KAYAK
COFFEE

Oaxaca | Mexico | San Augustin
Loxicha Pluma

Product Overview

Blackberry | Baking Chocolate | Walnuts

Specs

Origin :San Augustin Loxicha

Region: Oaxaca | MX

Province: Sierra Sur

Municipality: Miahuatlan

Community: San Augustin Loxicha
Varietal: Pluma/Typica

Roast Level: Medium

Process: Washed

Elevation: 1600-1800 m above sea level
Dried 8-10 days on patios
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DETAILS

Producer info
About San Augustin Loxicha

Abundant summer rains and an average of 68 degrees provide ideal growing conditions for the
Pluma variety of Typica found in this region of Oaxaca. About 70 to 80 years ago, the plants
came from the community Pluma Hidalgo. The cattle ranchers of the region collectively
decided to change their farming methods and convert to coffee growing. Seedlings were
transported 2 days by hand and mules from Pluma Hidalgo to San Augustin Loxicha. In the past
few years the pluma variety has been recognized as a premium coffee with high cupping scores
and unique tasting notes. This change from commodity coffee farming to specialty coffee has
allowed the local farmers to transition to more sustainable, conscious methods of farming

bringing higher profits and a future for their children.

This beautiful Pluma from San Agustin Loxicha is sourced from Galguera Gomez and many
surrounding family-owned farms located within the municipality of San Agustin Loxicha in the
state of Oaxaca, Mexico. Coffee producers use their own micro-mill to process harvested
cherries, which allows for meticulous care in depulping, fermenting, and drying the coffee. The
Galguera Gomez company aims to organize and support producers with access to the best

agricultural practices and consequently pay high prices for higher quality coffee production.

Social Responsibility | Small family owned producers, sustainably grown

PROCESSING STYLE

Washed process which involves removing
the pulp leaving a sticky mucilage, then
soaked in tanks of water for further removal
of this mucilage. After soaking, the beans
are sun-dried on patios.




