
CUSCO
THE WYDOWN EXCLUSIVE OFFERING

COUNTRY

REGION

MUNICIPALITY

VILLAGES

ELEVATION

VARIETIES

PROCESSING

HARVEST SEASON

PERU

CUSCO

SANTA TERESA DE LA CONVENCION

SAHUAYACO AND YANATILE

1,800-2,100 MASL

TYPICA, BOURBON, CATURRA

WASHED

AUGUST-SEPTEMBER

Huadquiña is a cooperative serving members in and around Santa Teresa de La Convencion, Cusco.  A portion 
of the coffee growing region that delivers to this coop is actually perched on slopes that are on the backside of 
the famous Incan citadel Machu Picchu. Producers who deliver to this cooperative and who are included in this 
lot are quite literally growing in and and amongst some of the Inca ruins on an escape route used by the Inca 
people in the advent of an attack on the kingdom.

Huadquiña was founded in 1964 and has grown to represent over 400 producer members across the Yanatile 
and Echarate valleys of Cusco.  Altitudes soar in Yanatile reaching 2,200 masl in certain reaches of the river 
valley. Sahuayaco peaks out right at 2,000 masl. This lot, sourced and roasted exclusively for The Wydown is a 
50/50 blend of coffee from the Sahuayaco and Yanatile villages.

Cusco is a very dry area and, as such, harvest conditions are idyllic for stable production.  Although there is a 
centralized wet mill at the coop headquarters in Santa Teresa, most of the production is done in classic small-
holder fashion. For these farms, which are on average two hectares (roughly five acres) in size, the process is as 
follows: depulping the coffee cherries at the farm level, fermenting the coffee from 18-22 hours on average (dry, 
that is to say the fermentation is not underwater) in tile lined tanks, and drying on either patios or raised beds for 
an average of 8-12 days. Caturra and Typica are the most commonly found varieties in the region, but Bourbon 
is also fairly ubiquitous. Minimal volumes of Catimor are also found across the greater La Convencion area.

Browning sugars and cocoa on the nose lead into an incredibly satisfying cup that is 
defined by a subtle integrated red fruit acidity and finishes with a clean marzipan-like 
sweetness.

IN THE CUP

The coffees of Southern Peru are some of the most deeply satisfying coffees that we 
at Passenger have ever tasted. This lot, sourced and roasted exclusively for The 
Wydown, is no exception. Coming to us through the Huadquiña Cooperative in Cusco, 
many smallholder producers delivered coffee to this lot, which, thanks to the stagger-
ing elevation and heirloom Typica and Bourbon found in the area, is a stellar representa-
tion of this amazing terroir.
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