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This is the third consecutive year that coffees from Montecarlos, a beautiful and highly impressive coffee farm 
owned and operated by Carlos and Julie Batres, have graced our menu. As with last year, we bought 4 distinct 
varieties from the 2019 harvest: Catuaí, Bourbon, Pacamara, and Gesha. Montecarlos Catuaí serves as the base 
component of Stowaway, the Bourbon is a mainstay of our Foundational menu, and the Pacamara and Gesha 
lots are featured on the Reserve Lot menu. While the overall standard of quality of coffees from Montecarlos has 
always been quite high, we are particularly pleased with how clean and sweet the coffees from the 2019 harvest 
are tasting and we would point to the unpredictable world of international shipping logistics as a likely explana-
tion for why this is the case this year.

Montecarlos is located in the western region of El Salvador, not far from the Guatemalan border. After freshly 
harvested coffee has been processed at the farm, it is trucked about 30 miles to a dry mill in the town of Santa 
Ana where the coffees are readied for export. Coffee that is destined for Continental Terminals in Carteret, NJ 
(one of the main import and storage facilities for coffee on the American East Coast) takes one of two main 
routes from the mill in Santa Ana. The first route involves transporting the coffee via truck northeast to the port 
of Puerto Barrios in Guatemala. From there, containers of coffee are loaded onto a ship which makes its way 
north to the port of New Jersey. 

To send the coffee to Continental via the second available route, the coffee is trucked south from the mill in 
Santa Ana to the port town of Acajutla where containers of coffee are loaded onto a ship which sails southeast, 
and then eventually north, through the Panama Canal, before continuing north to New Jersey. If all goes to plan, 
the Guatemala route, though a little pricier, takes less time and avoids a potential shipping bottleneck at the 
Panama Canal - and for this reason we opted to send our coffee on this route the last two years. But luck was not 
on our side and, for two years in a row, ground transport between Santa Ana and Puerto Barrios took significant-
ly longer than projected. On arrival both years, the coffees were very good, but admittedly a far cry from the 
quality of the pre-shipment samples that we had tasted for each successive harvest. 

This year our green buying team decided to roll the dice and ship the coffees through the Panama Canal. Fortu-

nately, the gamble paid off this time, and the container ultimately arrived at Continental at a significantly earlier 
date, with the consequence that these lovely coffees from Montecarlos, now safely preserved in our off-site 
freezer facility, have never arrived tasting better! 
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Rich aromas of toasted almond, brown butter, and tropical fruit lead to a complex cup 
offering flavors of almond praline, a umami quality reminiscent of truffle oil, and subtle 
stone fruit notes on the finish.

IN THE CUP

Thanks to shipping logistics that went especially smoothly this year, the 2019  Paca-
mara from Montecarlos, the farm that produced the word’s first commercial Pacamara 
harvest in the early 1990’s, offers a crystal clear representation of this unique coffee 
variety.
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