
  

Tangerine Red Apple Pear Cinnamon

Organic Honduras Oscar Omar Alonzo "Finca
Cual Bicicleta" Washed
RNY# 42718

Honduras
Central America

 

Royal NY Scoring

Acidity
High

Body
Above Average

Sweetness
High 

Suggested Brewing

About the Farm
Don Oscar started growing coffee on his farm, Cual Bicicleta, in 1997, right after he finished his military service. With an initial
planting of 1500 trees and through meticulous attention to detail, the farm produced high yields of coffee. The low price levels of
the coffee market in the early 2000’s however caused Don Oscar to look at other ideas in order to obtain better pricing
premiums for his coffee. This is when he decided to convert to 100% organic production. Initially the change from nonorganic to
organic production cost him almost 90% of his coffee yield. But after receiving technical support from the COMSA cooperative
and increasing the organic fertilizers on his farm, Don Oscar was able to return to his previous production levels. In fact, since the
switch to fully organic production, his harvest levels are higher than ever. Don Oscar produces one of the finest and most complex
coffees not only in the region, but in all of Honduras.

Coffee Details

Elevation
1518 meters

Varietals
Catuai

Process
Fully Washed

Harvest
January

Drying
Patio and solar dried machine

Export
April
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