
Guatemala 
Prentice Reserve

Setting the example.
Using all avenues to improve quality and community.

Coffee Specifications

Brewing Guidelines
Nacimiento has a syrupy body, 
deep sweetness, and pristine 
structure. it shows it’s complexi-
ty best when brewed at longer 
ratios and coarser grinds.
Filter: 1:17 ratio, 4  minute brews, 
medium-coarse grind
Espresso: 18g in, 36-40out, 
28-30 seconds

Finca De Dios, first established as a horse farm, is a near perfect template 
of conscious coffee farming by the Prentice family. Ellen slowly converted 
the farm into a full coffee operation after becoming an Agricultural 
Engineer and inheriting land from her father. Stuart, an Electrical 
Engineer, was able to set up a beautiful and elaborate wet mill using natu-
ral springs for irrigation. Ashley, their daughter, has a masters in Coffee 
Science and Economics, and assists with processing innovations and 
building direct relationships with roasters. Combining experience with 
academic backgrounds, Finca De Dios has developed beautiful coffees 
with the aid of the rich, volcanic soils of Fraĳanes and pristine processing. 
Combined with projects that help local schools and orphanages, the 
scope of impact for Finca De Dios is staggering for a farm of its size.  

This is the fourth year that Ruby has had coffees from Finca De Dios, and 
Jared had the pleasure of visiting the farm in both 2012 and 2015. Partner-
ing with the farm has both helped Ruby establish itself with amazing 
coffees in our lineup, as well as provide essential feedback to the Prentice 
family, helping them shape their coffee processing and establish a 
relationship for many years to come. The third lot from Finca De Dios that 
we’re releasing this year is Nacimiento. The pristine processing at Finca 
De Dios brings supreme consistency to how this coffee roasts, delivering a 
deep, rich, refined sweetness while following our standard roast profiles.

Region: Fraĳanes
Farm: Finca De Dios
Lot: Nacimiento
Producer: Prentice Family
Elevation: 1750 meters 
Varieties: Pacas, Bourbon
Processing: fully washed, 
sun-dried
Taste notes: cola, red apple, 
caramel, dates, maple



These are all impressive initiatives even for a large coffee estate to implement. The fact that Finca De 
Dios is actively pursuing continued quality and social improvements while being a boutique farm oper-
ation is almost unbelievable. Dedicated to developing quality, the Prentice family has built a cupping 
lab where Ashley as a certified Q-Grader assesses the lots before they’re marketed and sold. It’s these 
extra few steps that allow Finca De Dios to fully complete the circle from growing to processing to tast-
ing that allows for quality to increase exponentially each year. By continuing to partner with Finca De 
Dios, Ruby has been able to help develop lot separation through feedback and connecting with Ashley. 
Nacimiento was first offered as a separate lot for Ruby in 2016, after cupping a round of samples from 
different areas of the general farm production. Nacimiento means “spring” and comes from an area of 
the farm that borders a river fed by natural springs. After deciding it was the sweetest coffee that we 
had ever tasted from the farm, that area was separated out and was able to become a microlot. We still 
think it’s the sweetest coffee we’ve tasted from the area, and are thrilled that, three years later, we’re 
able to offer Finca De Dios Prentice Reserve Nacimiento in it’s best form yet. 

Many coffee farms in Central America have been in continuous operation for decades, and the ones 
producing high quality specialty coffees have are representative of a conscious shift from years of 
farming commodity coffee. What makes Finca De Dios a unique operation is the dedication to develop-
ing and farming coffee consciously for specialty coffee production from the start. Currently, Finca De 
Dios has coffee planted on 19 hectares of their 27 hectare farm. The family has dedicated over a third 
of their farmland to maintaining natural forests that provide shade for coffee trees, biodiversity for the 
soil, and natural landscapes for wildlife, helping the farm become part of the wider ecosystem of the 
area. There are no herbicides or pesticides used in farming, and circular systems have been recreated 
to reincorporate all their farm byproduct back into the soil: i.e., coffee cherry pulp is composted and 
turned into fertilizer while all waste water is collected and filtered back into the farm. As workers travel 
to Finca De Dios during harvest season, lodging and meals are provided. 
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