
ORIGIN: Santa Ana          ELEVATION: 1500maslCULTIVARS: Anacafe 14, Bourbon 

FARM/FARMER: Mauricio Salaverria

COFFEE ROOTED IN RESPECT

Costa Rica Casa de Piedra

ORIGIN: Tarrazu          ELEVATION: 1400masl
CULTIVARS: 

PROCESS: Natural

FARM/FARMER: Gerardo Arias

Gerardo Arias Camacho is a certified Q-Grader, fourth generation coffeeproducer and direct 
descendant of the pioneers Don Ramon Blanco Arias andMacario Arias, who made Tarrazu 
famous and created Tarrazu’s first mill.

In 1985, Mr. Gerardo Arias at age 15, established his first coffee farm in thetown Llano Bonito de 
León Cortés and in 1990 bought 50 hectares ofuncultivated land from his father, Trinidad Arias 
Ureña. Casa de Piedra has 40 hectares of forest with natural waters and native faunato create 
harmony with the environment, and have reduced the amount ofpesticides and pollutants by 
75%.

ROAST: Light  BODY: Medium  ACIDITY: Medium
The Cup/Flavors – Cooked Pineapple, Peach, Cream

ORIGIN: Id
ido, Yirgacheffe         ELEVATION: 1900masl

CULTIVARS: Heirloom

FARM/FARMER: Yoseph Tilahun 


