Discover a Nicaraguan coffee with a rich history and
exquisite flavor. Grown at the UCA San Juan del Rio Coco
estate in Madriz, this fully washed coffee boasts a
cupping score of 84+ and offers notes of roasted
hazelnut, caramel, and cocoa. Learn more about this
exceptional coffee, sourced from 370+ farmers and
cultivated at an altitude of 900-1300 masl!.

Product Details

Origin: Nicaragua

Estate: UCA San Juan del Rio Coco

Estate Size: 2.8 Hectares

Owner: 370+ farmers working with UCA San Juan
del Rio Coco

Town: San Juan del Rio Coco

Region: Madriz

Altitude: 900-1300 masl

Crop: 22/23

Varietal: Bourbon, Catuai, Caturra, Maragogype
Processing: Fully Washed

Cupping Score: 84+

Tasting Notes: Roasted Hazelnut, Caramel and
Cocoa

Quality control is of the utmost importance for the Unién
de Cooperativas Agropecuarias San Juan del Rio Coco (UCA
SJRC). To ensure the best drying conditions and avoid taints
and defects, farmer members bring their wet parchment to
a central drying location, where it is carefully tended by
Coop experts. In the cup, this fully washed coffee
showcases the Central American profile that's sweet and
nutty with chocolate and citrus.

Spanning five communities in the San Juan del Rio Coco
region in Northern Nicaragua, UCA SJRC, helps farmers
produce profitable and environmentally responsible coffee.
UCA SJRC is a union of 8 cooperatives in the region that
represent more than 370 small producers. The 8 separate
cooperatives in the region joined together in 1993 to be
able to better help their members better control coffee
quality and access better prices. The region and the
cooperative are both named after the Rio Coco, a large
river that runs through the region. As agrarian
communities, the Rio Coco remains a source of an
essential element of survival: water.
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