Esteven Vargas and his father, Hiver Vargas, started the Don Sabino micromill in

around 2011, though both men have been in coffee their whole lives. Starting in

D# 10624

Origin Costa Rica
Sabanilla de

2014, the father-son partners decided to switch all of their production over to Region Alajuela, Central
naturals, because they like the profile, and our green-coffee buyer Luis Arocha Valley
) ) ] ) Farm Finca El Jordan
says, "l keep asking them their secret, because their coffee is very good!" The cups Variety Caturra. Catuai
have a very delicate acidity for being full naturals, and articulate sweetness and Altitude 1300-1600 masl
Proc. Method Natural

complex flavor.

Harvest Schedule January- April

Perhaps one of the secrets of their production is that they keep things close to

home—Iliterally— which helps them control quality. After the coffee is harvested,

dried, and milled, it is stored at the family house: "If you're in the living room and

you walk through the rooms, you will see coffee bags stored all over the house!

Luis says. "When you're in the house, there is the intense aroma of raisin because

the coffee is so intense!

For more information about coffee production in Costa Rica, visit our Costa Rica

Origin Page.

IMPORTERS OF FINE SPECTALTY COFFEES. | wuwCAFETPORTS.com | 1-800-278-5065


http://www.cafeimports.com/origin_costarica
http://www.cafeimports.com/origin_costarica
https://www.cafeimports.com/

turra/Catuai - Natural (GrainPro)

¥ '!i'!l.l'l _.

IMPORTERS OF FINE SPECTALTY COFFEES. | wuwCAFETPORTS.com | 1-800-278-5065


https://www.cafeimports.com/

	ID# 10624
	Don Sabino Micromill - Finca El Jordan - Caturra/Catuai - Natural (GrainPro)
	Gallery Don Sabino Micromill - Finca El Jordan - Caturra/Catuai - Natural (GrainPro)


