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Marysabel Caballero and Moises Herrera are a specialty coffee power couple. Marysabel comes from a family 
that has been producing coffee in the Honduran department of La Paz since 1907. Moises is an accountant by 
training who grew up in Guatemala and began traveling to Honduras in the 1990’s as an employee of a Guatema-
lan coffee exporter. Early on, Moises decided to invest in land not far from the Caballero family farms and met 
Marysabel around the time that he began coffee production. The two married in 1996, initiating a shared journey 
to learn, innovate, and produce coffee of the highest quality.

Over the many years that they have been producing coffee together, Moises and Marysabel have earned 
well-deserved acclaim as two of the most innovative and renowned specialty coffee producers in the world. 
Their coffees have routinely been recognized as among the very best in Honduras, finishing in the top 10 of the 
Honduran Cup of Excellence multiple times and winning the competition in 2016.

Success at this level, and over such a sustained period of time, simply does not happen by accident. Moises and 
Marysabel are meticulous and intentional about every aspect of their business and their curiosity and passion 
have fueled many refinements to their approach over the years. In the interest of offering their coffee pickers 
better financial stability and to ensure the best possible cherry selection at harvest, the Caballeros employ 
these workers year round rather than primarily at harvest time, as is the case on the majority of coffee farms. To 
improve consistency and overall quality during processing, they built state-of-the-art wet and dry milling facili-
ties and dry their microlots on raised beds under shade to prevent the coffee from drying too quickly. 

Moises and Marysabel are also notable in their pursuit of environmental sustainability on their farms and com-
mitment to making a positive impact in their local community. They avoid the use of pesticides, employ water 
and forest conservation strategies, and promote the health of their coffee trees by using organic compost as 
their primary fertilizer. They have a similarly impressive track record when it comes to supporting their workers 
and local community, routinely building houses for employees and providing financial support and educational 
resources for local schools. 

The Catuaí variety, a cross between Mundo Novo and Caturra, is relatively high yielding and compact in stature, 
making it possible to plant this variety very densely to maximize productivity. Unfortunately Catuaí is also highly 

susceptible to coffee leaf rust or “roya”, which can spread more aggressively in densely planted fields. In 2013, 
the Caballeros’ farms suffered a terrible roya outbreak and ever since they have opted to plant their trees 
spaced further apart to help guard against the spread of leaf rust in the future. The Catuaí variety accounts for 
close to half of all arabica coffee production in Honduras, and in the hands of skilled producers like Moises and 
Marysabel it possesses excellent quality potential and a deeply sweet, easy-drinking flavor profile. 
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Toasted almond and rich cocoa on the nose introduce a deeply sweet cup possessing 
a pleasantly expansive mouthfeel and rich flavors of chocolate, almond, and mild citrus.IN THE CUP

Marysabel Caballero and Moises Herrera are highly skilled, perennially curious, and 
justifiably renowned coffee producers who for decades have produced some of the 
finest coffees in Honduras. This lot, from the 2019 harvest of their farm Finca JR, is one 
of cleanest, most enjoyable expressions of the catuaí variety that we have ever tasted.

THE TAKEAWAY

PASSENGER COFFEE
315 E. MARION ST. LANCASTER, PA 17602 PASSENGERCOFFEE.COM

susceptible to coffee leaf rust or “roya”, which can spread more aggressively in densely planted fields. In 2013, 
the Caballeros’ farms suffered a terrible roya outbreak and ever since they have opted to plant their trees 
spaced further apart to help guard against the spread of leaf rust in the future. The Catuaí variety accounts for 
close to half of all arabica coffee production in Honduras, and in the hands of skilled producers like Moises and 
Marysabel it possesses excellent quality potential and a deeply sweet, easy-drinking flavor profile. 


