Tucked into the scenic hills of El Portillo in western Honduras, a
remarkable 2.8-hectare coffee farm has been flourishing for nearly a
decade. What began as a bold dream for Patricio—fuelled by
determination, hard work, and the help of loans and credits—has
grown into a thriving coffee venture.

Patricio’s passion for innovation took off when he parthnered with
Beneficio de Café Montecristo, where he began experimenting with
unique fermentation processes. His careful attention to detail quickly
paid off, yielding outstanding results.

Today, the farm stands as a proud symbol of Patricio’s dedication,
perseverance, and love for coffee—where every harvest tells a story
of passion and purpose.

In the cup: Aroma of dark spices, roasted nuts and caramel. Flavours
of floral gin, chocolate cake and molasses with a starfruit aftertaste.
Low acidity and light body.

SCORE: 82+
PROCESS: HONEY
REGION: LEMPIRA
ALTITUDE: 1,600 MASL
VARIETAL: IHCAFE90

GRADE: SHG EP
STRICTLY HIGH GROWN




