
 

 

 

HORTIGAL COMES FROM A 

COLLECTION OF FAMILY-OWNED 

AND OPERATED ESTATES 

SITUATED IN THE HEART OF THE 

FAMOUS COFFEE GROWING 

REGION OF BOQUETE. 

 

Their coffee story began in 1890 when 

Domingo Suarez (originally Abdeljad Suadi of 

Arab decent) immigrated to Panama as one 

of the first group of contractors hired to begin 

construction on the Panama Canal, which 

although it was originally unsuccessful, would 

eventually connect the Pacific and Atlantic 

Oceans. After the failed attempts of the 

French, Domingo followed his heart from 

Panama City to Boquete after hearing stories 

of its beauty and believing its promise of a 

better life. His story is one of happiness as he 

found love, had six children and founded his 

family’s coffee farming business in 1920. The 

family business has prospered through 

another two generations and today consists of 

270 hectares located in some of the best 

micro-climatic areas of Boquete.  

 

The region of Boquete has an eclectic mix of 

inhabitants thanks to its picturesque 

landscapes and tourist-friendly vibe. Nestled 

snugly into the Panamanian highlands, its 

most famous landmark happens to be the 

tallest point of land in Panama; the Baru 

Volcano. We spent this recent harvest (March 

2012) visiting the Indian Baru High estates 

and selecting our favourite coffees and 

profiles. In the end, we choose the Hortigal 

estate for its 100% Typica lot which produced 

a regional clarity of flavour which we found 

attractive and unique. 

 

The growth and success experienced on 

these estates throughout the years is due in 

large part to the enforcement of basic 

principles when managing the farms: 

maintaining the original coffee varieties, 

promoting a high degree of social commitment 

to partners and employees, applying 

sustainable agricultural practices which 

respect the environment and, finally, investing 

in technology to constantly develop the latest 

trends in farming. 

 

TASTING NOTES 

Clean and silky mouthfeel, 

balanced, very ripe orange, vanilla, 

milk choc aftertaste, fresh and 

vibrant. 

 

COFFEE INFORMATION  

Country Panama 

Region Boquete 

Farm  Hortigal (Indian 

Baru High estates) 

Altitude 1300–2000 masl 

Variety 100% Typica 

Processing Washed  

Drying Sun-dried on 

raised beds 

Harvest Oct–Feb 
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