
Finca Himalaya, like many farms in El Salvador, is primarily planted with Bourbon

variety coffee, which is picked ripe, and dried on raised beds. The soil is mostly

volcanic soft clay, and the area receives an annual rainfall of 2,500mm. The coffee is

grown under traditional shade trees including pine, ciprus, and inga (a local tree

whose pods are occasionally used medicinally).

For more information about El Salvadoran coffee, visit our El Salvador origin page

here.

ID# 8643
Origin El Salvador
Region Apaneca
Farm Finca Himalaya

Variety
Primarily Bourbon
variety

Altitude 1500 masl
Proc. Method Natural

Finca Himalaya - Natural
(GrainPro)
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