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Location Sacatepéquez, Antigua
Altitude 1550 - 1900 masl

Size 600ha

Varietals Bourbon, Catuai, Geisha
Processes Washed

Harvest January - May

Farms of Antigua represents a curated selection of
coffee lots sourced from a diverse group of producers
across the Antiguan region. These producers fall into
two broad categories: the historic estates located
within the ancient town of Antigua, and the smaller
landholders and community growers situated along the

slopes of Volcan de Agua on the town’s outskirts.

Los Volcanes Coffee enhances the value of these
varied lots through the scale of its mill and its rigorous
processing and evaluation standards. In their lab,
coffees from the most prominent estates are assessed
alongside those from Guatemala’s smallest producers,
reflecting a commitment to quality over scale. This
blend of producer types contributes to a nuanced and

authentic representation of the region'’s terroir.

Antigua Guatemala holds a distinctive place in coffee
history. For over a century, it was synonymous with
high-grown, high-quality Guatemalan coffee—café de
altura, arabigo, strictly hard beans. The first coffee
seeds arrived with Jesuit missionaries, planted

ornamentally in the courtyard of the Compafia de

Jesus in central Antigua.

These plants remained untouched for decades
until their seeds were used to establish a small

plantation near the future site of Guatemala City.

The valley surrounding Antigua is flat and fertile,
flanked by the volcanoes Acatenango, Agua, and
Fuego, which together create ideal conditions for
growing coffee at altitude. By the late 19th and
early 20th centuries, Guatemalan coffee was
already earning recognition in Europe and the US
for its cup quality. Antigua’s reputation became so
ingrained in the industry that coffees with notable
acidity and complexity were often referred to as
“Genuine”—a nod to the region’s PDO status,

“Genuino Antigua,” one of the first in the world.

Unlike other parts of Guatemala, where small
producers typically grow, process, and sell their
own coffee as beans, Antigua’s coffee economy
has long been dominated by historic estates with
established export markets. The few small
producers in the region typically sell their ripe
cherries to these estates, which handle further

processing and export.




