
COsta Rica Cerro La Cruz

Build it yourself.
Testing boundaries, and then pushing through them.

Coffee Specifications

Brewing Guidelines

Rolando Esquivel Bararantes and his family are tucked along the Tarrazu 

mountains in an area that is absolutely beautiful to visit. The climate is warm, 

yet crisp and the layers of fog ebb and flow as the nighttime temps dip down 

and the daytime temps creep back up. When the local co-op mill wasn't 

allowing as many individual lots to pursue the level of excellence they strove 

for, the family built their own mill. They've invested heavily in raised beds, 

and utilize their own pulping station to separate lots and push experiments. 

Last year, Jared was able to travel to the farm and make a strong personal 

connection. These coffees had long been his favorites from the region, and 

Ruby was able to be the first US roaster to visit Cerro La Cruz and be able to 

buy coffee from the new project, operating off their own mill and equipment. 

This type of risk — assuming the financial burden of a new processing facility 

— rings oddly familiar for Ruby. We're absolutely thrilled to be able to 

partner with Rolando and his family on this coffee. This is our first lot from 

Cerro La Cruz, and it comes from a farm called El Micro. As a white honey 

processed coffee, almost all  of mucilage was removed from the seed 

mechanically before fermentation. The consistency of mechanical de-pulping 

leads to super consistent fermentation times and clean, full bodied 

characteristics. 

Lot: El Micro White Honey

Region: San Marcos, Tarrazu

Producer: Rolando Esquivel 

Bararantes and Family

Elevation: 1600-1900 meters 

Varieties: Caturra, Red Catuai

Processing: washed, sun-dried

Taste notes: hazelnut, red grape, 

nougat

This El Micro White Honey balances 

sweetness with a creamy mouthfeel, 

and brews well with longer ratios. 

Filter: 1:17 ratio, 3.5-4 minute brews, 

medium coarse grind

Espresso: 18g in, 40-42 out, 28-32 

seconds


