CAFE DON JUSTO

The exceptional taste of El Salvador




ABOUT THE BRAND

«Café de Don Justo» - it is a family business founded
in 1938 by the couple Justo Pastor Gonzalez and Rosa
Emilia

Our coffee is harvested by hand on rich volcanic soil,
carefully selecting ripe grains according to the
traditions of generations.

With 80 years of experience, we can guarantee the
excellent quality of both roasted coffee and green
coffee beans.



LOCATION

Farms:

- Santa Emilia
- EI Riyito

- La Fincona

Area: 52,8/5 hectares

X X
Idinioterio de Medio Ambiente
y Recursos Naturales

Location: Tecapa-
Chinameca, Bl Salvador,
Central America

Height of plantations:
1000-1600 M above sed

level

Altitud

B 201 - 1,200

B 1.201 - 1.500
B 1501 - 1.800
B 1.501-2.100
[ 2.101 - 2.400
| ]2.401-2700




We meassure our products according

to the metrics of the Specialty Coffee
Association, an international organization
that standardizes coffee quality.

And we offer coffee with scores
of 82 - 88 points







GREEN COFFEE

We use various processing methods:
washed, honey, natural and anaerobic

All of our coffee is dried naturally
in the sun with varying degrees
of shade.




WHOLESALE PURCHASE

We ship green coffee all over the world
with up to 20 tons per container

- Bourbon
Pacamara

« Geisha
Classic coffee




EXCEPTIONAL COFFEE

88 points (Score SCA) and exotic varieties
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Pacamara

Notes: Green apple,
cinnamon, caramel,
tropical fruits, banana,

Geisha . 2

Notes: Apple, honey,
green tea, grapefruit,
floral notes, lime
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SPECIALITY COFFEE

85 - 87.99 points (Score SCA)

Pacamara

Notes: molasses,
cherry, orange,

Bourbon _ 2

Notes: caramel, red
fruits, chocolate,
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BOURBON + PACAS
COFFEE BLEND

w10 ¢ Bright and clean taste with citrus
STATE DLEND | and floral scents
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SCA score: 82 - 84.99
Natural process
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PACAMARA VARIETY
IN DRIP BAGS

SCA score: 88

Notes: Apple, honey, green
tea, grapefruit, floral notes,
lime

Natural process




FLAVORED GROUND COFFEE

N

]
|
>

a/é de EL SALVADOR ¢

a/é de EL SALVADOR ¢

;a,le de
pONSTO

calé arabica sabor
\RAMELGC

café de

pOXJUSTO

calé arabica sabor

AINILLA

poXilsto poN3UsTo poN3sTo

café ardbica saboy . café ardbica sabor ‘ café ardbica sabov
ANELA IARETT! MENDR

n  ssion 10z 1  ssion [ 1607

Cinnamon Amaretto Almond Caramel Vanilla



UR CLIENTS

We have already established close friendly and business ties
in the USA, Canada, Chile, Argentina, Portugal, China, Koreaq,
Singapore, Saudi Arabia, Qatar and South Africa.




TECAPA ()Y b

“CHINAMECA

GOBIERNO DE °f
EL SAIVADOR
© DENOMINACION DE ORIGEN EL SALVADOR

El Consejo Salvadorefio del Café
y el Organo de Administracion de la
nommacmn de Origen Café Tecapa Chinameca

Extienden el Diploma de Reconocimiento a

Vil Emm Gm@d&g (2

Por Haber Participado en la Caracterizacion Organoléptica con la finca
El Riyito

Con la variedad

Pacamara
A Obteniendo un Puntaje de 85.54 puntos

Juan Federica Schonenberg Llach
Presidénte

7 A :
" Lily Pacas 7l
; OrganodeAdm]mstraclén

{ Directora Fje
Consep Salvadoreno del Café

nta Tecla. 18 deseptiembre de 2019

otorga el presente

, con el cafe

por haber obtenido un puntaje de cata de
en la subasta de Cafes de Especialidades

y haber obtenido el
de la 52 Edicion de EL SALVADOR COFFEE EXPEDITION

Juayda, 27 de febrero de 2020
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Annabella Daglio Carlos Pola
Director Director
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EL CONSEJO SALVADORENO DEL CAFE &
THE ALLIANCE FOR COFFEE EXCELLENCE, INC

Desean felicitar al productor de café
Yidval Ernesto Gonsales Pakina
Finca: El Riyito

Por haber clasificado hacia la etapa del Jurado Internacional del evento
La Taza de Excelencia El Salvador 2003”

Su81e plndler

| [ LCU-L Y ve-
cardo Espitia %
z'a El Salvador The Alliance for Coffee
% Excellence, Inc.

Consejo Salvadoreno

del Café
w’// oe®

San Salvador, 9 de mayo de 2003




PONJUSTO

Coffee born at the foot

of volcanoes — where the fire
of the earth meets the force
of nature
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From our grandfather Don Justo,
we inherited the value of honest
work and the respect for the

efforts of our people



Now we are taking a new step in business
globalization by offering our coffee to the
whole world via the Internet.

We are confident that our products
will satisfy the most refined tastes.




We will be happy to answer all your questions
and will look forward to cooperate




