
Coffee:	 Anarquía Pacamara

Country: 	 El Salvador 

Region: 	 Santa Ana

Producers:	 Valiente Family

Roast Level:	 Light

Varieties:	 Pacamara

Process:	 Washed

Altitude:	 1550-1600 MASL

Landed:	 September  
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Welcome back, Anarquía Pacamara, from Alejandro 
Valiente’s farm in Metapán, Santa Ana! Elegant and oh 
so delicious, its light syrupy mouthfeel and warming 
notes of poached pear make each sip a treat.

The story of Finca Anarquía echoes this lightning-in-
a-bottle sentiment. Alejandro worked in coffee export 
for years before realising his lifelong dream to grow 
his own coffee. The project was an uphill struggle, 
but finally Valiente and his daughters created a farm, 
mill, and exporter completely dedicated to climate 
resilience. 

The name ‘Anarquía’ (Spanish for ‘anarchy’) came from 
this journey. “We didn’t care about the cost,” says 
Alejandro. “We didn’t allow anyone else to get their 
hands on our lot. We knew it was an act of arrogance 
and anarchy. We are trying to deeply transform our 
10 hectares and we are beginning to see the results.”
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