
ORIGIN: Quetzaltepeque, La Libertad Dept.    ELEVATION: 1450masl

CULTIVARS: Bourbon, Catimor

FARM/FARMER: The Belismelis-Alvarez Family

COFFEE ROOTED IN RESPECT

Nicaragua Finca Monte Sinai

ORIGIN: Asturias, Jinotega.    ELEVATION: 1000masl
CULTIVARS: Parainema

PROCESS: Natural

FARM/FARMER: Ivania Rivera

 Ivania started her coffee journey at an early stage as a coffee picker. After years of hard work, her 
dream became real, and in 2022 she bought Monte Sinai. It was a poorly managed coffee farm, but with 
technical assistance from Aldea Coffee, including soil analysis, shade management, coffee renovation 
with new varieties focused on specialty coffees, fertilization, and a preventive plan for pest and 
disease control, she increased productivity. As a result, total production was doubled in the first year 
and the quality of the coffee beans improved. Ivania plans to diversify and establish other crops for 
family consumption, such as vegetables, basic grains, fruit trees, and small livestock.

The farm is nestled in Asturias, a small community located in the municipality of Jinotega, in northern 
Nicaragua; characterized by its rural setting, where agriculture plays a central role in daily life. This 
area’s climate and soil conditions are favorable for growing vegetables, cattle, basic grains, and 
high-quality coffee, which is a key economic driver for the region.

The Cup/Flavors – Tangerine, Brown Sugar, Caramel
ROAST: Light      BODY: Medium           ACIDITY: High

Women Producer Microlot


