
In 2015 Cat & Cloud owners Chris, Jared, Charles visited their friend 
Luis Pedro Zelaya Zamora at his famed Bella Vista co�ee mill where 
Las Sonajas is processed, and fell in love with its deep yet 
approachable profile. Since then, we have kicked o� each year with 
this delicious co�ee. Las Sonajas is a collaboration of 16 separate 
producers who grow co�ee over 1,700 meters up on the side of the 
Agua Volcano just outside of Antigua in the Hunapu subregion. It is a 
co�ee with depth, complexity, as well as approachability for most 
co�ee drinkers.

CONNECT

Las Sonajas delivers the best of the classic flavor profile often seen in 
co�ee from Antigua, full of bright citrus, creamy caramel, and sweet 
chocolate. It opens with juicy tangerine, and a sweetness that evolves 
into a deep, rich baker’s chocolate. It has a medium body that leaves 
the flavor of creamy caramel on the palate. This is an excellent co�ee 
for anyone, whether you like your co�ee black or dressed up with 
cream and sugar.
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GUATEMALA
ANTIGUA

HUNAPU SMALLHOLDER PRODUCERS
BOURBON

1,700 M.A.S.L.
WASHED

CATCAT



Antigua sits in the shadow of three volcanoes, including the very 
active Fuego Volcano. When Chris, Jared, and Charles visited 
together a few years back, Fuego was spewing plumes of ash and the 
lava was flowing. It’s that same volcanic ash that contributes to the 
incredible minerality of the soil, and in turn, the beautiful chocolate 
and citric characteristics of the co�ee.

REGION:
AntIguaAntIgua

Washed co�ees in Guatemala are first de-pulped to remove the fruit 
from the seed. Mucilage remains on the seed and a fermentation 
process is used next to remove the mucilage. After the mucilage is 
removed, the co�ee seeds are washed and then laid out to dry on 
cement patios.

The Hunapú producer group is a collection of producers who are 
known to grow some of the best co�ee in Antigua. The name of the 
producer group, Hunapú, is the local indigenous name for the nearby 
volcano, Volcán de Agua. The producers themselves all reside on the 
lower to mid altitudes of the actual volcano. In this area, there are 
many co�ee producers who have small plots of land and bring their 
fresh crop to Luis Pedro Zelaya Zamora at the renowned Bella Vista 
co�ee mill for processing and export.
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DEEP DIVE


