
CATCAT

This co�ee comes to us from Rosalío Martínez, a member of the 
Hunapú producer group in Antigua, named for the nearby volcano, 
Volcán de Agua. In this area, many co�ee producers have small plots 
of land on the lower to mid altitudes of the volcano and bring their 
fresh crops to the renowned Bella Vista co�ee mill for processing and 
export.

Rosalío is one of Hunapú’s more prolific producers, having worked in 
co�ee for 25 years, with nine di�erent plots of co�ee over 7 hectares. 
He also has deep ties with the legendary Bella Vista’s owner Luis 
Pedro Zelaya Zamora, who we have a substantial direct relationship 
with, and facilitated our work with Rosalío. 

CONNECT

A juicy explosion of vibrant Clementine hits you up front, just like 
biting down on a slice of the fruit. As it sits, the flavor evolves into 
fruit-forward dark chocolate, with the perfect balance of creamy 
chocolate and crisp acidity. Rosalío’s co�ee has consistently brought 
complexity to the classic Antiguan profile of citrus and dark 
chocolate, and their year’s harvest does not disappoint. This is an 
excellent option for anyone, regardless of your roast preference.

EXPERIENCE



Antigua sits in the shadow of three volcanoes, including the very 
active Fuego Volcano. When Chris, Jared, and Charles visited 
together a few years ago, the lava was flowing, and Fuego was 
spewing plumes of ash. This volcanic ash contributes to the incredible 
minerality of the soil. The mixture of ash and soil creates the beautiful 
citrus fruit and dark chocolate profiles often found in these co�ees.

REGION:
AntIguaAntIgua

Washed Co�ees in Guatemala are first de-pulped to remove the fruit 
from the seed. Next, they use a fermentation process to remove the 
remaining mucilage from the seed. After the mucilage is removed, the 
co�ee seeds are washed and laid out to dry on cement patios.

We are incredibly excited about this lot of co�ee and the future of 
this partnership. In 2020 Rosalío planted a plot of the Java varietal, 
and we had the opportunity to work with him on this from the early 
stages. The Java varietal has a long history of cultivation, making its 
way from Ethiopia, and ultimately landing on the island of Java. 
Although not frequently propagated in Central America, it has a 
unique and exotic profile that results from being grown in this part of 
the world. We are committed to supporting this project, purchasing 
the co�ee that comes from it, and we are thrilled to share the first 
harvest with the world in 2023.
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