
Process: Anaerobic Natural Sleeping bag Format: 30.00 kg Grain Pro 

S pecies:Arabica Profile:Fruity 

Primaryflavournote:Raspberry 

Altitude:1,480-1,800m.a.s .l 

Specs sheet 

Producer's name 
Alex Herrera 

Process type 
Anaerobic Natural Sleeping bag 

A coffee from Alex Herrera 

MEIS6Ai1 theSt1rth1tgivHil1n1me to1ll the lot1of colfHproducedby 
Alu Herr er■ on hi1 P■mpojil.t farm in the Atitl.tn colfH growing region. The 
lot11re diferenti1tedbytheir diferent ch1r1ct1ri1tic1 in t11t1,1rom1 1nd 
proc11N1,e1ch f1rmer r■c1iv11 th1n1m1 of 1 1t1rto n1m1 th1ir lot1,thu1 

forming 1 gr11tcolf11 univ1r• 

Descriptors Wheel 

Subgroup 
Nuts, Redfruits /Berries,Chocolaty, Tropicalfruits,Stone fruits,andAlcohols 

Aroma/Flavor 
Cocoa,Red plum,Raspberry,Blackcurrant,Passionfruit,andRosewine 

Farm 
Pampojila 

Cupping Data 

Attributes 

Agtron Sample roasting 

65-LightMedium 

Producer history 

Weather 

Annual temperature in °c 

Farm size(ha) 
408.00ha 

Drying technique 
Sleeping bag 
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Type of soil 
V ·�an·co· Franco arenoso 16/18 

Cup ping Data 

30/08/2023 
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Picking method 
Manual-Selective 

Crop month 
December to March 

Process 
Modern 

About the process 

-Cherr"esrece·ved 
-Sorting by ripeness 

Colour 
Orangey Yellow 

Moisture(IS06673) 
11.50% 

Water activity 
0.59 

-Anaerobicfermentationin cherry 
-Outdoordryingwith theSleepingBag technique 
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Grammage Milliliters Sample grinding 

Cupping-between600and 800microns 

The Maya called this remarkable land Pampojila "land where the misty clouds rise". 
The Pampojila Farm is rich in volcanic soil on lop of the Atitlan Volcano, rising above Lake Atitlan, where the 
almost dailysoutherlywind bringsa moistcloud cover ,providing naturalshade tothe coffee trees in the 
afternoon 
Pampojila was founded and formally registered at the end of the 19th century. For over 150 ai'los, the farm has 
been in coffee production in the beautiful mountains south of Lake Atitlan, and for many decades has been 
knownfor its high qualitycoffees. ln 2 012,theHerrerafamilyacquired thefarmand renovatedit afterf!ooding 

fromTropicalStormAgatha.Throughthe planting of betterArabica coffee varieties,the prcxluction,quality 
and health of the plants improvedrapidly. 

The processing plant was modernized to better ferment and dry the coffee. Pampojila has a long history of 
excellencethat ourfamilystrives to improveand sharefor generationsto come 

Days with adverse weather 
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