
Mazateca
Sierra Mazateca, Oaxaca, Mexico

N o v e m b e r  R e l e a s e

Producer:
Alt itude:
Process:
Cult ivar:

Use:

Cano Family
1700-1800 m
Washed
Typica, Bourbon
Fi l ter

Pass ionf ru i t  / /  Coconut / /  Cola

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 produce 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 specific
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. This micro-lot from 
Oaxaca’s Sierra Mazateca is full of tropical fruit and floral flavors 
that you might not expect in a Mexican coffee.

This lot represents the demands and rewards of working with tiny farms. Though this entire lot was 
about 300 lbs, it’s actually a blend from five different farmers. The Red Beetle team worked with the 
three members of the Cano family (80% of the lot) and two of their neighbors to construct this blend. 
The Typica and Bourbon varieties that these farmers grow have immense potential, but it takes a lot of 
work to vet each farmer in a meaningful way to ensure quality control. We’re happy to show off the best 
coffee that this group has to offer. Below, Thomas and Sean from Red Beetle moving some coffee in 
their truck. Check out the Merit Lantern sticker on the back of the van!


