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Coffee Review Professional Services for Ataka Trading Company  
Kenneth Davids Reviews: October 2010 

 

 Name: San Fernando      Identifiers: 11/44077/54 

 

 Origin/Area: Guatemala/Huehuetenango  Growers: Finca San Fernando 

 

 Variety: Pacamara     Altitude: 1,400 meters 

 

 Process: Fully washed     Crop: 2009/2010  

 

 Moisture at roasting: 12.3%    Certification: None 

 

 Roast: Evaluated at a medium roast (Agtron Whole Bean M-Basic 51). 

 

 Attribute scores  
Aroma 8 

Acidity 8 

Body 8 

Flavor 8 

Aftertaste 8 

 

OVERALL RATING: 90 
 

  Sensory assessment:  
Balanced, sweet-toned Guatemala. Crisp baker’s chocolate and pineapple-like fruit 

notes dominate from aroma through finish. Round, balanced acidity, lightly syrupy 

mouthfeel.  
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