some of 
Latin America’s smallest and most remote farms pro-
duce coffee in the state of Oaxaca, in the extreme 
south of the country. Very small production volumes 
and poor roads limit our ability to purchase from spe-
cific farmers. Additional challenges with dry milling 
(where the parchment layer is hulled to reveal the 
green bean) and the later timing of specialty harvest 
make it very hard to keep quality intact from farm to 
roastery. The only way to work through these issues is 
to find on-the-ground support. In the case of Mexico, 
the hard work pays off: Cacalotepec is a sweet, 
creamy coffee with notes of cacao, green apple, and 
dried prunes.

Thomas Pingen began RBCL by driving around Oaxaca with an old red VW Beetle retrofitted with a 
tabletop dehuller, sample roaster, a kettle, and a fold-out cupping table. He networked in small towns in 
Oaxaca’s mountain ranges and with the staff of the regional dry mill, shepherding the lots from the 
farmer through the export process. Thomas shares our mentality about traceability and consistency, so 
he’s able to build solid community blends with a high level of transparency. The sixteen contributing 
farmers from Oaxaca’s Santo Domingo Cacalotepec were paid a rate well above market, but also 
received extra compensation for consistency of drying and UV, which contribute to longer shelf life. We 
can’t stress enough how much effort—from the farmers and from RBCL—that this coffee represents!


