
THE SOURCE THE ROAST

“Our farm is managed through organic methods 
with responsibility and love, in harmony with 
humanity and the natural environment. We are 
immensely proud of this.” – Rodolfo Peñalba

For this special lot, the skin of the cherry is 
removed but much of the fruit is allowed to  
remain on the bean. The resulting “honey” coffee 
takes its name from the rich sweetness this 
process imparts to the bean. These beans are 
exceptionally clean and well processed, and the 
light roast chosen by our head roaster allows
their complexity to shine through.

THE CUP

In our lab, immersion brewing, such as a French 
press, yields a cup that’s creamy and soft. Rich 
butterscotch and bourbon meet ripe plum and 
lavender in sweet, smooth harmony. 

A Chemex or other drip brewing method lets 
the brightness of these beans stand out. Orange 
marmalade, honey, and stone fruit sparkle on the 
palate letting the loving care that went into these 
beans shine through.

FARMER COOP

COMSA Finca Clave de Sol, 
Rodolfo Peñalba

RELEASE #

ROAST LEVEL Light AROMA FLAVOR NOTES

BODY Smooth Lavender, vanilla, orange 
marmalade, red plum

Nectarine, tart green apple, 
black cherry, clementine

ACIDITY Crisp

peacecoffee.com  |  612-870-3440  |  info@peacecoffee.com

These beans come from Rodolfo Peñalba, a third-generation 
coffee farmer and the manager of the COMSA cooperative in 
Honduras. While his original dream was to become a doctor, an 
agronomy scholarship put him on the path towards farming. 

Fifteen years into his career as an advisor for large farms, a 
worker nearly died after accidentally ingesting an agricultural 
chemical. This led Rodolfo to rethink what he knew and seek 
alternative methods. He devoted himself to organic agriculture 
and began the slow, labor-intensive transition to organic 
production while his yields suffered considerably. “It became a 
challenge, and a moral commitment,” he says.

The farm is now a model to all who want to learn. Coffee is 
collected at its peak maturity and subjected to varying techniques 
and experiments to produce the perfect cup.

COOP LOCATION
Marcala, La Paz, HONDURAS


