
 

OG BLEND - RFA 
A blend of: 

EL SALVADOR CRUZ GORDA - RFA 

 REGION:  Juayua, Sonsonate, El Salvador         
 GROWER:  Finca Cruz Gorda, owned by Sergio Catani 
 PROCESSING:  Fully-washed and dried in the sun 
 COFFEE GRADE:  SHG EP 
 GROWING ALTITUDE:  1250 - 1360 meters  
 PLANT VARIETIES/CULTIVAR:  Bourbon, Lempira, Marsellesa, and Costa Rica 95 
 HARVEST PERIOD:  November – January 
 CERTIFICATIONS: Rainforest Alliance 

This coffee is sourced from Finca Cruz Gorda, located near the community of San Jose La 
Majada in El Salvador. Sergio Catani owns the 200-acre estate and operates his own milling 
facility. Mr. Catani’s farm has a renowned reputation for meticulous attention to detail, from 
year-round farm management to quality control in the cupping lab, and everything in between. 
Coffee from Finca Gorda earned a top-ten finish in the 2015 El Salvador Cup of Excellence. 
Finca Cruz Gorda is not just an award-winning coffee farm, it is also an important economic 
anchor for the families in the surrounding communities that make the farm a success. As such, 
the Catani family takes every opportunity to celebrate holidays like Christmas, Mother’s Day, 
and Children’s Day with the community. The Catanis also support clean-the-street days, as 
well as environmental education and other financial needs for the local school. 

 

 

 

 

 

 

 

 



and 

MEXICO FINCA NUEVA LINDA - RFA 

 REGION:  Concordia, Chiapas, Mexico 
 GROWER: Jose Moguel 
 PROCESSING: Fully washed and patio-dried 
 COFFEE GRADE: SHG EP 
 GROWING ALTITUDE:  1250-1550 masl 
 PLANT VARIETIES/CULTIVAR: Mundo Novo, Caturro, Catuai, Catimor 
 HARVEST PERIOD:  November - March 
 CERTIFICATIONS:  Rainforest Alliance 

Nueva Linda is a specialty coffee estate managed by producer Jose Moguel. It is located in the 
Sierra Madre mountains of southern Mexico, in the state of Chiapas. The farm shares a buffer 
with the Triunfo Biospehere reserve, a 50,000 acre tropical cloud forest which helps to temper 
a changing climate and provide rich soil and clean water. Jose pulps his coffee at Nueva Linda, 
uses demucilage machines to remove the sugars, washes the beans in clean water, and dries 
in the sun.  

 


