
We sourced our first natural-processed co�ee from Costa Rica in 2017 
via importing partners at Cafe Imports and have o�ered the sweet, 
clean, and fruit forward co�ees from the origin every year since. This 
year’s co�ee is from a new producing partner in the West Valley of 
Costa Rica; the Don Sabino Micromill was established in 2011 by 
Steven Vargas and his father. Although the mill is still relatively young, 
Vargas and his father have a lifetime of co�ee experience from 
owning and operating several plots of farmland in the West Valley. 
The co�ee they produce is meticulously quality-checked, given 
incredible care and attention to detail because of its proximity to 
their family home.

CONNECT

Fragrant and sweet like a bouquet of roses, the Finca La Roca draws 
you in with its aroma. The first sip opens up with juicy blackberries 
and the tartness of Meyer lemon. Syrupy sweetness and a soft tang 
settle into the palate like that first bite of a freshly baked rhubarb pie. 
Its heavy body sticks with you as you dive in for a second sip. This 
co�ee is perfect for anyone looking to dive into their first natural 
processed co�ee.

EXPERIENCE

Origin // 
REgIon // 
PrOducEr // 
VarIETY // 
ElEvation // 
ProcESs // 

COSTA RICA
WEST VALLEY

DON SABINO MICROMILL
CATUAI, CATURRA

1,300 – 1,600 M.A.S.L.
NATURAL

CATCAT



Finca La Roca resides on the misty hillsides of the West Valley in 
Costa Rica. The remote valley is known for its unique micro-climates, 
where the specific soil, geography, and weather patterns have 
resulted in many Cup of Excellence winners. Co�ee from the West 
Valley is typically bright and sweet, with specific flavors coming from 
the various varieties cultivated there. 

REGION:

WEsT VallEy
WEsT VallEy

Natural process co�ees are known for their intensely fruit forward 
and sweet flavors, and we specifically work to source natural co�ees 
that have exceptionally clean flavor profiles. Immediately after the 
cherries are picked and carefully sorted, they are placed on raised 
drying beds and dried over a period of 14 to 21 days. This takes 
careful monitoring to ensure molding isn’t taking place, resulting in 
too much fermented flavor, and the cherries are drying evenly. Once 
the cherries have fully dried, the skin and dried mucilage are milled 
o� the seed. 

Although Costa Rica contributes less than 1% of the world's co�ee 
production, co�ee has been a major agricultural export since the 
1820s. Its' no surprise that the father-son duo of Don Sabino Micromill 
has worked in the co�ee industry their entire lives. The Vargas family 
owns several plots of farmland in the area, where they grow a variety 
of co�ees. Their primary crop is the Villa Sarchi varietal, but Gesha, 
SL-28, and the Catuai and Caturra varietals we received can also be 
found growing on their land. Although they cultivate a large variety of 
co�ees, they've honed in on their processing method. For a long time, 
their mill worked exclusively in natural processed co�ees, like the one 
we have added to our menu. Only recently has Steven Vargas begun 
branching out into honey co�ees, and we look forward to seeing 
what comes of that experimentation!

PROCESSING
METHOD:

nATurAL
nATurAL
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DEEP DIVE


