
El Rosario
Coffee from Guatemala is considered as one of the 

most flavorsome cups in the world, and with so 

many different growing regions these coffees vary 

throughout the country both in their cup quality 

& potential. German immigrants introduced 

coffee to Guatemala in the 19th century and since 

then, coffee has become a major industry with 

nearly one-quarter of the population involved in 

production. Guatemala’s high-grown beans (HG) 

are among the world’s best coffee, especially the 

ones growing in the southern mountains.  

Rosario farm was left to Victor Inés Villatoro Curz 

by his father in 2000, and since then Victor has 

worked tirelessly to turn the forest he inherited 

into a farm producing coffee of the highest 

quality.  Victor hopes to continue to expand and 

improve his practices by separating lots and 

obtaining organic certification.   

COFFEE 
PROFILE

Country: 

Guatemala 

Region:  

Huehuetenango 

Altitude:  

1,600m. 

Species:  

Arabica 

Varietal:  

Caturra 

Process:  

Washed

The Cup: 85.5pts. 
Raisin, choc, mid body, elegant clean


