
LOS YOYOS CATUAÍ
2018 RESERVE LOT OFFERING

COUNTRY

REGION

FARM

OWNER

VARIETY

ELEVATION

PROCESSING

HARVEST SEASON

HONDURAS

SANTA BARBARA

LOS YOYOS

EULOGIO MARTINEZ

CATUAÍ

1,400 MASL

WET PROCESSED

MARCH-JUNE 2018

Rich cocoa, toasted nuts and a slightly floral panela note on the nose lead to a sweet 
and impeccably balanced cup with pleasant flavors of roasted almond, bittersweet 
cocoa, and cooked fruit.

IN THE CUP

This delicious catuaí selection from Finca Los Yoyos, a farm particularly noted for its 
Cup of Excellence-winning parainema variety, provides an interesting counterpoint with 
its sweet, balanced, easy-drinking flavor qualities.

THE TAKEAWAY

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

Passenger has purchased coffee from Eulogio Martinez’s famous farm Finca Los Yoyos in Santa Barbara, 
Honduras for four consecutive years. In each case, our green buying team has contracted a selection of 
Eulogio’s famous parainema variety that won the Honduran Cup of Excellence Competition in 2015. When 
tasting samples from the 2018 harvest, we were also impressed by the quality of this catuaí selection from 
Los Yoyos and bought some to feature alongside the 2018 parainema. Both lots were kept in pristine 
condition for about a year in Passenger’s deep-freeze storage facility and we are very excited to release 
them now. At the time of release (October 2019), Passenger’s reserve lot menu affords a number of fasci-
nating opportunities to comparatively taste coffees from Los Yoyos. For example, one can taste two variet-
ies (catuaí and parainema) from the same Los Yoyos harvest (2018), or compare 3 successive harvests 
(2017, 2018, and 2019) of Eulogio’s immaculate parainema variety side by side - at least while reserves last! 

The Catuaí variety, a cross of 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. 
The Catuaí variety accounts for close to half of all arabica production in Honduras, and in the hands of a 
skilled producer like Eulogio Martinez, the variety possesses a deeply sweet and balanced flavor profile that 
provides a clear contrast to the citrusy flavors and dynamic acidity of the parainema variety.


