
THE CUP
Body

Flavour: Chocolate, good body, bright 
citrus, to!ee, a little bit of nuttiness.

Acidity SCA Score

East Coast U.S: (914) 920-2710 
West Coast U.S: (707) 431-9500 
Email: sales-osc@olamnet.com 

MEXICO: SELECCIÓN LA CONCORDIA 
Nuevo Paraíso Micro Lot
Fully Washed (GrainPro)
Chocolate, bright citrus, to!ee

Producers: 5,000 (estimated)

Farm size (Avg): 3 - 5 ha. Some producers 
reaching 20 ha.

Region: Nuevo Paraíso, La Concordia, 
Chiapas, Mexico

Processing: Fully Washed

Grade: SHG

Altitude: 1,550 masl

Varietals: Typica, Bourbon, Pluma Hidalgo, 
Caturra, Costa Rica 95, Oro Azteca, Catimor, 
Mundo Novo, Marsellesa, Sarchimor T5296 
 
Harvest:  December - March

This region is also well known for it’s dry and rainy seasons, which 
are very well synchronized with the physiology of the co!ee plant. 
During harvest season, the weather is cold with little rain which 
helps to extend the fermentation time and drying conditions, and 
as a consequence, improves the co!ee cup quality. 
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