
Café Lareño: The Lares Family Hacienda
and the Quiet Coffee of the Northwest

Mountains



Café Lareño sits at kilometer 40 of Carretera 128, in the La Torre sector of Lares

— high in the northwestern mountains of Puerto Rico, in the heartland of the 1868

Grito de Lares coffee revolution. The hacienda has produced traditional roasted

Puerto Rican coffee for more than 30 years under the operation of Luis E.

Alcover, with a small on-site torrefacción (roastery) and an attached coffee shop

that serves freshly brewed cups against one of the most spectacular mountain

panoramas in central Puerto Rico. Café Lareño is one of the most beloved local

Puerto Rican coffee brands among Boricua consumers — quietly traditional,

family-run, deeply rooted in the Lares coffee culture that traces back to the 1850s.

This article covers the history, the location, the operation, and what visitors can

expect from a stop at this northwest mountain hacienda.

To understand Café Lareño, you have to understand Lares. The municipality occupies a

band of mountains in northwestern Puerto Rico, between Adjuntas and the western

coast. The terrain is steeper than most of the central coffee region — narrow ridges,

deep valleys, twisting roads that climb above 2,000 feet within minutes of leaving the

lowland coastal zone. The microclimate is consistently cooler and more humid than the

southern coffee zones, with afternoon clouds rolling in from the Atlantic and a

pronounced dry-wet seasonal pattern that suits coffee.

The cultural weight of Lares in Puerto Rican history is hard to overstate. On September

23, 1868, a group of pro-independence revolutionaries gathered in Lares to declare the

short-lived Republic of Puerto Rico — the Grito de Lares, the cry of Lares. Many of the

conspirators were coffee farmers and hacienda workers; the economic conditions of the

1860s coffee economy, with low prices and burdensome Spanish taxation, were among

the immediate triggers for the uprising. Coffee and revolution have been intertwined in

Lares ever since.

Lares: The Coffee Revolution Heartland

https://encyclopedia.puertoricocoffeeshop.com/books/puerto-rico-coffee-heritage/page/coffee-and-the-grito-de-lares-puerto-ricos-1868-independence-revolt


Lares today retains its small-town character and its mountain coffee culture. The town is

sometimes called "the coffee capital of Puerto Rico" by locals, alongside competing

claims from Yauco and other regions. What is undeniable is that Lares produces coffee

of distinct character — slightly more body, slightly more chocolate notes, slightly less

acidity than the brighter southern coffees. The northwestern terroir gives it a signature

Boricuans recognize.

Café Lareño operates from a small hacienda at kilometer 40 of Carretera 128, in the La

Torre sector of Lares municipality. The location is approximately a 90-minute drive from

San Juan, and a similar drive from the western coastal city of Rincón. The road climbs

through twisting mountain switchbacks — common for the Lares region — with views

opening onto coffee fields, banana plantations, and the deep valleys of the cordillera as

the road rises.

The hacienda compound includes the working farm, a small on-site torrefacción

(roastery) where the green beans from the surrounding coffee fields are processed, and

The Hacienda



an attached coffee shop with both indoor and outdoor seating. The outdoor patio is the

signature feature of a Lareño visit — perched on the edge of the slope, with panoramic

mountain views in the direction of the Lares coffee fields. Multiple visitor reviews

describe it as one of the most beautiful coffee shop settings in Puerto Rico.

The operation is small. The roastery is sized for the farm's production, not for industrial

output. The coffee shop serves a focused menu — cortaditos, café con leche, espresso

drinks, hot chocolate, traditional Puerto Rican pastries, flan, and other desserts.

Spanish is the working language; visitors with limited Spanish are accommodated, but

the cafe's natural rhythm is the local rhythm of Lares.

The hacienda has been run by Luis E. Alcover for more than 30 years. The company,

sometimes referenced as Lareño Coffee Company, produces coffee bagged for both

retail at the hacienda shop and for distribution to grocery stores and specialty retailers

across Puerto Rico. The 8-ounce and 14-ounce ground coffee bags are familiar fixtures

on Boricua kitchen counters.

The "torrefacción" in the cafe's full name — Café Lareño Torrefacción Coffee Shop — is

the Spanish word for the roasting process and is also the name traditionally given to

small Puerto Rican roasteries. A torrefacción in the Boricua tradition is more than just a

roastery: it is a small operation that handles green processing, roasting, grinding, and

often packaging on-site, often in a single integrated facility. This vertical model is how

most Puerto Rican coffee was produced in the 19th and early 20th centuries, before

industrial consolidation. Operations like Café Lareño preserve the model.

The roasting style at Lareño leans toward the traditional dark roast preferred by older

Puerto Rican consumers — full city to French roast, fully developed body, low residual

acidity. This is the roast profile most associated with the classic café con leche tradition:

a coffee that pairs well with hot milk and that stands up to the addition of sugar. Lighter

specialty roasts are increasingly common across the island as the specialty coffee

Luis E. Alcover and the 30-Year Operation



movement grows, but Lareño's core style remains the traditional darker preparation that

defines what most Boricuans recognize as their morning coffee.





Lareño's coffee is 100 percent Puerto Rican Arabica, sourced from the surrounding

Lares mountain farms. The terroir signature — the Lares character — comes through

clearly: medium-to-full body, rich chocolate notes, mild but present acidity, smooth finish

without sharpness or sourness. The roast amplifies the chocolate side of the cup and

produces the deep brown, almost mahogany color in the cup that traditional Puerto

Rican drinkers associate with quality.

The coffee is sold under several SKUs:

Café Lareño 8 oz ground — the standard retail unit, the bag most familiar to

PR consumers from grocery aisles

Café Lareño 14 oz ground — larger family-size bag

Café Lareño 14 oz whole bean — for home grinders, increasingly popular as

specialty coffee culture spreads

Lareño Gourmet 5 lb whole bean — bulk for cafés and serious home use

For visitors at the hacienda shop, a pound of ground Lareño typically retails around $3

to $7 depending on the SKU — significantly cheaper than mainland specialty coffee

prices, reflecting the direct-from-source pricing of buying at the farm itself.

https://www.youtube.com/embed/v2irY8zenxE

For visitors interested in the production process, Café Lareño offers tours of the

operation by booking. The tour walks visitors through the coffee fields surrounding the

cafe, the on-site torrefacción where the beans are roasted, and the packaging area. The

tour guide — sometimes Luis Alcover himself, sometimes one of the staff — explains

the seasonal rhythm of coffee production, the differences between the various Arabica

varieties grown on the farm, and the specifics of the Lares terroir.

The Coffee

The Tour

https://www.youtube.com/embed/v2irY8zenxE


The tour is informal compared to the more developed agritourism operations at some of

the southern haciendas (Hacienda Buena Vista, Hacienda Tres Ángeles). It is more in

the tradition of a working farm sharing its operation with curious visitors — direct,

unvarnished, dependent on the actual rhythm of the farm rather than a polished tourism

script. For visitors specifically interested in seeing how a small Puerto Rican coffee

operation works without the polish of a tourism-oriented hacienda, Café Lareño is one of

the most authentic options on the island.

The cafe phone for booking is 787-897-7762.

Among visitor reviews of Café Lareño, two themes recur with striking consistency. The

first is the quality of the coffee — described in superlatives by tourists and locals alike.

The second is the view.

The cafe's outdoor patio looks out over the Lares mountain coffee fields toward the

deep valleys of the cordillera. On clear mornings, the view extends across multiple ridge

lines into hazy blue distance. On afternoons when clouds roll in from the Atlantic, mist

drifts up the valleys and the cafe becomes a kind of platform suspended above moving

cloud. The setting is consistently described by visitors as one of the most beautiful

coffee-drinking environments they have experienced.

This is part of the fundamental appeal of central Puerto Rican coffee tourism. The

mountains where the coffee grows are not incidental to the experience — they are the

experience. A cup of Lareño consumed on the patio, watching afternoon mist climb the

slopes where the coffee was grown, is closer to the essence of Puerto Rican coffee than

any product purchased and brewed elsewhere can be.

The View



Lares in the 21st century occupies an interesting position in Puerto Rican specialty

coffee. The municipality is not the highest-altitude coffee region — that title belongs to

Jayuya. It is not the most internationally famous — that distinction belongs to Yauco.

What Lares retains is a deep continuity with the 19th-century coffee economy: smaller

hand-run farms, traditional dark-roast styles, longer family lineages running active coffee

operations, and a distinctive regional identity tied to the Grito de Lares heritage.

Hacienda Lealtad — the recently restored Lares hacienda turned heritage destination —

anchors the historical end of the regional coffee culture. Café Lareño anchors the

working family-farm end. Together they define what the Lares region offers: heritage

continuity plus living tradition.

The Lares Coffee Region in Modern Context

https://encyclopedia.puertoricocoffeeshop.com/books/puerto-rico-coffee-heritage/page/hacienda-lealtad-the-revolution-coffee-hacienda-of-lares


Visitors planning a Lares coffee day-trip often combine Café Lareño with Hacienda

Lealtad and a stop at the famous Lares heladería — the ice cream shop in the town

square known for unusual flavors (corn, sweet potato, rice with sausage, pineapple) that

have made it a regional pilgrimage site. Together the three stops represent something

like the complete Lares experience: the old hacienda restored as museum, the modern

small farm in working operation, and the eccentric culinary heritage that makes Lares a

place rather than just a coffee region.

The contrast between Café Lareño and Yauco's Cuatro Sombras is informative for

anyone trying to understand the Puerto Rican specialty coffee landscape.

Cuatro Sombras represents the urban-third-wave end: an Old San Juan microroaster, a

vertically integrated brand built deliberately for export and tourism, single-origin

specialty positioning, structured cupping classes for visitors. The coffee itself is

excellent, the operation is sophisticated, and the brand is articulately positioned for the

global specialty market.

Café Lareño represents the small-batch traditional end: a farm-and-roastery in the Lares

mountains, traditional darker roasting style, focused on the local Boricua market more

than the export market, no formal cupping program, an experience based on the

hacienda visit and the mountain view rather than on structured education. The coffee is

also excellent — but excellent in the traditional Puerto Rican mode, which is a different

excellence than the modern specialty mode.

Both traditions are alive and both deserve attention. A complete Puerto Rican coffee

experience visits both ends of the spectrum: the urban specialty roastery in Old San

Juan, and the mountain torrefacción in Lares. The two operations together tell the story

of Puerto Rican coffee as it actually exists — heritage and contemporary, traditional and

specialty, all from the same island, all from the same volcanic mountain soils.

How Café Lareño Differs from Yauco's Cuatro Sombras

https://encyclopedia.puertoricocoffeeshop.com/books/puerto-rico-coffee-today/page/cuatro-sombras-and-hacienda-santa-clara-san-juans-specialty-coffee-pioneer


Address. Carretera 128, km 40.0, La Torre, Lares, Puerto Rico 00669

Phone. 787-897-7762

Hours. Variable; generally daytime hours seven days a week. Confirm current hours by

phone before driving from San Juan.

Driving from San Juan. Approximately 90 minutes via Route 22 west to Arecibo, then

Route 10 south, then Route 128 west into Lares mountains. The mountain roads are

narrow and winding — allow extra time and drive carefully, especially during afternoon

rain.

Driving from Rincón or western coast. Approximately 1 hour 15 minutes through the

western mountain roads.

Practical Information



Language. Primarily Spanish-spoken environment. Limited English available. Visitors

without Spanish should bring a translation app.

Price. Coffee at the cafe runs typical PR cafe prices ($2 to $5 per drink). Bagged coffee

for take-home runs $3 to $7 per bag depending on size.

Tour booking. By phone, in advance. The tour is informal and depends on the working

schedule of the farm.

Located at Carretera 128 km 40, La Torre, Lares, Puerto Rico

Operating for more than 30 years under Luis E. Alcover

100 percent Puerto Rican Arabica from Lares mountain farms

Traditional dark-roast style preferred by Boricua consumers

On-site torrefacción (roastery) in the working hacienda

Coffee shop with panoramic mountain views

One of the most beloved local PR coffee brands among Boricuans

Tours available by booking

Phone: 787-897-7762

Approximately 90 minutes drive from San Juan

How is Café Lareño different from other PR coffee brands? Café Lareño is a small-

batch family-run operation with vertically integrated production: farm, roastery, and cafe

all on the same mountainside. Unlike the larger commercial Puerto Rican coffee brands

distributed through grocery chains, Café Lareño operates closer to the traditional

torrefacción model — small volumes, regional focus, longer family continuity. The coffee

is widely available in Puerto Rico but produced at a much smaller scale than the big

commercial brands.

Key Facts

Frequently Asked Questions



Can I take a tour of the farm? Yes, by appointment. Call 787-897-7762 to arrange.

Tours are informal and walk visitors through the coffee fields, the roastery, and the

production process.

What does the coffee taste like? Medium-to-full body with rich chocolate notes,

smooth finish, mild but present acidity. The traditional dark-roast Lareño profile is well-

suited to café con leche preparation and to the addition of sugar. For visitors used to

lighter modern specialty coffee, Lareño tastes more traditional — closer to the coffee

Boricuans grew up drinking.

Is the cafe worth visiting from San Juan? For visitors interested in seeing rural

Puerto Rico, the central mountains, and the traditional coffee culture, yes. The 90-

minute drive plus the cafe visit makes for a half-day excursion. Combine with a stop at

Hacienda Lealtad and the Lares heladería for a more complete Lares experience.

Can I buy the coffee outside Puerto Rico? Café Lareño is available through several

Puerto Rican specialty coffee retailers and via online order. The most reliable mainland

US source for shipped Café Lareño products is PuertoRicoCoffeeShop.com.

Coffee and the Grito de Lares

Lares: The Coffee Revolution and Heritage

Hacienda Lealtad: The Restored Lares Coffee Hacienda

Cuatro Sombras and Hacienda Santa Clara: San Juan's Specialty Coffee

Pioneer

Hacienda Tres Picachos: The Jayuya Heritage Farm

Café con Leche: The Puerto Rican Morning Tradition

Pilón de Café: The Wooden Pestle Tradition of Puerto Rico
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Café Lareño embodies the small-batch traditional torrefacción that has defined Puerto

Rican coffee for more than a century. For drinkers who can't make the drive into the

Lares mountains, single-origin Boricua coffee shipped fresh from the same volcanic

mountain soils is the next-best experience.

BUY AUTHENTIC PUERTO RICO COFFEE NOW ?

Freshly roasted, shipped worldwide. The real taste of Boricua heritage in every cup.

Part of The Coffee Encyclopedia — the world's largest free coffee reference. Proudly

sponsored by PuertoRicoCoffeeShop.com.
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