
BATDORF & BRONSON®

ROASTERS NOTES   
Bolivian coffee exports have 
continued to decline over 
the years. It is difficult to get 
exact numbers, but the latest 
estimations fall somewhere around 
30,000 bags of coffee annually. 
The fact we still enjoy these fine 
coffees takes a lot of work and 
continued dedication. 

Finca “El Mirador” is a small 27-
acre farm owned by the Mamani 
family in the Yungas area of 
Caranavi. The family has been 
farming coffee for over 50 years 
and continues to produce some 
of the highest quality coffees 
exported from Bolivia. Considering 
the challenges faced by coffee 
producers in Bolivia, including 
illicit drug production and a lack  
of government agronomic support, 
50 years of coffee is quite  
an accomplishment. 

This offering is 100% Caturra and 
is an “anaerobic fermentation” lot. 
Without getting into the nitty-
gritty of fermentation science, the 
coffee is fermented in a closed 
system, allowing fermentation    

by-products such as carbon 
dioxide gas to escape without 
introducing more oxygen. The 
idea is the cup profile benefits 
by having sweeter flavors, an 
intensified acidity, and more clarity 
and body. 

CUP CHARACTERISTICS 
We find flavors of plum, nougat, 
and marzipan with balanced 
acidity and medium body. The 
coffee is balanced and refined and 
pairs well with both desserts and 
morning pastries. 

COFFEE REPORT
“I am committed to furthering our close ties with producers 
and seeking out new coffee communities that both grow 
exceptional coffee and practice 
sustainable agriculture”

BOB BENCK 
GREEN COFFEE BUYER

Voyager coffees are out of the 
ordinary, surprising and only with 

us for a brief time. 
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BREWING RECOMMENDATIONS:
We start with 17 grams of water 
per gram of roasted coffee. For 
example, a 30 gram coffee brew 
will yield 510 grams of brewed 
coffee. Adjust this basic ratio of 
(1 coffee:17 water) to your desired 
brew strength. 

ROAST PROFILE

LIGHT-MEDIUM

LIGHT MEDIUM DARK

BOLIVIA
EL MIRADOR
ORIGIN:
Bolivia

REGION/SUB-REGION:
Caranavi

ALTITUDE:
1500 meters

VARIETY:
Caturra

PROCESS:
Anaerobic


