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Origenes is a specialty coffee that offers not just a beverage, but a complete
sensorial experience. At Origenes, we celebrate the authenticity and richness of
coffee’s origins, from the fertile lands where the beans are grown to the artisanal
process that guarantees its exceptional quality.
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Honduras Marcala

Enjoy the richness of Honduras Marcala
coffee, which offers juicy acidity with initial
fruity notes (red apple and cherry),
balanced by a body of dark chocolate flavor
and caramel notes, culminating in a
lingering, citrusy finish. A cup experience
that delights the senses.

Paptia Nueva Guinea Sigri

A smooth, full-bodied coffee with bright,
citric acidity. Floral and stone fruit notes.
Chocolatey flavors with a pleasant,
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Costa Rica SHB

Enjoy the sweetness and balance of Costa
Rica SHB, a highly aromatic coffee with
sweet citrus and peach notes and a base of
caramel and hazelnut. Its bright acidity and
medium body make it perfect for those
seeking a refreshing and flavorful cup.

Panama Finca la Gloria

Experience the complexity and refinement
of Finca La Gloria coffee, with sweet and
fruity notes, bright acidity, and a balanced
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Brasil Fazenda Dutra

Café Brasil Fazenda Dutra is a gem of
organic specialty coffee, grown in the Matas
de Minas mountains in the state of Minas
Gerais, Brazil. Produced by the Dutra family
since 1950, this coffee stands out for its
commitment to sustainability, artisanal
quality, and respect for the environment. A
sweet, smooth coffee with fine acidity. It has
a chocolatey flavor, with notes of nuts and a
long, caramelized finish.

Mexico Chiapas

Ahigh-altitude coffee grown in the
mountains of Chiapas, at the historic Finca
Hamburgo. This bean offers a clean and
complex cup, with sweet notes of
chocolate and nuts and a lingering finish.
Its bright acidity and medium body make
this coffee a balanced and elegant
experience, ideal for filter coffee or smooth
espresso.

lingering finish. body. An exceptional choice for specialty
coffee lovers.
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