
José Gutierrez is a third-generation coffee producer
whose passion for coffee cultivation brought him back
to coffee nearly 25 years after his family stopped
producing coffee in the 1980s. In 2005, José, inspired by
the growing interest in specialty coffee and higher
quality, returned to coffee production with great
excitement.
Today, José continues to focus on producing high-
quality coffee on his farm in the Apaneca-Illamatepec
mountain range. Fertile clay soils and environment-
focused agriculture support José’s passion for specialty
coffee.

Don’t be fooled by El Salvador’s small size. It was once
the 4th largest coffee producer worldwide and
continues to produce high quality lots. The country is
known for its great cupping varieties, such as
Bourbon and Pacamara. In fact, two beloved,
frequently high-scoring varieties—Pacas and
Pacamara— originated in El Salvador.

Product Details
Origin: El Salvador
Region: Apaneca-Ilamatepec Mountain Range
Town: Ahuachapan, Concepcion de Ataco
Estate: Finca Vista Hermosa
Owner: José Enrique Gutierrez
Varieties: Caturra
Grade: SHG
Cetification: RFA
Processing: Anaerobic Natural
Harvest: Oct-Mar
Altitude: 1100 masl
Cupping Score: 86
Tasting Notes: Dark Chocolate, Lemon, Dried Fruit &
Pineapple
Moisture Content: 9.1%

Experience the smooth and rich flavor of El Salvador –
SHG EP – Finca Vista Hermosa coffee beans from the
Apaneca-Ilamatepec Mountain Range. Grown in the
town of Ahuachapan, Concepcion de Ataco, these beans
are carefully tended to by owner José Enrique Gutierrez.
The Caturra variety, grown at an altitude of 1100 masl, is
processed using the anaerobic natural method,
resulting in a delicious cupping score of 86. Certified by
RFA, these coffee beans offer a unique taste profile with
notes of dark chocolate, lemon, dried fruit, and
pineapple. Enjoy a premium coffee experience with El
Salvador – SHG EP – Finca Vista Hermosa.
.
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