2011 EhyTAHTTHOELUVRZE
— — » g » —
—HhST7 " T7ITFTERZFIRT—F
TI—T 4 =TT —F )V T L—_"— L LR, BERa s,
Ot FWig, R R RO 2 —8—T9,

CORRI, =h T ST Oa—e—LEEME ) T HOT T AMOEL DY T v h=F
HXIZH Y £,

Z 2 IHEE 1250m O EHUTHI S OFHE TR - 72RO < RSS2 I3 #E OB T,
BEREEOY 2 VT « BT 7S AlT, DMERENLBREOEETEH VTR, a—
t—HEEOHINEFOE Lz, S1ERkRONVA AZAE 14 » HDEFESAD 3 ANT 147
H =N O/NSRREEE A THET,

BETEIYz— RV V=LY ETOV FT7RAERE L CWET, a—b—RfEiTh Y —
FHTT,

Z DOBERE N A E OIS 2 AR TR, 2t —DEPRA L —F NN A
YT, TEHEL TWDH Z & TY,

Wi Em i E D a— e — 2B L TWA L2 WnA~AB Y ICE ST ET,

TN—T 4 =T 70 —=F )R 7 L—_"—=LF LB, BERa s Dt gk, it
Rk 22—k —TT,



Lot#: 21 Rl - Uca Soppexcca, Prod - Ana Julia ¥ Marlon Jose Montenegro Blandon - Buena Yista

LOTE #21
FARM: BUENA VISTA
PRODUCER: ANA JULTA MONTENEGRD

Mame and location of the Farm:

The property is located in the San Antonio community of Pueblo Muewvo, 22 km from Jinotega, Itis located on the Foothills of
CZerro Datanli called El Diablo and is a reserve that gives a fresh climate, Wek and agreeable with a panoramic view of Lake
apanas. Tell the skory of your Farm: The Farm was acquired by inheritance from my Father, From very small I worked on the Farm
af rry Father, that alowed me to l2arn all the tasks and work of coffee cultivation. My property is equivalent ko an area of 2
blacks of coffes and is only cultivated variety caturra. These plants are aged between 3 and 10 years, mostly production plants
with a yield of 30 quintals per acre. Other crops that work as shade Musaceas and citrus are also being For household
consumpkion.

Family generations:

My Farnity was composed by three people, my husband, Luis Emilio Cruz Seaz, my son Luis Isaias Cruz Monkenegro 14 monkhs old
and I that 1 have 29 vears.

What is your secret for winning the competition?

The secret is to be sure picking the coffee at the right time, that the Fruf has a good maturity that is not very green or over
ripe, like the Fallen, when the wet with the Fermentation process, and having done 2l the work the café culbure at appropriste
Limes.

How do you feel to be a winner?

1 arn very happy, very excited to have a gaod qualty coffee, in other vears had participated in the contest and had been amaong
the 50 finslists but did not qualify in the final. This gives me joy and enthusiasm and animates me b grow betker coffes ko
continue to participate in the competition.

What do you think of the Cup of Excellence?

It is very good event which helps us bo demonstrate the quality of coffes we have and in this way helps us generate maore
income as producers. We can also exchange with other coffee producer of coffee From another regions of Nicaragua, To
continue doing this kind of event in a way to improve bving conditions for producers,

Property Characteristics: Coffee Characteristics:

Farm: Buena Vista Variety: Caturra

Farmer: Rl - Uca Soppexcea, Prod - Ana Juka Y Marlon Jose Processing System: Washed v Sun
Mantenegro Blandon

Lot Size: 40 boxes
Rank: 21
) ) Pounds: 2,645.52 (1,199,992 kgs)
City: Jinotega .
i International Jury Score: 84,90
Region: notega Cupping Mumb 554
Country: Nicaragua e
Farm Size: 1.40 Hectares
Coffee growing area: 1.40 Hectares Winning Bidder: honukKATOCOFFEE Inc,
Altitude: 1268 masl Top Jury Descriptions: AROMA/FLAVOR - Fruity, red apple,
icy, Floral I
Certification: Nane spicy, floral, , green papper, raspberry, cedar sandalwood

ACIDITY - mild, tart elegant, malic OTHER - white grapes,
heavy body, lime aftertaste, winy Finish, elegant body



