
El Volador
La Loma Gloria’s story began when Anny Pimental’s 
father bought the farm and named it after his 
grandfather's fruit farm.  Relatively new to the 
coffee industry given most El Salvador's coffee 
growers have been doing it for generations.   A 
visionary and a business person he installed a coffee 
mill in the farm but one of the coffee crisis struck 
and he decided not to run the mill and instead 
continue to grow coffee and selling the cherries to 
the local millers.   
In 2012 Anny Pimental started working with her 
father on a plan to open a coffee shop but along the 
way, the plan changed and she started running the 
coffee mill.   Anny Pimental’s passion and love for 
coffee is her daily inspiration.  “I feel proud of the 
coffee beans we grow, mill and export.  Being able
to take care of every step of the process to assure 
the quality and traceability of our beans.”       

COFFEE 
PROFILE

Country: 

El Salvador 

Region: 

El Boqueron, San Salvador 

Altitude:  

1,200 - 1,839 m. 

Species:  

Arabica 

Varietal:  

Bourbon 

 Process:  

Yellow Honey

The Cup: 86.8 pts. 
Pepper vanilla, plum, winey, mid-high 
body.

Beneficio Loma la Gloria


