
  

Producer:  Asociación Agrícola 

Productores Orgánicos Xejuyú Atitlán 

Region:  Santiago Atitlán, Sololá 
 

Cultivar:  Bourbon, Caturra & Catuaí 
 

Processing:  Fully washed 

 

Elevation:  1500 - 1600 masl 

 

Harvest:  December - March 

Founded by 96 small family operated farms in the year 2000, the Asociación Agrícola 
Productores Orgánicos Xejuyú Atitlán (AAPOSA) has grown to 156 members strong.   
 
Located in the Santiago Atitlan municipality within the Solola province of Guatemala, 
AAPOSA members cultivate the soil using organic fertilizers consisting of dried leaves, 
lime, ashes, manure and top soil, creating a nutrient dense environment for coffee to 
thrive.   
 
The high altitude of this region helps lower the occurrence of coffee pests and diseases.  
Members rely on their own local water sources, and use the Chalum, Gravilea, Avocado 
and Zapotillo trees for shade.  AAPOSA focuses on improving financial stability of its 
members as well as providing assistance to help increase coffee quality and yields. 
AAPOSA coffee is certified Organic.   
 

AAPOSA Farmers Santiago Atitlan, Solola 

Guatemala AAPOSA SHB EP 

Organic Certified 

BLOOD ORANGE– COCOA – JUICY BODY 


