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Property Characteristics: Coffee Characteristics:

Farm: El Cashal Variety: Bourbon

Farmer: Maria Alicia Otilia Magafa Castillo Processing System: Washed &

Rank: 26 Sun-dried

City: Ahuachapan, Ahuachapan Lot Size: 75 boxes

Region: Apaneca-Ilamatepec Pounds: 5,693.00

Country: El Salvador International Jury Score: 84.80

Farm Size: 8.40 Hectares Cupping Number #: 504

Coffee growing area: 8.40 Hectares Winning Bidder: honuKATOCOFFEE Inc.
Altitude: 1500 masl| Top Jury Descriptions: Aroma/flavor
Certification: Rainforest Alliance cacao caramel brown sugar, pineapple,

maple syrup, Acidity apple like, mild, white
grape






