
Pacamara

Finca Cafelandia was established in the early 20th 
century by Mr. Ma ́ximo Rojas Arce and his wife 
Mrs. Corina Rovira. It was developed as a self- 
sustainable farm incorporating sugar cane and a 
small mill, dairy cattle, and allocations for produce 
and coffee. In 1964, their two daughters inherited 
the farm and continue to run production. 

Since the 1990s when the specialty coffee 
movement hit Boquete, they have gradually 
developed the farm to become a full coffee 
plantation, and planted the Pacamara variety, 
along with a Geisha in 2006. Now, the farm is
totally transformed as a result of the dedication 
and care taken by its owners.

COFFEE 
PROFILE

Country: 

Panama

Region: 

Palmira 

Altitude: 

1,500 m. 

Species: 

Arabica 

Varietal: 

Pacamara 

Process: 

Washed

The Cup: 88pts. 
Peach juice, lush mouthfeel, honey, 
refined lemon acidity, silky.

Virginia Estate


