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It was our Sourcing Director at the time, Angel SCAN THE QR CODE FOR MORE INFO ON BELCO.FR
Barrera, who inspired the name La Mochilita when he
set out to discover the region on several occasions, . IV
always accompanied by his rucksack. It means "little
rucksack" in Spanish. Producer Renardo Ovalle
To ensure the traceability of our coffee, we have
decided to have La Mochilita processed in a single Species Arabica
factory to ensure a much more consistent profile. La
Mochilita is produced on limestone soil typical of the FIEEEsE weicd
high-altitude Huehuetenango region, and is therefore
distinguished by its complexity and acidity. S P

Altitude 1500-1700
While most producers in the region cultivate between [T — December - April
1and 10 hectares of coffee, the larger size of our
partner's plots means that we do not blend batches Type of harvest Manual

from several producers. This means we can control
every stage in the preparation of this washed coffee.



