
Cruz Loma Sidra & Typica

The Region 

In the Northwest of Pinchincha State, on the slopes of the volcano that dominates the landscape, the San José de 

Minas parish is found: the home of Cruz Loma. In the foothills of the Andes, at 1,450 metres above sea level, the 

parish is surrounded by nature reserves and dense forest. The subtropical climate is home to a plethora of indigenous 

life, with fertile land that has been used to farm corn, beans, oranges, and tangerines. As Galo has found, the rich, 

volcanic terroir and soaring altitudes are also the perfect place to grow coffee.

The Cup 

In the cup, the Sidra and Typica Mejorado varietals present a profile that is floral, fruity, and high in sweetness. 

Through washed anaerobic processing, the cup profile becomes even more distinct and complex, with a syrupy texture 

that fills the palate with flavour. When brewed, expect the sweetness of cherry and ripe berries. The aroma of orange 

blossom is almost tea-like. Whilst the depth of flavour is superb, the lasting impression is light and uniquely elegant.

The Process

This lot was handpicked between May and July. At the processing station, the ripe cherries are placed into tanks to 

undergo anaerobic fermentation for 24 hours. The cherries are then pulped, washed, and placed on drying beds for 

slow drying, during the daytime under the sun, and at night time inside polytunnels. The result is an incredibly clean 

anaerobic coffee that is a testament to the attention to detail that Galo shows at every step of production.

MASTERPIECE SUBSCRIPTION
One exceptional coffee every month.

  A little mystery can sometimes add to a Masterpiece: with links to Ethiopia and a hybrid experimentation programme, 

the history of the Sidra and Typica Mejorado varietals is somewhat hazy. In Ecuador today, they thrive amongst the 

cloud forest, where producer Galo Morales’ dedicated and innovative approach produces award-winning coffee.

The Producer

Galo Morales starting working in coffee over 20 years ago: alongside his mother at the farm first before moving into 

different roles across the industry. Cruz Loma has a history stretching back more than 80 years and Galo and his four 

brothers are continuing the legacy. At Finca Cruz Loma a focus on quality has shown brilliant results, with their coffee 

used in competitions and consistently placed at the top of regional rankings. Across their 175 acre plot, the Morales 

family expertly tend to their coffee trees whilst ensuring their impact on the beautiful environment around them is 

kept to a minimum. The Sidra and Typica varietals are a perfect match to conditions in Ecuador: thriving in the humid 

climate, they grow best under shade from other plants and benefit from the ecosystem such variety provides. 


