
WE CARE ABOUT WHERE OUR COFFEE COMES FROM. While we might be able to find quality co�ees other ways, 
we feel it’s better to know where our co�ee comes from. To accomplish this, we hop on a plane, meet the farmer, 
see their farm, see their mill, understand their mission, and work directly to pick, process, and sort the best co�ees. 
We currently source about 70% of our co�ee via this model and our goal is to source it all this way. This is what we 
believe. It’s Farm to Cup in motion. Sip Slowly.

ABOUT THE FARM

This case study highlights many of 
the Farm to Cup relationships that 
Stone Creek has built in Costa Rica. 
We are featuring co�ees from three 
West Valley producers: Cerro San 
Luis, Herbazu and Genesis. Each 
producer has a unique story – and 
they all excel at honey processing.

Alex and Sara Delgado own and operate Cerro San Luis (1), a mill 
that specializes in slow dry yellow honey process co�ee. Antonio 
Barrantes oversees Herbazu (2), one of the oldest micromills in 
Costa Rica. The yellow honey we’re featuring is just one example 
of the amazing co�ees this mill can produce. Oscar Mendez 
owns Genesis (3), a farm and mill with a holistic approach to 
growing co�ee. We’re featuring his red honey in this set.

We met Alex, Sara, Antonio, and Oscar the last few years, while 
traveling with our amigo, Francisco (¡Costa Baby! ¡Pura Vida!), 
from Exclusive Co�ee. He’s played a large role in developing the 
“Micromill Revolution” in Costa Rica. He secures funding so these 
small producers can make investments into their operations. He 
also provides advice on growing and agronomy, and helps connect 
and build roaster relationships.
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HONEY PROCESSING 
HAS NO HONEY. WTH?*

CASE STUDY SERIES

The first step in honey processing requires us to take the cherry apart. Before getting down to the “green coffee,” there are four 
layers that need to be removed: the skin, the mucilage, the parchment, and the silverskin. Each layer has its own unique process
to remove or alter it. Here’s how it’s done: 

* Where’s the honey?

The most important part of the 
honey process is the demucilager. 
Freshly pulped and sorted co�ee 
arrives at the bottom and feeds 
into a conveyor. A screen is set 
and friction from water forces a 
proportion of the fruit o� the 
co�ee. If 90%+ is removed, it is 
called a mechanically washed 
co�ee. Less than that, and you 
have a honey processed co�ee!

DEMUCILAGER4

The wet parchment co�ee is 
collected and taken to the 
drying beds. Workers must 
quickly spread out the co�ee, 
allowing for even drying and 
preventing pockets of 
potential over-fermentation. 

THE BEAN5

Everything that comes out of 
the pulper flows into a sieve. 
As it rotates, it sorts out the 
good co�ee (primary co�ee) 
from unpulped and non-uniform 
cherries (seconds). These 
seconds are filtered o�, 
re-pulped via a di�erent pulper, 
and processed separately.

SORTER3

The pulper removes the skin 
of the cherry. The co�ee 
cherries flow into the top of 
the pulper and rub against a 
spikey drum. Friction pulls the 
skin o�. This machine must be 
well-calibrated: too loose, and 
cherry skins won’t tear o�; too 
tight, and beans will chip and  
break due to friction.

PULPER2

Ripe cherries, picked by 
hand, arrive at the wet mill 
within hours of harvesting. 
Cherries have already been 
sorted by color. Underripes 
and overripes are removed.

THE CHERRY1



The Lab is always open and ready to share more fun facts at www.stonecreekco�ee.com.
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Honey processing is a popular style of semi-washed/pulped natural processing. This 
process uses a hybrid of natural and washed methods. In this case, “honey” refers to the 
sticky fruit left on the outside of the parchment co�ee. Honey processing is common in 
Costa Rica and is increasing in popularity throughout the rest of Central America. The 
primary advantage of this processing style is that it yields a high quality co�ee without 
using a ton of energy or natural resources (i.e. water). Ticos (the colloquial term for Costa 
Ricans) have arguably perfected the honey process. They have gone deeper to experiment 
if adding more mucilage or extending drying time impacts the flavor of the co�ee.

SHOW ME
THE HONEY

¡MUÉSTRAME LA MIEL!

Boo. 
Boo.

Mucilage is composed of sticky sugars 
and pectin, the same substance used to 
make fruit jellies/jams. The mucilage 
does not break down naturally – and 
needs either force (a demucilager) or 

fermentation to break it down.

GEEK ALERT

!

Honey process is just one example 
of a semi-wash process. Every 

region of the world has their own 
unique style – ranging from double 
tank fermentation in Kenya to wet 

hull processing in Sumatra. 
Watch for more Stone Creek case 

studies exploring these in the 
future!

GEEK ALERT

!

Pay attention to three elements 
while tasting these coffees. 

Variations will change the body 
(weight of the coffee on your 

tongue), acidity (the way it tingles 
on the sides of your tongue) and 
sweetness (the way it feels on the 

front/middle of your tongue).  

IN THE CUP

FERMENTATION

ÜBER-MAGNIFIED

MUCILAGE

SUGARS TRANSFERRED 
TO THE BEAN DURING 
DRYING

TIMING IS EVERYTHING 
Too short of a drying time and 
flavors will be under-developed 
and coffee will contain too much 
moisture; too long, and beans 
can be over-dried, causing them
to become brittle and lose flavor. 

BEAN

YELLOW HONEY

SLOW DRY 
YELLOW HONEY

RED HONEY

50-70% of the honey is left on 
the bean and dries a reddish 

color on the parchment.

20-40% of the honey is 
left on the bean. As it 

dries, it yields a yellowish 
color on the parchment.

20-40% of the honey is left on the 
bean, but allowed to dry slower 

and longer by using shaded, 
double-tiered drying beds.

The goal of a honey process is to 
break the difference between a 
washed and a natural process 
coffee. A washed process allows 
you to closely taste the actual 
bean. The natural process 
develops extra flavors that 
compliment and develop the 
bean. Honey brings forward 
the clean flavor of a washed 
with the extra sweet/fruity 
characteristic of a natural.

As the sugars from the mucilage dry, they 
concentrate and slowly make their way 
through the parchment and into the coffee.

BEANPARCHMENT

MUCILAGE
“HONEY”

SILVERSKIN

HONEY IS THE MUCILAGE

CASE STUDY COFFEE.
READY TO CUP?

The mucilage (or pulp) is the fruit 
around the bean. The removal of, and 
percentage left on, the parchment plays 
a crucial role in developing the 
sweetness, acidity, and overall flavor 
profile in coffee beans.

ON THE TREE
“THE CHERRY”
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WHY HONEY?2

A CLOSER LOOK3


