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Costa Rica SHB Las Lajas Cumbres de Poas Black Honey Microlot - (35Kg)

Las Lajas

Region Alajuela, Central Valley Screen Size 15717

Altitude 1,550 - 1,300 meters above sea level Process Method Honey Processed

Soil Volcanic Packaging Grain Pro Inners

Farm Size 30 hectares Grade Strictly Hard Bean
Coffee Profile

Lot Number 005/1021/0041/GP Appearance Greenish

Varietal Caturra Bean Density 72 Kg/hl

Crop Year 2018/2019 Moisture Content 11.1%

Cupping Score Internal Score: 88
Tasting Notes A complex cup with sweet green tea and
sponge cake notes. Delicate juicy texture and
crisp lemon acidity lingers.
Screen Percentages 78% - 17
19% - 15

Flavour Profile

Fragrance / Aroma 8.25

Flavour 8.25

Aftertaste 8.5

Acidity 8.75

Body 8.0

Balance 8.0
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Background

In the heart of the Central Valley coffee growing region, the town of Sabana Rodonda, Alajuela is home to the Las Lajas mill. Owned and
managed by husband and wife duo Oscar and Francisca Chacon, they are dedicated to producing only the very highest quality microlot
coffees. Along with the mill, the family owns 8 farms in the surrounding area between the altitudes of 1,300 and 1,550 metres above sea level,
totalling over 30 hectares of coffee. The area is heavily influenced by the near Poas Volcano and advantageously receives rains from the
Atlantic-ocean.

Las Lajas was instrumental in the progression of the Costa Rican specialty and microlot movement. Back in 2008, after losing access to water
after an earthquake, Oscar produced the first honey and natural coffees in Costa Rica in an attempt not to lose the harvest . Despite this
concern, the coffees turned out to be some of the best that the farm had produced . Word spread throughout Costa Rica, and today they are
known for producing some of the world’s best honey and natural processed coffees . Since then, Las Lajas has been at the forefront of
experimental drying techniques using temperature curves much the same way a profile roast would look. Some different techniques include
heaping to slow down drying time (after fermentation has finished), resting for a week in the middle of drying and alternate intermittent moving
of the coffee.

Each year Las Lajas produces around 1,500 69 kilo bags of coffee with approximately 80% of this fit for export, a high percentage in the area.
90% of this is processed as either a honey or natural coffee, a far cry from 0% back before the earthquake in 2008. Core to the values of the
company, Las Lajas re-invests to improve facilities and progression of their quality. In the past few years they have refurbished their quality
room, expanded office space and purchased a new roaster.
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