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For nine years we’ve been buying, roasting, and drinking Andino. 
You’d think we’d be tired of it by now. We were in grade school 
for nine years, and we sure got tired of that noise. But unlike 
grade school, Colombia Andino just keeps getting better. 

Just in case this is your �rst year tasting Andino, here are the 
basics. Andino is an association of growers surrounding Bruselas, 
with most members growing alongside the Andes mountain 
range. �eir co�ee tends to be sweet and clean, with a creamy 
mouthfeel. It ’s great with milk, and it ’s great black. 

�e members of the Andino association are mostly lifelong, 
multi-generation growers. Unlike the co-ops of East Africa that 
can number in the hundreds, this is a relatively small group. Add 
that to the way that Colombian growers handle their own initial 
milling in backyard bene�cios, and it makes sense that this group 
includes a diversity of styles and �avors in its small output.

�at diversity is part of what makes our Colombia Andino lots 
such consistent crowd-pleasers. After nine years and about twice 
that many visits, we got the okay to include some of their more 
exceptional neighbors along with our favorites. So that ’s what we 
did.

Maybe that ’s part of why Andino keeps improving. Sometimes 
more really is merrier, and inviting new contributors makes a 
good thing even better. 

COLOMBIA ANDINO
LOCATION: BRUSELAS

ELEVATION: 1,600 - 1,900 METERS

VARIETY: CATURRA

HARVESTED: NOVEMBER-FEBRUARY 18’

FLAVOR NOTES: Every time someone on the 1980s kids’ tv show said 
“stonefruit,” tons of nectarines, peaches, and apricots dumped down on 
their heads. �e audience went crazy. 
 

�is Pacamara lot from Metapán, El Salvador, marks the inaugura-
tion of Four Barrel’s Central American direct sourcing program. 
La Selecta growers and producers receive quality-based premium 
pricing and on-the-ground support from Four Barrel employee 
Alejandro Valiente.

Alejandro’s work in Central America goes far beyond his own 
Metapán region, but we’re introducing the fruits of his labor with 
this selection. Alejandro has always shared our appetite for unusual 
varieties like Pacamara. Pacamara plants may not be the 
highest-yielding or easiest to farm, but their unusual and magical 
�avors are worth the trouble. 
 
Pacamara is a Salvadoran cross between two naturally occurring 
Arabica mutations, Pacas and Maragogype. It ’s easy to identify 
Pacamara whole beans by their huge size. It ’s equally easy to 
identify brewed cups of Pacamara by their trademark heavy body, 
redolent of sweet fruit.
 
If you’ve never tried Pacamara before, this is the perfect place to 
start. For one thing, La Selecta was grown right in Pacamara’s 
natural home, El Salvador’s northern mountains. It ’s clean, it ’s 
cool, and it ’s a mile above sea level, where Pacamara thrives. 

Some roasters kvetch that Pacamara’s unusual size and density 
make it a tricky bean to roast. Our co-workers Ryan and Sarah 
Jane, on the other hand, have been roasting big-bean varieties like 
Pacamara on our 1958 Probat for years now. You--and Alejandro’s 
farming colleagues--can rest assured that every unique note of 
kumquat and cream shines through under their skillful watch. 

EL SALVADOR LA SELECTA
LOCATION: METAPáN

ELEVATION:  1,450 - 1,600 METERS

VARIETY: PACAMARA

HARVESTED: JANUARY-MARCH 18’

FLAVOR NOTES: Bing, bing, bing went the cherries; pit, pit, pit went the 
pear. Zing, zing, zing went the kumquat; as sweet citrus �ew through the 
air. 

�e Githiru co-op is so big and successful that they really don’t 
need to take our advice. �e 800 or so members of this 
decades-old group has plenty of advantages. �ey sit in the heart 
of Nyeri, Kenya’s so-called “black gold” province. Just listing that 
provenance can be enough to bring extra buyers--like Champagne 
or Bordeaux.

On top of that geographic advantage, Githiru’s soil, elevation, 
choice of varieties, and experience all combine to make their 
co�ees highly sought-after. Nonetheless, the Githiru co-op’s 
elected leadership decided to solicit some advice from us. It 
involved the way they dried their co�ee.

�e traditional Kenyan method of drying pulped co�ee cherry 
has worked well for generations of Kenyan producers. Githiru, 
however, was drying their co�ee in a particularly hot and dry 
valley. Unfortunately, the pulped co�ee dried so quickly that the 
parchment cracked. It became brittle, and unable to protect the 
bean itself as well as it might have.

As we commiserated with the Githiru crew over this, somebody 
mentioned the way our partners in Ethiopia dry their co�ee: 
upon raised and covered tables. �ey immediately agreed to give 
it a go. �at kind of buy-in from a big and successful co-op is 
pretty rare in this very traditional world. 

Two years later, here’s the result: a batch of co�ee luxuriously 
dried on their new raised beds, shaded by canvas canopies. We’re 
incredibly lucky to work with such open-minded innovators, and 
to share their co�ee with you. 

KENYA GITHIRU
LOCATION: NYERI

ELEVATION:  1,650 - 1,800 METERS

VARIETY: SL28 & SL34

HARVESTED:  JANUARY 17’

FLAVOR NOTES: Lorde is a Kiwi, but a pineapple is a slang term for an 
Australian $50 bill. Champagne grapes are actually not used in making  
champagne. It ’s complicated.


