
    

Producer:  Jose Luis Navarro 

Ceciliano 

Region:  El Rosario, Cedral, 

Tarrazu 

Cultivar:  Caturra & Catuai 

Processing:  Fully washed 

 

Elevation:  1300 masl 

 

Harvest:  December - February 

Los Jocotes is a small farm located in the town of El Rosario within the Cedral micro 
region, and greater Tarrazu growing region. Farm owner Jose Luis Navarro Ceciliano 
ensures that the farm upholds sustainable, environmentally-friendly practices, with a 
focus on social responsibility. These principles guide all decisions and activities on the 
farm. Ceciliano bring his cherry to the Rio Jorco micro mill for processing after the cherry 
is collected.  
Run by a third-generation family of coffee producers, the Rio Jorco mill is responsible for 
wet milling and drying some of the highest quality coffees grown in the Tarrazu region, 
including coffees that regularly place in the Cup of Excellence. More than fifty farmers in 
the region bring their coffee cherry to be processed and are paid for their cherry based 
on cup quality.  
In addition to quality, Rio Jorco is dedicated to preserving the natural beauty and 
ecology of the land. Three-quarters of the land is a private reserve.  
 

Finca Los Jocotes El Rosario, Cedral, Tarrazu 

Costa Rica SHB EP 
Finca Los Jocotes Micro-Lot  

PLUM – MELON – BROWN SUGAR 


