(® CAROMA

COSTA RICA FINCA EL

MIRADOR
100 % ARABICA

Region: West Valley Altitude: 1.300 m Species: 100
% Arabica Variety: Caturra, Catuai Processing: Honey
Anaerobic Taste: cinnamon, biscuity, blueberry, dark
chocolate, dried fruit, rasperry

COSTA RICA FINCA EL MIRADOR
HONEY ANAEROBIC

REGIOM: West Vallzy BEST BEFORE: 00.00.00
VARIETY: Colerra/Catual SUGGESTED FOR: Filter
TASTE: cinnomon,
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A treat for connoisseurs

While growing up around the farm and helping his father, who bought the land with all his savings, it was clear to
Olman Alguilera Chaves that he wanted to continue with his father's legacy. Olman mainly grows the varieties
Sarchimor, Caturra, and Villa Sarchi at Finca el Mirador. The oldest trees on his farm are around 45 years old and
have consistently high productivity. He works closely with La Eva Mill, where his cherries are further processed. El
Mirador is called “view point” due to its privileged location and beautiful sight. The town Lourdes de Naranjo is part of
the West Valley that lies below some of the country’s central volcanoes.
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