
This honey processed co�ee comes to us from Saul Gutierrez, a 
smallholding producer in the Chalatenango region of northern El 
Salvador. The producers in this area typically operate on small plots 
of around 3.5-10.5 hectares of land and grow the classic Salvadoran 
varieties Pacas and Pacamara.

El Salvadoran Honey Pacamaras have been a favorite variety of our 
three founders since their early co�ee careers, and having one on our 
menu has become an annual tradition since 2017. Grown primarily in 
El Salvador, this variety is a cross between Pacas and Maragogype 
developed by the Instituto Salvadore de Investigaciones del Café to 
capture the best of both varieties. The result of this hybrid is a 
creamy, complex, elegant co�ee full of sweetness and rich, fruity 
undertones. 

CONNECT

The concentrated sweetness and heightened acidity of this 
honey-processed co�ee reminds us why we fell in love with 
Pacamara's from El Salvador. It has the sweetness of fig jam and ripe 
apricot, with a bold acidity similar to what you would find in a buttery 
chardonnay. It has a heavy, creamy body that turns into rich dark 
chocolate as it finishes. We recommend this co�ee for anyone that is 
a fan of brighter co�ee that sparkles, or if you are looking for 
something more adventurous. It is a truly unique and delicious 
experience that should not be slept on!

EXPERIENCE

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

EL SALVADOR
CHALATENANGO

SAUL GUTIERREZ
PACAMARA

1,200 – 1,800 M.A.S.L.
HONEY

CATCAT



The Chalatenango sub-region is a small remote area of Northern El 
Salvador. Located in the hard-to-access volcanic mountain ranges of 
the Alotepec-Metapán region, Chalatenango is one of the highest 
co�ee-growing areas. The unique combination of nutrient-rich 
volcanic soil, tropical climates, and their proximity to the Tamulasco 
and Cholco rivers creates an incredible atmosphere for co�ee growth. 

REGION:

ChalaTEnango
ChalaTEnango

This co�ee is red honey processed, meaning the co�ee fruit 
(mucilage) and skin is only partially removed from the seed using a 
mechanical demucilager, using very little water. The partially 
depulped seeds are then laid out to dry on raised beds with a 
percentage of mucilage intact. The amount of co�ee fruit remaining 
on the seed indicates the grade of honey process, broken down into 3 
classifications of yellow, red, and black. Red honeys have a good 
amount of fruit remaining on the seed, but not as much as a black 
honey. 

PROCESSING
METHOD:

RED HoNEy
RED HoNEy
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