
CUP PROFILE 
An interesting cup that evolves as it 
cools. Medium body, tropical acidity, 
and notes of black tea, lemon, basil, 
and butterscotch.

ABOUT LA PAZ 

On Dec. 1, 1948, Costa Rica officially abolished its army. Nearly 
70 years later, it's still proud to be a peaceful country without a 
military. Thus, “La Paz,” or, “The Peace,” is a name given to landmarks 
throughout the country — one of the most famous being the La Paz 
Waterfall in the West Valley. 

ABOUT THE REGION 

Coffee grown in this area is renowned for its excellent cup quality, 
and a handful of farmers from the West Valley have earned Cup of 
Excellence awards in recent years.

The West Valley consists of five main towns: Atenas, San Ramón, 
Palmares, Naranjo and Grecia. It’s surrounded by the Poás and 
Barva volcanoes to the east and the San Ramón and Turrubares 
Mountains to the west. Unlike other regions, slopes in the West 
Valley have moderate inclines, which help to conserve soil depth 
and quality.

The region is populated by immigrants from the Central Valley 
who, toward the end of the 19th century, brought their coffee 
crops and resettled, taking advantage of the climate and the 
richness of the soil. Coffee has since significantly contributed to 
the region’s social and economic development and generated a 
culture of values and principles built on family unity.

ABOUT COSTA RICA 

Gentle Pacific weather characterizes this region. Stable 
temperatures, a steady and well-defined rainy season, and uniform 
dry and sunny days create a predictable climate. Volcanic soil from 
the Poás Volcano further creates ideal growing conditions. 

Another essential bragging point about Costa Rica is that farm 
workers, including migrant workers who arrive for the harvest, are 
guaranteed the minimum wage and have access to the national 
healthcare system.

Region: 
West Valley

Producers:
25 producers 

Community/mill: 
Benesai Mill 

Altitude: 
1,200–1,600 meters ASL 

Varieties: 
Catuai, Caturra, Obata, Venecia, 
Villa Sarchi 

Processing: 
Washed, machine dried

Harvest: 
December 2016–February 
2017
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Black tea, lemon, butterscotch 

Medium

Honeysuckle, bright herbs

Tropical

FLAVOR

BODY

AROMA

ACIDITY

Moisture: 12.7% on offer sample
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FROM OUR TEAM

“The Volcafe Way team has worked closely with a number of farmers in this 
region to implement environmentally friendly water treatment systems, as well 
as on reforestation plans focused on river margins and keeping springs and 
rivers free of contaminants.

Additionally, the Benesai Mill has recently been incorporated into the Volcafe 
Group, with Genuine Origin. It is uniquely positioned to work with high-quality 
areas such as Naranjo and Grecia. Its drying patios allow for the sun drying of 
coffee, bringing out the best flavors the area has to offer.”

COSTA RICA
MICRO-LOT




