
NAME:

Guatemala Finca 

Catalan de Las Mercedes

REGION:

Chimaltenango

SCREEN:

Yellow Bourbon
VARIETY:

1600-1900m a.s.l. Washed
CUPPING NOTES:

ALTITUDE:

- Cocoa

PROCESS:

84.25
SCA POINTS: Dark Chocolate

FARM:

Catalan de Las Mercedes Nicholas and Angela Hammond
FARMER:

CUPPING NOTES

Yellow Bourbon variety
beans offer medium
acidity and a creamy
body, with rich cocoa
and dark chocolate
notes. A satysfying cup!



Helping you make the best out of the beans!

WHERE?WHO?

Situated in the verdant hills of
Chimaltenango, Finca Catalan
de Las Mercedes stands as a
testament to time-honored
tradition and agricultural
innovation. As custodians of
this cherished estate, Nicholas
and Angela Hammond are
committed to preserving its
legacy while embracing
innovation and adaptation.
Through reforestation and
responsible land management,
the estate strives to minimize
its ecological footprint while
promoting biodiversity and soil
health. 

Nicholas and Angela Hammond,
along with their sons Benjamin
and Elliot, are the proud
stewards of Finca Catalan de
Las Mercedes, a historic coffee
estate nestled in the
Chimaltenango region of
Guatemala. For over a century,
the Hammond family has
dedicated themselves to
cultivating exceptional coffee
beans, carrying on the legacy
of this family-owned business
since its inception more than
150 years ago.


