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Lot#: 26 Carlos Misael Trachez - Los Trdchez

Describe the history of waur Farm:

‘four traditions? He has had his Farm since the year 2000, inherited the land from his parents.
Family generations? Have traditionally been coffee Farmers for 3 generations,
Which technologies are used? Three clean runs a year, selective managing of the tissue of trees or of the losk tree parts,

Describe the production process of your coffee From the ground ko the cup....... How do you Fertilize? When and how do you do
it? Fertilizes with Mutricafe formula 18-3-18, applyving it in the month of July at 3 ounces per plant.

How do you do pest controls? Rarely performs pest and disease control due to the low incidence of them,
What kind of shade do wou use? Inga is used which is the best shade. There are also several other species of mounkain trees.
Wwhen and how do wou harvest the coffee? Start in January to May, just cutking the ripe red coffee and the cut is monitored,

How do you transport the Fruik to the wet mill and Bow long does ik take? The cutkers mowve the Fruit bo the mill that is within the
estate and it takes them S minutes,

Do you have a mokor pulper and what conditions is it in? Has a 3 jet pulper powered by a gasoling engine and it is in good
condition.

What type of water is used to dean the coffee? Is it cean? Is it recycled? We use clean water, it is not recycled.

How long do you leave the coffes Fermenting? It takes For the Fermentation of coffee 14 howrs on hot days and 18 hours on cold
days.

How do you dry the coffes? The coffee is sold wet, pre-dried on patios when there is no rainy weather,

How do wou carry grain to the exporker or to the mill and how long does it take? It is bransported in & pick-up car after it's pre-
dried; it bakes one and & half hour to the San Yicenke Mill.

‘t'hat are you doing to preserve the environment and ecology of wour Farm? The existing Forest is taken care of, being carefl of
nat conkaminating the water sources, The coffee pulp is decomposed and applied into the farm and the residusl waters are
depasited in oxidation lagoans to be consumed within the Farm,

Property Characteristics:

Farnn: Don Medardo

Farmer: Medardo Sagastume

Rank: 31

City: El Sauce

Region: Santa Barbara

Country: Honduras

Farm Size: 6,30 Heckares

Coffee growing area: 6,30 Hectares
Altitude: 1550 masl

Certification: Mone

Coffee Characteristics:
Yariety: Catual

Processing System: Wet mil
Lot Size: 44 booes

Pounds: 2,904.00 {1,317.23 kgs)
International Jury Score: 84,18
Cupping Number #: 735

Winning Bidder: honuk ATOCOFFEE Inc.

Top Jury Descriptions: AROMAJFLAVOR: vandla, dulce de
leche, distinct marzipanfcherry notes, buttery, pine,
rum/raisin, stewed fruits, dried Fruks, green apple,
blackberries, caramel, vanilla, passion fruit ACIDITY: malic,
bartaric, grape skin OTHER: thick, rich creamy body



