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About This Coffee
For six generations, the Aguilar family has cultivated coffee on the lush,
shade-covered slopes of the San Salvador Volcano, offering
breathtaking views over El Salvador’s capital. Their estate spans nearly
160 hectares, sitting at elevations between 1,250 and 1,700 meters—
remarkably high for the country—creating ideal conditions for
producing exceptional coffee.
This honey-processed microlot is a single-varietal separation from a
special plot of ‘Kenia’, a Salvadoran mutation of the SL Bourbon
varieties originally developed by Scott Laboratories in Kenya.

The Art of Production
The Las Mercedes honey process is a carefully managed approach that
begins long before harvesting. Brix readings are taken to measure the
sugar content of the cherries, which are only picked when they reach a
minimum level of 24, sometimes as high as 28-29, indicating peak
ripeness. These cherries turn a deep red-purple color before being de-
pulped, with a high amount of mucilage left intact.
Drying takes place on raised beds for 22 days, using a unique
combination of sun and shade—a method innovated by Fernando
Aguilar, called ‘Sol-Sombra’ drying. This controlled approach enhances
the coffee’s sweetness, complexity, and distinctive flavor profile, making
it a true standout from El Salvador.

Product Details:

Origin: El Salvador
Region: San Salvador Volcan
Estate: Finca Las Mercedes
Varieties: Kenia
Grade: SHG – SCR15up
Certification: RFA
Processing: Honey Processed
Harvest: 2023
Altitude: 1350 – 1700 masl
Tasting Notes: Red apple, chocolate, hazelnut, stewed
fruits

A Rare Salvadoran Mutation with Exceptional Sweetness & Complexity
Grown on the high-altitude slopes of the San Salvador Volcano, this
exquisite honey-processed microlot from Finca Las Mercedes is a true
testament to El Salvador’s specialty coffee heritage. Cultivated by the
Aguilar family, who have been growing coffee for six generations, this
unique Kenia variety is believed to be a Salvadoran mutation of the
traditional SL Bourbon varieties from Kenya, resulting in a cup with
remarkable clarity, balance, and complexity.

Tasting Notes
Expect a beautifully structured cup with a silky body and layered
flavors of ripe tropical fruit, honeyed sweetness, and floral
undertones. The meticulous Sol-Sombra drying process enhances the
coffee’s natural sugars, resulting in a rich, syrupy mouthfeel and a
lingering, elegant finish.

Why You’ll Love It
Single Estate Microlot – Sourced from a dedicated plot at Finca Las
Mercedes
Unique Variety – A rare Salvadoran adaptation of Kenya’s SL
Bourbon
Honey Processed – Carefully dried with mucilage intact for
enhanced sweetness
High Altitude Grown – Elevations up to 1,700m for bright acidity
and depth

Crafted with expertise, tradition, and innovation, this Kenia Honey
Microlot is an exceptional offering that captures the essence of El
Salvador’s volcanic terroir and meticulous coffee craftsmanship.
Whether enjoyed as a filter or espresso, it delivers a smooth, fruit-
forward experience with a delicate floral finish.


