
Founded with a vision to innovate and improve coffee growing for the 
farmers of the region, the cooperative COMSA (Café Orgánico Marcala) has 
done just that. In the Southern mountains of the country, 620 small-scale 
producers are continually finding new ways to grow coffee through 
sustainable and organic means. Their farms thrive as community leaders 
explore the use of innovative practices like applying fermented solutions of 
micro-organisms to boost the plants’ health; some even drink it themselves! 
COMSA dedicates many resources to strengthening their organization 
through educational programs for their members.  For example, a women’s 
group raises animals and tends a rich cornucopia of vegetable crops to 
diversify their families’ incomes and supply the local community with healthy, 
organic produce. 

The producers of COMSA 
remove the skin of the coffee 
cherry but allow much of the 
fruit to remain on the bean as it 
dries. The resulting “honey” 
coffee takes its name from the 
rich sweetness this process 
imparts to the bean.

That extra layer of fruitiness 
came through strongly from the 
very first sample cup. To best 
accentuate their sweetness and 
body, the roasting team took the 
beans to a medium roast to 
caramelize the sugars, adding a 
nuttiness to the cup.

In our lab, a French press brews up the ultimate cup of 
comfort. Rich butterscotch melds with candied lemon, orange 
chocolate, and hints of hazelnut for a creamy cup reminiscent 
of all your favorite treats.

A Chemex or other drip brewing method yields a clean, 
complex brew. Suggestions of fig jam, aged balsamic, candied 
almonds, and dried cranberries intrigue the palate, and a hint 
of chocolate cake is a fitting finish to the experience. 

nougat, cranberries, 
orange blossoms,

dark chocolate

fig jam, roasted almonds, 
vanilla, strawberry galetteFor instructions on how to best 

extract the essence of these 
beans, go to PEACECOFFEE.COM


