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Lot#: 36 Graciela Haydee Magana De Fortin Magaiia - Finca Tizapa Tablon Cajete

Overview

The Apaneca region is one of the premier coffes-growing regions in El Salvador, Coffee was introduced to this region in the late
1800s and one of the pioneers, General Francisco Menendez, the Father of the education syskem in El Salvador during his kenure
as president, began what is now the Tizapa Farm.

Happy childhood memories spent at the coffee plantation inspired the present owner Haydee (General Menendez's great-grand-
daughter) and her husband Jose ko maintain and improve the property, a job that now Falls on their children, Graciela and
Enrique, and their Families.

Generations of coffee-growing expertise, both among the owners and the warkers, have resulked in a Farm that puts guality
above guantity, The plantation is mostly Bourbon, with small plots of Pacamara mixed in. Tizapa Farm uses small quantities of
fFertilizers and minimum amounts of chemicals, to preserve both our quality and the environment, In this spivit, Tizapa also has
one of the Few remaining large-growth Forests in the area. Tizapa coffee is picked ripe and sent exclusively bo Los Amates mill,
which has processed Cup of Excellence winning coffee For the last three vears in a row, The coffes is processed separateky with
clean spring water and is sun-dried exclusively in african beds,

Following a long tradition of community service, including the building of the first community health center in Apaneca by the
present owner's Father, Dr, Enrique Magana, Tizapa Farm has many programs designed bo improve the lives of the surrounding
community, \We have programs For zero-interest small loans and for subsidizing the purchase of Farm implements, medicines and
staple foods For our workers and neighbors, Cur main building also serves as an occasional clinic for the community,

w'e thank you For wour interest in Tizapa and our coffee and we hope vou enjoy drinking it as much as we enjoved producing it.

Property Characteristics: Coffee Characteristics:
Farnw: Finca Tizapa Tablon Cajete ¥Yariety: Bourbon/Pacamara
Farmer: Graciela Haydes Magaria De Fortin Magaria Processing System: Washed
Rank: 36 Lot Size: 45 boxes

City: Ahuachapan

Pounds: 3,009,00 (1,354,86 kgs)
International Jury Score: 35,55
Cupping Number #: 360

Winning Bidder: honukATOCOFFEE Inc,

Region: Apaneca-Tlamatepec
Country: El Salvador

Farm Size: Mot Available

Coffee growing area: Mot Available

. . . Top Jury Descriptions: Aroma/Flavor: back cherry, musk
Altitude: Nt Available melon, citrus, cedar wood, white chocolate, grapefruit, lime,
Certification: Mone toffee, mango, papava, guava Acidity: complex, dominant

citric mokes Other: caramel Finish, rounded



