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Property Characteristics:

Farm: Santa Martha

Farmer: Cristina Chirino Caballero
Rank: 18

City: Tegucigalpita

Region: Yoro

Country: Honduras

Farm Size: 120.00 Hectares

Coffee growing area: 120.00 Hectares
Altitude: 1370 masl

Certification: None

Coffee Characteristics:

Variety: Pacamara

Processing System: Wet mill and sun dried in
patios

Lot Size: 40 boxes

Pounds: 3,042.00

International Jury Score: 86.34
Cupping Number #: 950

Winning Bidder: honuKATOCOFFEE Inc.

Top Jury Descriptions: aroma/flavor: orange
peel, dried fruit, jasmine, strawberry,
blueberry, tea rose; acidity: peach-like,
apple/melon; other notes: apricot, tangerine



