
The Ducks Nuts Coffee Co.
Our speciality blend incorporates Selva Negra from Nicaragua La Hammonia Estate in Central America and El Vergal from San Marcos , Guatemala providing a truly ….
Selva Negra - Nicaragua La Hammonia Estate
	Region:
	Matagalpa 
	Notes of

	Varietal:
	Caturra and Catuai
	

	Elevation: 
	1200-1400 masl
	

	Certification:
	Organic
	


La Hammonia Estate has 12 separate lots, each separated by varietal and unique in its elevation, with the elevation ranging from 1200-1400masl. The lots are shade grown and the trees are fertilized with organic fertilizer made on the farm, La Hammonia is certified organic. The cherries are picked and then taken to the wet mill on the farm, where the coffee is processed using water from the mountain. Fermentation is 12 hours in the mucilage and then a second wash, before being moved to the covered drying beds. The lots are harvested individually, cupped and then blended so there is traceability of lot volumes and cup profile from season to season. Once the coffee is dry it is moved to the dry mill on the farm where it is processed and packed.
There is a nursery on the farm which is used for new tree planting, they are currently replanting 50 hectares at a time as some of the trees are over 65 years old.
El Vergal, Guatemala 
	Region:
	San Marcos  
	Notes of strawberry, pineapple, honey, medium body

	Varietal:
	catuai and bourbon
	

	Elevation: 
	1800 - 2200 masl
	

	Certification:
	Organic
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Description automatically generated]El Vergal is three family owned farms that share borders in San Marcos , Guatemala. A former 8th place coe coffee with a score of 89.48, El Vergal is consistently exceptional coffee from this very special region. The name El Vergal means “the orchard”. The farms are spread around a high mountain nestled amongst volcanoes and covered in lush greenery. Clouds often cover the farms due to the elevation, so walking the farm is often like being in a thin mist. The farms also share an incredible waterfall which is used to process the coffee during washing and fermentation.
Coffee trees are planted 1 meter apart and leaf rust resistant varietals are planted between non-resistant varietals to stop any potential spread of La Roya. This also means there is no chemicals or pesticides used to keep the coffee safe. Due to the elevation, pests are not an issue.
The coffee is processed on the farms using mechanical pulpers. It is fermented in barrels for 24 hours and then poured out onto the drying beds for raised bed sun drying.
Every 4 years the trees are pruned and cut, and every 12 years they are replanted from seedlings.
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