
FRANCISCO VALENCIA
2018 RESERVE LOT OFFERING

COUNTRY

REGION

ALTITUDE

FARM

OWNER

VARIETY

PROCESSING

SEASON

MEXICO

VERACRUZ

1,350 MASL

FINCA HUEHUETECPAN

FRANCISCO JAVIER MONTIEL VALENCIA

CATURRA, GARNICA, MUNDO NOVO

WASHED

FEBRUARY-MARCH 2018

Mexico is not a country one typically associates with top quality specialty coffee production. It is somewhat 
shocking to consider that coffee was introduced to our southern neighbor a full one hundred years prior to 
being introduced to Kenya, a country that has so successfully, and with such panache, accompanied the rise of 
the specialty coffee industry. What Mexico has lacked in limelight, however, it has made up for in sheer volume. 
Currently Mexico is the sixth largest producer of Arabica coffee in the world and the largest producer of certified 
organic coffee.

Brought by the Spanish from Cuba and the Dominican Republic, coffee was first introduced to Mexico in the late 
18th Century through Veracruz, one of Mexico’s 31 States. In the late 19th Century coffee made its way to 
Chiapas, the Mexican state that would become synonymous with coffee production. Doomed to veritable 
anonymity in the world of Specialty Coffee, Mexico has largely been relegated to blends or other low cost, 
mass-appeal presentations. Thankfully we currently find the Specialty Coffee industry at a turning point in 
relation to Mexico. This can largely be attributed to two factors: firstly, a number of respected coffee buyers have 
been taking interest in the country in recent years and secondly, the start of the Mexican Cup of Excellence in 
2012. These factors have lead the industry to realize the latent potential this country possesses.

This lot won 11th place in the 2018 Cup of Excellence. It was produced by Francisco Javier Montiel Valencia on 
his farm Huehuetecpan and is comprised of Caturra, Garnica, and Mundo Novo varieties. Though Huehuetecpan 
is located at 1,350 meters above sea level, a relatively low elevation for specialty coffee production, the micro 
climate of the region is quite cold and humid - conditions we have seen to have great potential in producing 
wonderfully fruited and complex coffees. That said, they are also conditions that can prove difficult for properly 
drying coffees. Francisco did a wonderful job drying this lot which is, in our opinion, a masterpiece.

Cooked red fruits on the nose lead into a cup that is deeply sweet. Dominated by the 
same red fruits found on the nose, the palate of this coffee is comprised largely of 
cherry with a cocoa base and a caramel-like sweetness.

IN THE CUP

A stunning coffee, lots such as this show the true potential of Mexican coffee. 
Produced in Veracruz, the state in which Mexican coffee production first began in the 
late 18th century, this coffee was carefully crafted by Francisco Javier Montiel Valencia 
on his farm Huehuetecpan and is comprised of Caturra, Garnica, and Mundo Novo 
varieties.

THE TAKEAWAY
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