La Chumeca’ Mlcromlll F¢nca
Montanita - Catual - Natural

(Grain Pro)

D# 10850

Martin Urena owns La Chumeca Micromill and several farms, just up the hill from

his brother Edgar's farms and micromill, EL Pilon. Like Edgar, Martin produces only Origin gos:a [\R/:Cé d
: anta Maria de
naturals, including a few experimental lots: He is also meticulous in his processing, Region Dota
but is interested in innovations and is curious about making improvements and Farm Finca Montanita
. N Variety Catuai
changes. He constantly moves among the beds, rotating the coffee as it dries, and Altitude 1750 masl
picking out any cherry that is not drying evenly. Proc. Method Natural

Harvest Schedule January- April
Martin Urena uses the simple mill set-up at EL Pilon, a two-tank device that quickly,

easily, and effectively removes floaters and impurities from the coffee. The cherry

The Cup

" Sweet with tangy acidity and a
smooth mouthfeel; winey berry flavor,

to keep them separate. This lot is a selection of Catuai variety coffee from Finca La lemon and chocolate with a nutty
aftertaste!

goes from the first float tank to a secondary tank for further analysis, and the cherry

is then brought up to La Chumeca's raised beds, where they are spread out by lot

Fila. There are 50 beds at La Chumeca Micromill, and Don Martin produces about

30 exportable bags annually.

For more information about Costa Rican coffees, please visit our Costa Rica Origin

Page.
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