
Agua Iglesia
Producer: Familia Bolaños
Region: Sierra Mazateca, Oaxaca
Country: Mexico
Variety: Typica, Mundo Novo and Bourbon
Process: Washed
Preparation: EP 0,20
Packing: GrainPro, 69kg

The Context

In Mexico, our work is based in Oaxaca and Chiapas.
From afar, Mexico is a growing economic force, ranked
64th globally in GDP per capita. However, the
coffee-producing states in southern Mexico face a very
different economic reality. Oaxaca and Chiapas are the
two poorest states in Mexico with poverty rates of
60-80% and extreme poverty rates of 20-40%

Production yields have become dangerously low in
these regions. Over the last ten years coffee leaf rust
disease and the lack of financial or agricultural means
to tackle it has reduced production by up to 90% in
some regions. The average yield in Oaxaca is now just
100kg of parchment per hectare. For context, in
Colombia, the average yield is 2,400kg per hectare.

The vast majority of Mexico’s 500,000 coffee
producers are smallholder farmers and have one
hectare or less of land under coffee. This makes the
average annual production for many producers just
100kg, making coffee farming more and more
unsustainable. This is fuelling widespread migration to
urban centres in Mexico and the United States. In
short, coffee production is disappearing.

A region known for its strong roots in
shamanism

Agua Iglesia is a small town in the remote Sierra
Mazateca region of Oaxaca. Most coffee producers in
the Mazateca have between 0.5 to 5 hectares of land
with the average producer owning less than one
hectare. This means that, as in much of Oaxaca,
production is very small and yields are lower here than
in other areas of the state.

The Sierra Mazateca mountain range is located to the
north of Oaxaca city and forms much of the state’s
border with Veracruz. The region is very remote, hard
to access and marked by its steep and dramatic
topography. The Mazateca is also known for its more
mystic elements with a strong culture of shamanism
and psychoactive mushrooms that saw it become an
unlikely centre for alternative tourism in the 1960’s and
70’s.

Today the region is rarely visited, and even in the
coffee world it is often neglected due to the
challenging conditions, remote locations and small
production.  Even by Oaxaca’s low standards
production yields are tiny here in part due to the cool
temperatures.  Coffee is generally grown at 1500
metres and above in the Mazateca and at this latitude,
these altitudes experience very low temperatures
making frost damage a real issue for producers.

This climate and these altitudes also contribute
positively to the cup profile and in general, coffees
from the Mazateca are among the most complex and
highest quality in all of Mexico. Many producers here
do not speak Spanish, and Mazateco is the first
language for the vast majority of people in the region.
This can make organisation and coordination a little
tough, but the quality and potential make the
Mazateca one of the main focuses of our work in
Mexico. Agua Iglesia is not a formal co-op or
association but rather, a community led producer
group that is coordinated by Felipe Palacios. Felipe is
a retired teacher from Sierra Mazateca, who now
works with us to coordinate coffee producers in the
region, specifically around the towns of Peña
Colorada, Eloxochitlán de Flores Magón, and Agua
Iglesia. Working closely with Felipe, we are aiming to
open up access to the specialty market for producers
in the Mazateca, and to provide a sustainable and
profitable supply chain for their coffees.

https://photos.app.goo.gl/UY8gGJbguVEaVYCc7

