
When Isidro Batlle bought this farm in the 1920s, he was so inspired by how high-

altitude it is that he named it Finca Las Nubes, for "the clouds." Celebrating almost

100 years of coffee production, Las Nubes is still one of the standard-bearers for

quality in the region, placing special emphasis on improvement in processing and

experimentation with varieties and other innovations.

Farm manager Eduardo Moran Larin not only oversees the mostly Bourbon variety

trees here, but also a 15-manzana section that is dedicated to a development

project growing Typica, Kenya, and Castillo varieties in order to diversify with more

coffee-leaf-rust-resistant plants.A century of attentive farming and passion for

coffee has allowed the farm to develop a singularly impressive soil structure, and

good husbandry also contributes to the success of the land: Altitude plus proper

fertilization plus careful consideration for the density of the plants and the

management of the whole ecosystem are part of what make Las Nubes a special

environment that produces special coffees.

Las Nubes produces Washed, Honey, and Natural coffees, and the focus is on

quality from harvesting through processing, all the way to the cup. This is a Natural
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Origin El Salvador

Region
Buenos Aires, Santa
Ana

Farm Finca Las Nubes
Variety Bourbon
Altitude 1450–1500 masl
Proc. Method Natural

The Cup
" Cocoa, berry and lime with a nutty
aftertaste; sweet with white wine
acidity and a delicate mouthfeel."

Finca Las Nubes - Natural
(GrainPro)
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process of the Bourbon variety that comprises the majority of the coffee grown

here.

For more information about coffee production in El Salvador, visit our El Salvador

Origin Page.
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