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Lot#: 26 Finca Retana ¥ Anexos, 5. &, - Retana Y Anexos

B

Overview

Finca Fetana v Anexos is located in Valle de Panchoy, Antigua Guatemala;, st S00 meters (14 miles) From central park, on the
wesk side of the city in Sacatapequez, at 1,550 meters (5,050 Fest above sealevel). The property is divided by the Guacalate
river and the average climate is between 3% (32 Fahrenheit) on the coolest phase of rainy season and 23C* (83 Fahrenheit) on
the hotkest days of summer. The soil is from wolcanic origin, and i is called “francos arenosos” sandy ground, the rainy season
beqirs during May and Finish on September; the annusl average rainfall is of 90mm approsdmately (32 inches).

Retana y Anexos, was bought from Grace v Compania, Cenbral America on June 13th, 1932; since thenit’s been a Family
property. Previoush, the property was owned by the Famiies Aguirre and Paul, Origingly, it was owned by an order of Friars,
whose principal representative was father Retana, that is where it’s name comes From, In the beginning, the property was
sowed to produce rapadura (Guatemalan sweet candy made of sugar), milk cattle and woodlouse. Later on and with the
management of the Cofifio "5 Family and the Iowas State College with Dr. Melhus and Mr. ‘William Popenoe, the hybrid corn
expermental sown was started. Also, studies of the production of avocado were made, and finally the property was totally
planted mainky with coffee,

Actualy are planted with different coffes varieties 432,43 Acres, especially with Arabic, Yellow bourbon and Caturra. The annual
production is 3,300 quintals of parchrment coffee, spproximately. Social and environmental responsibility it is important For
owners of Retana; on the Farm there are a settlement where lives 20 Famiies, whom have electricity and drinkable water
fatilities; each parmanent employee has a sowing and working area of 3,46 acres, Besides, there is a rural school For children of
the coffes Farm and from the closer vilage, The property has natural woodland and ik has been reforested with a variety of
cypress and pine native of the region. The tokal area that has been reforested is over the 111,20 acres. It alsa has a small
production of citric, especially orange of the Washington variety (Maval Orange) and Persian lemon.ince the beqginning of the
year 2001, The Asociacidn de Productores de Café Genuino de Antigua, which vee are part of, was founded, and at the moment,
we are in process of the Certification of our coffee as genuine From Antigua’s origin.

Property Characteristics: Coffee Characteristics:

Farm: Retana ¥ Anexos Yariety: Bourbon

Farmer: Finca Retana ¥ Anexos, 5. A&, Processing System: Washed
Rank: 26 Lot Size: 58 boxes

City: Antigua Guatemala Pounds: 3,767.71 (1,718.08 kgs)

Region: Sacabepeques

Counkry: Guatemala

Farm Size: 130,00 Hectares

Coffee growing area: hot Available
Altitude: 1524 masl

Certification: Mone

International Jury Score: 54,39
Cupping Mumber #: 755

Winning Bidder: honukaTOCOFFEE Inc.

Top Jury Descriptions: AROMAIFLAVOR - jasming, honey,
sugar browning, caramel, Floral ACIDITY - citric OTHER. - sweat



