
 

Region
San Martin Jilotepeque

Producer
Small and medium-scale producers

Altitude
1,600 - 1,900 masl

Variety
Bourbon, Caturra, & Catuai

Harvest Period
Dec - Apr

Processing
Washed

citric • smooth • milk chocolate • blood orange • sugarcane

Chimaltenango  is  a  relatively  young  coffee-growing  region  in  Guatemala.  It  is
located north of Antigua at altitudes between 1,300 and 1,700 masl. Packed with
lime and clay, the soil is rich in nutrients, lending itself to grow outstanding coffee
profiles. Thanks to its growing quality, coffees from this region are rapidly becoming
a Guatemalan favorite among specialty coffee lovers.

Chimaltenango is also home to the beautiful municipality of San Martin Jilotepeque.
The term "Jilotepeque or Xilotepeque" is  a Nahuatl  name, formed by the words
Xilotl (mountain of tender corn), and Tepetl (hill), which translates as the "Mountain
of  tender  corn".  The municipality  was founded in  1542 and used to be of  major
economic and political importance during Guatemala´s precolonial history. Today, it
is still home to the Kaqchikel people, whose capital city’s ruins can still be seen at
the archeological site of Jilotepeque Viejo.

This fully-washed coffee comes from this municipality. It is composed of Bourbon,
Catuai,  and Caturra  varieties  grown in  smallholder  farms with  an average of  10
hectares  in  size.  The  microclimate  is  mild  and  warm,  but  it  is  balanced  by  its
abundant natural springs. Given the high altitudes in the region, coffee grows and
ripens at a slower pace. This results in the development of denser beans typically
full with an array of complex flavors.
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