
Two Caribbean islands, two legendary mountain coffees, one ongoing debate.

Jamaica Blue Mountain is the most famous coffee in the world by name — a

household phrase among coffee drinkers from Tokyo to Toronto. Puerto Rico's

premium coffees, especially Yauco Selecto, Alto Grande, and Café del Futuro, are

arguably equal in cup quality and growing conditions but remain virtually

unknown outside specialty circles. This is the honest comparison: what each
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Caribbean island actually offers, where the differences are real, and why Puerto

Rico's coffee deserves a place at the same table as Blue Mountain.

Both Jamaica and Puerto Rico are mountainous Caribbean islands sitting at roughly the

same latitude — between 17 and 19 degrees north. Both have central mountain ranges

with cool, humid microclimates ideal for slow-ripening Arabica coffee. Both have

volcanic and weathered sedimentary soils rich in the minerals coffee plants crave. The

growing conditions, on paper, are nearly identical.

Jamaica's Blue Mountains rise to 7,402 feet at Blue Mountain Peak, with coffee growing

on the slopes between roughly 3,000 and 5,500 feet. Puerto Rico's Cordillera Central

tops out at Cerro de Punta at 4,390 feet, with coffee zones running from roughly 2,000

to 3,500 feet. Jamaica's higher elevation ceiling is real — but the difference is much

smaller than marketing makes it sound, and it does not translate automatically to better

cup quality.

The Geographic Setup: Two Volcanic Caribbean Islands



Jamaica Blue Mountain coffee earned its global reputation through three things: a

legally protected geographic indication, decades of focused export marketing (especially

to Japan, which buys the majority of every harvest), and a reputation for smoothness

with low bitterness. The Coffee Industry Board of Jamaica certifies every barrel and

tightly controls which farms can use the "Blue Mountain" name. Only coffee grown in

specific parishes — Portland, St. Thomas, St. Andrew, and St. Mary, at altitudes

between 3,000 and 5,500 feet — qualifies for the designation.

This certification system is the single biggest reason Blue Mountain commands prices of

$50 to $100 per pound at retail. Scarcity helps too. Jamaica produces only around 4

million pounds of certified Blue Mountain coffee per year, and most of it is pre-sold to

Japan before the harvest finishes. What reaches the United States and Europe is a

small fraction of an already small crop.

What Makes Jamaica Blue Mountain Famous





Puerto Rico produces several coffees that match Blue Mountain's quality profile but lack

its global brand machinery. The four most relevant comparisons:

Yauco Selecto — grown in the volcanic soils of Yauco municipality, this is Puerto Rico's

most internationally recognized specialty coffee. It has scored well in Specialty Coffee

Association cuppings and is exported in small quantities to discerning roasters. Yauco's

growing region sits between 2,500 and 3,500 feet, lower than Blue Mountain's premium

zone but still solidly in specialty Arabica territory.

Alto Grande Super Premium — the historic Lares brand established in 1839 that

supplied the Vatican and the royal courts of Europe in the 19th century. Alto Grande

uses 100% Arabica "hard bean" classification grown in the Buenos Aires and Santa

Isabel sectors of Lares, with each tree producing roughly one pound of coffee per year

— extremely low yield, high concentration of flavor.

Café del Futuro — the modern revitalization brand emerging from the USDA-funded

Puerto Rico Coffee Revitalization Project. These coffees represent the new generation

of post-Hurricane María farms using improved varieties and modern processing.

Hacienda San Pedro, Tres Picachos, and other small estate coffees — single-

estate Jayuya and Adjuntas coffees that rival Blue Mountain's clean cup profile, often at

one-third the price.

What Puerto Rico Offers



In blind cuppings, Caribbean island coffees from Jamaica and Puerto Rico share family

resemblances. Both tend toward smooth, low-acid, full-bodied profiles with chocolate

and nutty notes. Both lack the pronounced fruity acidity associated with East African or

some Latin American coffees. This is the Caribbean style.

Jamaica Blue Mountain typically offers bright but mellow acidity, mild sweetness, clean

finish, and notably balanced body. The famous "smoothness" is real — Blue Mountain

almost never tastes harsh or astringent.

Puerto Rican premium coffees often bring slightly more body, more chocolate

undertones, and sometimes hints of caramel and almond. Yauco Selecto in particular

has been described by professional cuppers as having a sweet, pointed aroma with

chocolate notes — a cup profile that holds its own next to Blue Mountain in side-by-side

tastings.

Cup Profile Comparison



The honest answer: most coffee drinkers cannot reliably distinguish Yauco Selecto from

Blue Mountain in a blind cupping. The differences are real but subtle, and they are

differences of style rather than quality.

This is where Puerto Rico delivers what many consider better value. Jamaica Blue

Mountain retails for $50 to $100 per pound. Puerto Rican premium coffees from estates

like Hacienda San Pedro, Hacienda Tres Picachos, and Yauco Selecto typically run $25

to $45 per pound — comparable cup quality at roughly half the price.

The reason isn't quality. It's marketing. Jamaica's coffee industry spent decades

cultivating Blue Mountain as a luxury brand and locking down its supply chain. Puerto

Rico's coffee industry is now rebuilding after a century of disruptions — Hurricane San

Ciriaco in 1899, the U.S. takeover that redirected the island's economy, Hurricane María

in 2017, and the slow exit of Puerto Rico from global commodity markets after World

War II.

Price and Value: Where the Story Gets Interesting



Here is one place where the comparison favors Jamaica: certification. The Jamaica

Coffee Industry Board (now Jamaica Agricultural Commodities Regulatory Authority)

provides legal protection for the Blue Mountain name. You cannot put "Blue Mountain"

on a bag of coffee unless that coffee actually came from the certified region and passed

quality inspections.

Puerto Rico has the "Café de Puerto Rico" geographic indication, but enforcement and

global recognition lag far behind Jamaica's system. The Puerto Rico Coffee Regulatory

Board exists but is still developing the certification infrastructure. This is one of the

active priorities of the post-María revitalization effort.

For consumers, this means: when you buy Blue Mountain, you have legal assurance of

origin. When you buy Puerto Rican premium coffee, you should buy from established

estates and trusted distributors — like PuertoRicoCoffeeShop.com — that source

directly from named farms.

Certification: A Real Difference



Jamaica produces roughly 4 million pounds of Blue Mountain coffee per year. Puerto

Rico, in a strong year before María, produced around 8 to 10 million pounds total —

though only a fraction of that is premium grade. After María, Puerto Rico's production

collapsed to under 2 million pounds, and the recovery is still ongoing.

Both islands are tiny coffee producers compared to the major Latin American producers

or Vietnam. Their global market share is statistical rounding error. What both islands

offer is not volume but identity — distinctive Caribbean coffee shaped by specific terroir,

history, and tradition.

Jamaica Blue Mountain has the brand, the certification, the global recognition, and the

price tag to match. Puerto Rico has equal cup quality, deeper coffee history (the island

was producing premium coffee for the Vatican and European royalty in the same era

Jamaica was establishing its industry), greater varietal diversity, and significantly better

value for the dollar.

For coffee drinkers who care about provenance and pay for the famous name, Blue

Mountain delivers what it promises. For coffee drinkers who care about flavor in the cup

and want to support an emerging revitalization story, Puerto Rico's premium coffees

deliver comparable quality at half the price — and the Hispanic American island's coffee

scene is actively rebuilding in ways Jamaica's mature industry simply isn't.

Production Volume: Both Islands Are Small

The Verdict: Different Strengths, Same Quality



Jamaica Blue Mountain altitude: 3,000–5,500 feet (certified zone)

Puerto Rico premium coffee altitude: 2,000–3,500 feet (Yauco, Lares,

Adjuntas, Jayuya, Maricao)

Jamaica certification body: Coffee Industry Board / JACRA, legally enforced

geographic indication

Puerto Rico certification: Café de Puerto Rico designation, enforcement still

developing

Blue Mountain retail price: $50–$100 per pound

Puerto Rico premium price: $25–$45 per pound

Annual Jamaica Blue Mountain production: ~4 million pounds

Annual Puerto Rico premium production (post-María recovery): under 2

million pounds, growing

Primary export market for Blue Mountain: Japan (60–80% of crop)

Primary market for Puerto Rico premium: mainland United States and the

island itself

Key Facts: Caribbean Premium Coffee Comparison



Cup style (both): Smooth, full-bodied, chocolate/nutty notes, low acidity —

Caribbean island profile

Is Puerto Rico coffee better than Jamaica Blue Mountain? Neither is objectively

better. They are siblings — Caribbean island coffees with similar growing conditions and

similar cup profiles. Blue Mountain has more marketing and certification; Puerto Rican

premium coffees often deliver comparable quality at lower prices.

Why is Jamaica Blue Mountain so expensive? Three reasons: legally protected

geographic indication, deliberate scarcity (small production tightly controlled), and

decades of luxury brand marketing — especially in Japan, which buys most of the crop

before it reaches other markets.

What is Puerto Rico's equivalent to Blue Mountain? Yauco Selecto is the closest

equivalent in cup profile and international recognition. Alto Grande is the closest in

heritage, having supplied European royalty and the Vatican in the 19th century. Café del

Futuro represents the modern revitalization generation.

Is Yauco Selecto really comparable to Blue Mountain? In professional cuppings,

yes. Yauco Selecto has scored well in Specialty Coffee Association evaluations and is

sourced by specialty roasters who recognize the cup quality. The scarcity is similar; the

global recognition is not.

Where can I buy Puerto Rican premium coffee? The most reliable source is

PuertoRicoCoffeeShop.com, which carries authentic single-estate Puerto Rican coffees

including Yauco Selecto, Alto Grande, and Café del Futuro. Buying directly from a

Puerto Rican distributor supports the island's coffee revitalization and avoids the markup

of third-party importers.

Frequently Asked Questions

Related Articles



Yauco Selecto: The Premium Puerto Rico Coffee Brand

Alto Grande Super Premium: The Coffee of Popes and Kings from Lares

Café del Futuro: The USDA Puerto Rico Coffee Revitalization Project

Yauco: Puerto Rico's Crown Coffee Region

Puerto Rico Coffee Grades: Specialty, High Mountain Grown, and the SCA

Scale

The Golden Age of Puerto Rican Coffee (1800-1898)

Hacienda San Pedro: The Atienza Family Coffee Legacy in Jayuya

Skip the Blue Mountain markup and taste Caribbean island coffee from the source.

PuertoRicoCoffeeShop.com carries Yauco Selecto, Alto Grande, Café del Futuro, and

other premium single-estate Puerto Rican coffees — at prices that reflect the coffee, not

the brand machine. Direct from Puerto Rico to your door.

Visit PuertoRicoCoffeeShop.com — the official sponsor of The Coffee

Encyclopedia.

This article is part of The Coffee Encyclopedia, a free educational resource sponsored

by PuertoRicoCoffeeShop.com. Contact: Encyclopedia@PuertoRicoCoffeeShop.com

https://www.youtube.com/embed/LznBpPle4HQ

Watch: Documentary on Jamaica Blue Mountain Coffee — heritage, growing conditions,

and certification standards. Provides essential context for understanding how Puerto

Rican premium coffees compare to the Caribbean's most internationally famous bean.

Buy Authentic Puerto Rico Premium Coffee
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