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Puerto Rico has become one of the most accessible coffee origin destinations in

the world. A growing network of working farms across the central mountain range
welcomes visitors for tours, tastings, overnight stays, and harvest-season participation.
For coffee lovers, travelers, and curious food enthusiasts, the island offers a rare
opportunity to experience every step of coffee production — from the flowering plant to
the freshly brewed cup — while exploring some of the Caribbean's most scenic
landscapes. This article guides visitors through the growing agritourism scene that has

become essential to Puerto Rico's modern coffee industry.



Why Puerto Rico Coffee Tours Are Different

Unlike many coffee origins where farm visits require advance planning, substantial
travel, and working knowledge of Spanish or other local languages, Puerto Rico offers
easier access to working coffee farms than almost anywhere else. The island is a direct
flight from many US cities, uses US currency, has widespread English speakers,
provides excellent road infrastructure, and concentrates its coffee industry in a relatively
compact mountain region that can be explored in a few days. These practical

advantages have helped coffee agritourism expand rapidly over the past decade.

The tours themselves have become increasingly sophisticated. Early coffee farm visits a

decade ago were often informal — a farmer would walk a curious visitor through the

plantation, offer a cup of coffee, and send them on their way. Today's leading operations



have developed structured programming, professional tour guides, dedicated visitor
facilities, and premium experiences designed for international coffee enthusiasts.
Several farms have invested heavily in tourism infrastructure including restaurants,

cupping rooms, gift shops, and on-site accommodations.

Hacienda Buena Vista: The Historical Experience

The most established coffee-focused visitor destination on the island is Hacienda Buena

Vista near Ponce, operated by Para la Naturaleza (the Puerto Rico Conservation Trust).
The 19th-century coffee plantation has been meticulously restored with original
buildings, working machinery, and a unique 1853 Barker hydraulic turbine. Guided tours
of approximately two hours explain the history of the Vives family, the technical details
of 1800s coffee processing, and the social context of plantation life including slavery

and emancipation.

The Coffee Encyclopedia

Visitors touring the restored coffee mill at
Hacienda Buena Vista near Ponce Puerto Rico

Hacienda Buena Vista emphasizes education and historical preservation rather than

commercial coffee production. Visitors sample coffee grown at neighboring farms since
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the hacienda no longer produces at commercial scale. The experience is ideal for
visitors more interested in coffee history and the 19th-century context of Puerto Rican
coffee than in contemporary specialty production. Tours run Thursday through Sunday

with reservations required.

Hacienda | luminada: Specialty Coffeein Maricao

Hacienda lluminada in Maricao represents the newer generation of Puerto Rican coffee
farms that combine specialty coffee production with visitor experiences. The farm was
established in 2014 with a stated commitment to bringing economic opportunity back to
Maricao and to advancing specialty Puerto Rican coffee. Hacienda lluminada is
Rainforest Alliance certified and practices shade-grown coffee cultivation with attention

to biodiversity and soil conservation.
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Hacienda Illuminada coffee farm in Maricao with
layered shade trees and mountain backdrop

Visitor experiences at Hacienda Iluminada include farm walks through the shade-grown
plantations, demonstrations of harvesting and processing, cupping sessions in the

farm's tasting room, and on-site coffee sales. The farm actively markets itself to coffee-



focused travelers and serves as both a working commercial operation and a platform for
educating visitors about contemporary Puerto Rican specialty coffee. Its location in
Maricao — the island's highest-altitude coffee region — adds scenic and climatic

interest to the visit.

Hacienda L ealtad: Coffee Heritagein Lares

Hacienda Lealtad in Lares is one of the longest-running coffee haciendas in Puerto

Rico, with origins dating to the Spanish colonial period. The estate was recently restored
and now operates as an agritourism destination offering guided tours, coffee tastings,
traditional meals, and overnight accommodations in historic buildings. Visitors can

spend anywhere from a half-day visit to a multi-night stay on the property.
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Historic stone buildings of Hacienda Lealtad in
Lares Puerto Rico with tropical gardens

The Lealtad experience emphasizes the heritage dimension of Puerto Rican coffee
alongside the contemporary specialty market. Tour guides discuss the history of the
hacienda, the Lares region's role in Puerto Rican independence history, the architectural

restoration work, and the coffee varieties grown on the property. For visitors interested


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

in combining coffee with broader Puerto Rican cultural and historical exploration,

Hacienda Lealtad offers an unusually complete experience.

Cafe Larefio and the Family Farm Experience

Café Larefo in Lares represents the family-farm agritourism model. The farm has been
in continuous operation for over 30 years and is currently managed by agronomist David
Martinez, who combines traditional knowledge from older family members with
contemporary training in soil science and plant physiology. Tours at Café Larefio tend to
be more intimate and conversational than at the larger commercial haciendas, with the

farmer often serving as tour guide.
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The experience includes walks through the plantation, explanations of current farming
practices, processing demonstrations, cupping of single-origin coffees from the farm's
own beans, and opportunities to purchase beans directly from the producer. The family-
farm model has become popular among visitors who want direct connection with
farmers and who prefer a less commercial visitor experience than the larger tourism-
focused operations provide. Several similar family farms across the Cordillera Central

offer comparable experiences.

Sandra Farmsand the Adjuntas Farmer Story

Sandra Farms in Adjuntas, owned by third-generation farmer Israel Gonzalez and his
wife Sandra, is known within the specialty coffee community as the home of Forgotten
Forest — an ambitious effort to restore Puerto Rico's original Typica variety on 5 acres
of agroforestry-managed land. Visits to Sandra Farms are less formal than to the larger
tourism-focused operations, but the farm welcomes serious coffee enthusiasts for tours

and cuppings.



The Sandra Farms visit offers a window into contemporary specialty farming at its most

personal and ambitious scale. Gonzalez is over 80 years old and has farmed through
hurricanes, economic downturns, and the rise of the modern specialty market. His
narrative of decades of work, of choosing to plant Typica over more commercially
expedient varieties, and of building back after Hurricane Maria, gives visitors a direct
human connection to the Puerto Rican coffee story that larger commercial operations

cannot quite match.

What Happenson a Typical Coffee Farm Tour

Most Puerto Rican coffee farm tours follow a similar general structure. Visitors typically

arrive at the farm's reception or welcome area, where they are greeted and briefed on



the tour. The first portion of the tour is usually a walk through the growing plantation,
where guides explain the coffee plants, shade trees, and growing environment. Visitors
learn to identify ripe versus unripe cherries, see different varieties, and often sample

fresh coffee cherry fruit directly from the plant.
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Tour group learning to identify ripe coffee cherries
at a Puerto Rican farm with guide demonstrating

The tour then typically moves to the processing area, where visitors see the depulper,
fermentation tanks, drying patios, and hulling equipment. Guides explain the differences
between washed, honey, and natural processing methods, and visitors can see each
step of the post-harvest transformation from cherry to green bean. The final portion of
the tour usually involves tasting — either a simple coffee service with freshly brewed
farm coffee, or a more structured cupping session where visitors compare multiple

coffees and learn sensory evaluation basics.

Harvest Season Participation

Some farms offer the opportunity to participate directly in harvest work during the
October-through-February peak season. Visitors can spend a half-day or full day picking

coffee cherries alongside regular farm workers, learning the selective picking technique



used on specialty-quality Puerto Rican farms. These experiences are physically

demanding but memorable, and they give visitors a practical understanding of what

harvest labor actually involves.

Harvest participation tours are typically offered by farms with established agritourism
programs and require advance reservations. Visitors should wear closed-toe shoes,
long sleeves, and hats, and should come prepared for steep mountain terrain. Some
farms include a meal of traditional Puerto Rican food at the end of the picking session,
and some offer the opportunity to take home the cherries picked or see them processed

over the following days.

Cupping and Tasting Experiences



Several Puerto Rican farms have invested in dedicated cupping rooms where visitors
can participate in formal coffee evaluation sessions. A cupping session typically involves
tasting 4 to 8 coffees side-by-side, learning the Specialty Coffee Association (SCA)
cupping protocol, and identifying flavor and aroma characteristics using a coffee flavor

wheel. Cuppings are particularly popular with coffee enthusiasts, aspiring roasters, and

professionals looking to deepen their sensory skills.

Some farms offer comparative cuppings that focus on specific themes — single varieties
from different regions, different processing methods from the same farm, or different
roast levels. These more specialized experiences typically cost more than standard
tours but provide substantially more educational depth for visitors serious about their

coffee knowledge. Reservations are essential and group sizes are usually limited to



ensure quality of the experience.

Accommodations at Working Haciendas

Several restored coffee haciendas offer overnight accommodations, allowing visitors to
stay on working farms during their visit. Hacienda Lealtad in Lares has rooms in its

historic buildings. Hacienda Mireia in Yauco offers farm-stay accommodations through
Airbnb. Several Café Larefo-affiliated properties offer similar lodging. These farm-stay

experiences let visitors wake up on the farm, witness the rhythm of daily work, and

explore the surrounding region at their own pace.

Accommodations range from simple rustic rooms to luxury properties with modern

amenities. Prices vary accordingly. Many farms include meals or coffee in the lodging



rate, offering guests traditional Puerto Rican cuisine alongside the farm's own coffee.
For serious coffee travelers, a multi-night stay at a working hacienda is one of the most

immersive ways to experience Puerto Rican coffee culture.

Planning Y our Puerto Rico Coffee Tour

A well-planned Puerto Rico coffee tour typically takes three to five days and visits
multiple farms across several municipalities. A common itinerary starts at Hacienda
Buena Vista near Ponce for historical context, then moves into the high-altitude
specialty farms of Yauco (Hacienda Masini, Rancho Contento, Café Mireia), Adjuntas
(Sandra Farms, other family operations), Lares (Hacienda Lealtad, Café Larefio), and

Maricao (Hacienda lluminada, Hacienda Caracolillo).
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Map showing a suggested multi-day Puerto Rico coffee
tour itinerary with five farm destinations

A rental car is essential — coffee country is mountainous and not well served by public
transportation. Drive times between farms can be significant even when the farms are
close on the map, because mountain roads are winding and slow. Most farms operate

tours by reservation, so advance booking is recommended especially during peak
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tourism seasons. Some farms operate only on specific days of the week, so itineraries

need careful planning around operating hours.

Why Agritourism Mattersto Puerto Rican Coffee

For Puerto Rican coffee farmers, agritourism has become an essential component of
financial viability. Tour revenues and direct bean sales to visitors provide income
streams independent of wholesale coffee prices. A farmer who sells $5,000 of coffee at
wholesale might generate the same revenue from 50 tour participants at $100 each —
without the intermediation costs of export logistics. For smaller farms in particular,

agritourism is often the difference between profitable and unprofitable operation.
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Puerto Rican coffee farmer selling fresh roasted
beans directly to visiting tourists

For visitors, the experience creates the kind of direct relationship with coffee origins that
specialty coffee consumers increasingly seek. Understanding the work behind the cup,
meeting the farmers, and taking home beans from a farm you have walked changes the
relationship to coffee in a way that cannot be replicated through marketing materials or

retail packaging alone. For many visitors, a Puerto Rico coffee tour becomes the most



memorable part of their Caribbean trip and begins a long-term engagement with

specialty coffee that continues long after they return home.

Key Facts— Puerto Rico Coffee Agritourism

e Major farm tour destinations: Hacienda Buena Vista (Ponce), Hacienda
lluminada (Maricao), Hacienda Lealtad (Lares), Café Larefio (Lares), Sandra
Farms (Adjuntas), Hacienda Mireia (Yauco), Hacienda Masini (Yauco)

e Typical tour duration: 1.5 to 3 hours

e Tour prices: typically $20 to $75 per person

e Harvest season (October to February): hands-on picking experiences available

e Cupping sessions available at several specialty farms

e Overnight farm-stay accommodations available at multiple properties

e Reservations generally required

e English-language tours available at most major operations

e Regional focus: Cordillera Central municipalities in central-western Puerto Rico

e Peak tourist season: November through April (dry season and winter escape)

Frequently Asked Questions

Which Puerto Rican coffee farms can | visit? Major public-facing farms include
Hacienda Buena Vista in Ponce, Hacienda lluminada in Maricao, Hacienda Lealtad in
Lares, Café Larefio in Lares, Sandra Farms in Adjuntas, Hacienda Mireia in Yauco, and
Hacienda Masini in Yauco. Many smaller family farms also welcome visitors by

appointment.

Do | need arental car to visit Puerto Rican coffee farms? Yes, a rental car is
essentially required. The coffee farms are in mountainous regions not served by reliable
public transportation. Driving times between farms can be significant, and the winding

mountain roads require careful driving.



How long should | plan for a Puerto Rico coffee tour? Three to five days is typical
for visitors who want to see multiple farms across different regions. A one-day visit can
cover one farm and provide a good introduction. A week or longer allows for deeper
exploration including harvest participation, cupping sessions, and farm-stay

accommodations.

What should | wear on a coffee farm tour? Closed-toe shoes with good grip are
essential — the terrain is steep and often muddy. Long pants and long sleeves protect
against branches and insects. A hat and sunscreen are important. A light rain jacket is

useful since mountain weather changes quickly.

Can | pick coffee as a tourist? Yes, during harvest season (October through February)
several farms offer hands-on coffee picking experiences. These are physically
demanding but memorable. Advance reservations are required, and you'll typically work

alongside regular farm staff.

Related Articles

Hacienda Buena Vista: The Living Coffee Museum of Ponce

Yauco: Puerto Rico's Crown Coffee Region

Maricao: Where Coffee Meets the Cloud Forest

Lares: Coffee, Revolution, and Heritage

Adjuntas: The Coffee Capital of the Mountains

Jayuya: Taino Mountain Coffee

La Cosecha: Puerto Rico's Coffee Harvest Season

Buy Authentic Puerto Rico Coffee

Can't visit in person? Bring the farm home with you. Buy Authentic Puerto Rico
Coffee ?
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https://www.youtube.com/embed/Su5z7vMnEbQ

Watch: El Motor — Coffee and the Heart of Puerto Rico (Library of Congress

documentary)
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Cafés of San Juan: A Coffee Shop Tour of
Puerto Rico's Capital
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San Juan has become Puerto Rico's specialty coffee capital. The city's coffee
scene ranges from centuries-old cafés tucked into Old San Juan's cobblestone streets
to modern third wave roasters in Santurce and Miramar, from bustling neighborhood
panaderias to tourism-focused specialty shops in Condado. For visitors and locals alike,
exploring San Juan through its cafés offers a complete immersion in contemporary
Puerto Rican coffee culture — the traditions, the specialty movement, and the daily
rituals that make coffee central to island life. This article guides you through the most

notable cafés and coffee districts of Puerto Rico's capital.

Old San Juan: Historical Heart

The historic district of Old San Juan (Viejo San Juan) offers the most atmospheric

coffee experience in Puerto Rico. Walking the cobblestone streets between pastel



colonial buildings, past massive Spanish fortifications and Catholic churches dating to
the 16th century, visitors encounter cafés that range from decades-old neighborhood
fixtures to contemporary specialty shops catering to the growing craft coffee movement.

Morning coffee in Old San Juan is one of the city's essential experiences.

COFFEE PLANTATION IN LARES.

Cuatro Sombras on Calle Recinto Sur is one of the most noteworthy specialty cafés in
the district. The shop serves 100% Arabica beans sourced from the southern town of
Yauco, roasted weekly in their on-site micro-roaster. The name "Cuatro Sombras" —
Four Shades — references the practice of cultivating coffee under four different types of
shade trees: pacay, guama, dragon's blood, and muskwood. The café pairs coffee with
iconic guava butter toasts and freshly baked pastries, offering one of Old San Juan's

most complete coffee experiences.

Casa Cortés ChocoBar



Casa Cortés ChocoBar, also in Old San Juan, offers an unusual but compelling angle
on Puerto Rican coffee culture: the pairing of specialty coffee with craft chocolate. The
family-owned operation has been involved in Puerto Rican chocolate production for
multiple generations and extends that craft tradition into coffee service. Visitors can
order coffee paired with specific chocolate bars, exploring how origin characteristics in

cocoa interact with origin characteristics in coffee.

ALLEN NEWS C0,, SAN JUAN, PORTO RICO.

The ChocoBar concept reflects broader trends in specialty food culture that have taken
root in San Juan. Pairing, tasting flights, single-origin focus, and educational
presentation are all hallmarks of contemporary specialty coffee culture, and Casa
Cortés exemplifies how Puerto Rican cafés are integrating these approaches. The café
also serves traditional Puerto Rican chocolate preparations including hot chocolate with

spices, which provide useful contrast to the coffee experiences on offer.



Santurce: The Specialty Coffee District

The Santurce neighborhood of San Juan has emerged as perhaps the island's most
important hub for third wave specialty coffee. Several independent roasters operate in
the district, often sourcing directly from small Puerto Rican farms and focusing on light-
to-medium roasts that emphasize origin flavor characteristics. The coffee scene in
Santurce is notably younger, more design-forward, and more internationally connected

than the Old San Juan traditional café scene.

COFFEE PLANTATION IN LARES.

Cafés in Santurce often serve as community gathering spaces for creatives,
entrepreneurs, and specialty coffee enthusiasts. Coffee competitions, cupping events,
and barista training sessions happen regularly in the district. Some Santurce cafés
operate their own roasting equipment on site, allowing direct observation of the roasting
process. Others partner with small Puerto Rican roasters to feature rotating origin

selections that change seasonally.



Hato Rey and Miramar: Business District Coffee

The Hato Rey and Miramar areas of San Juan combine business district density with
emerging coffee culture. These neighborhoods feature a mix of chain coffee operations
(serving the office worker demographic), specialty independent cafés (serving the
creative and professional class), and traditional cafeterias (serving the long-standing

resident population). The diversity of coffee options reflects the diversity of the

neighborhoods themselves.

Several Miramar cafés have built reputations for pour-over specialty coffee, house-
made pastries, and Puerto Rican single-origin selections. The neighborhood's location
between Old San Juan and Condado makes it accessible for tourists while serving as
primarily a local-customer destination. For visitors interested in seeing how coffee

functions in the daily lives of working Puerto Ricans — rather than only in tourist-



focused settings — Miramar cafés offer a more authentic glimpse.

Condado: Beachfront Coffee Culture

Condado, the upscale beachfront neighborhood along Avenue Ashford, features a
different kind of coffee scene focused primarily on tourists and the high-end residential
community. Hotel coffee shops, beachfront cafés, and resort-affiliated operations
dominate this district. Quality varies substantially — from excellent specialty operations
catering to coffee-savvy tourists to more generic hotel service targeting less

discriminating customers.
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The more notable Condado cafés emphasize Puerto Rican origin selections alongside
their tourist-friendly atmosphere. These operations serve as important bridges for
visitors who might otherwise only encounter generic international coffee chains.
Purchasing Puerto Rican coffee at a Condado café — whether paired with a beachside
breakfast, an afternoon snack, or an evening dessert — supports the broader island

coffee economy and introduces visitors to the island's coffee tradition.

Panaderias and Traditional Cafés

Beyond the specialty and tourist-focused coffee scenes, San Juan preserves a strong
tradition of neighborhood panaderias (bakeries) and colmado-style cafeterias that serve
coffee alongside daily Puerto Rican food. These operations are scattered throughout all

neighborhoods of the city and serve primarily local customers, though tourists can find

them easily if they venture away from the most heavily touristed zones.




Coffee at a neighborhood panaderia is typically served as café con leche — strong
coffee mixed with hot milk and generously sweetened — alongside fresh pan sobao
(soft bread), quesitos (cheese-filled pastries), or mallorcas (sweet brioche-style bread).
The experience is casual, affordable, and deeply connected to daily Puerto Rican life.
Many visitors describe breakfast at a San Juan panaderia as one of the most
memorable coffee experiences of their trip, precisely because it is unpretentious,

authentic, and locally rooted.

Food Truck and Pop-Up Coffee

A growing coffee scene in San Juan operates through food trucks, pop-up events, and
non-traditional venues. Several mobile coffee operations have built loyal followings by
sourcing excellent Puerto Rican beans, investing in quality equipment, and maintaining
high service standards without the overhead of a full brick-and-mortar café. These
mobile operations often appear at farmers markets, cultural events, and business district

locations during morning rush hours.

The Coffee Encyclopedia
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Food truck and pop-up coffee operations provide entry points for entrepreneurs who
want to participate in the specialty coffee movement without the capital requirements of
a permanent café. Some have eventually expanded into full shops after building their
following. Others continue operating as mobile businesses, serving customers across
different parts of the city. The flexibility of this model suits the dynamic nature of San

Juan's evolving coffee scene.

Planning a San Juan Coffee Tour

A well-planned San Juan coffee tour can easily occupy two to three days. A typical
itinerary might start in Old San Juan for historical atmosphere and traditional cafés,
move to Santurce for contemporary third wave specialty shops, explore Hato Rey and
Miramar for business-district coffee culture, and conclude in Condado for beachfront
options. Breakfast stops at panaderias in different neighborhoods round out the

experience with authentic daily coffee culture.
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Walking is the best way to explore Old San Juan's café scene — the historic district is
compact, pedestrian-friendly, and filled with layered discoveries on nearly every block.
Other neighborhoods require either rental car, rideshare, or public transportation. Many
visitors combine coffee-focused exploration with other San Juan activities: historic sites,
museums, shopping, beachgoing, and dining. Coffee stops punctuate and complement

these other activities rather than consuming entire days.

The Economics of San Juan Coffee

San Juan's café economy supports both Puerto Rican coffee producers and a growing
workforce of baristas, roasters, café owners, pastry chefs, and service workers.

Specialty cafés that feature Puerto Rican beans provide an important domestic market
that supplements farm export channels. For smaller specialty farms, partnerships with

San Juan cafés can be a primary revenue source, with direct relationships enabling both



farmers and baristas to share stories and build mutual expertise.

The coffee shop economy also contributes to San Juan's broader cultural vitality. Cafés
serve as gathering places for writers, musicians, designers, and entrepreneurs. They
host readings, music performances, art shows, and community events. Their employees
— patrticularly the growing cohort of specialty baristas — constitute a skilled workforce
whose expertise adds value across the food and beverage industry. The café scene is
not just a visitor experience but an essential piece of San Juan's contemporary cultural

infrastructure.

Why San Juan Mattersfor Puerto Rican Coffee




For the broader Puerto Rican coffee industry, San Juan serves as a critical showcase.
Tourists who experience quality Puerto Rican coffee at a San Juan café often become
loyal customers of Puerto Rican brands afterward, purchasing beans to bring home or
ordering online from the producers they discovered through a café visit. Specialty
roasters based in San Juan bring national and international attention to Puerto Rican

origins through their own marketing, awards, and industry engagement.
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As Puerto Rican coffee continues its slow recovery and reorientation toward specialty
markets, San Juan's café scene plays a central role in the transition. It provides
consistent domestic demand for specialty-grade coffee. It trains baristas who eventually
work at farms, cafés across the island, and specialty retailers abroad. It hosts the events
— competitions, tastings, industry gatherings — where the next generation of Puerto
Rican coffee culture is being shaped. Understanding Puerto Rican coffee today requires

understanding its capital city expression.

Key Facts— San Juan Coffee Scene



e Cuatro Sombras on Calle Recinto Sur (Old San Juan): 100% Arabica from
Yauco, weekly in-house roasting

e Casa Cortés ChocoBar (Old San Juan): specialty coffee paired with craft
chocolate

e Santurce: third wave specialty coffee district

e Hato Rey and Miramar: business district coffee culture

e Condado: tourist and hotel-focused coffee scene

e Panaderias across all neighborhoods: traditional café con leche and fresh
pastries

e Food truck and pop-up specialty coffee: growing segment of the scene

e Best explored: walking tour of Old San Juan + rideshare/car for other
neighborhoods

e Typical visit time: 2-3 days for comprehensive coffee exploration

e Economic role: domestic market for specialty coffee, training ground for

baristas, gateway for tourist discovery

Frequently Asked Questions

Where is the best coffee in San Juan? The best coffee in San Juan depends on what
you value. For historic atmosphere with quality specialty coffee, visit Cuatro Sombras
and Casa Cortés ChocoBar in Old San Juan. For third wave specialty culture, explore
Santurce. For authentic daily Puerto Rican coffee experience, find a neighborhood

panaderia in any part of the city.

Does San Juan have specialty coffee shops? Yes. San Juan's specialty coffee scene
has grown substantially in recent years, particularly in the Santurce neighborhood.
Several independent roasters operate in the city, and many cafés feature single-origin
Puerto Rican coffees with careful brewing protocols. Old San Juan has multiple

specialty shops integrating historic atmosphere with contemporary coffee standards.



What is café con leche in Puerto Rico? Café con leche is the traditional Puerto Rican
coffee drink: strong brewed coffee combined with hot milk (usually more milk than
coffee) and generously sweetened. It is most commonly prepared with a stovetop
cafetera at home but is also served at cafés, panaderias, and restaurants throughout

San Juan and Puerto Rico generally.

Should I visit an Old San Juan café or a Santurce specialty shop? Both, if you have
time. Old San Juan cafés offer historic atmosphere and traditional Puerto Rican coffee
culture. Santurce specialty shops offer contemporary third wave coffee with greater
focus on origin traceability and brewing precision. A complete San Juan coffee

experience includes both.

Can | buy Puerto Rican coffee beans to take home at San Juan cafés? Yes. Many
San Juan cafés sell packaged Puerto Rican coffee beans for customers to take home.
Specialty shops especially offer curated selections of single-origin beans from specific
farms. This is one of the best ways for visitors to extend their Puerto Rican coffee

experience after their trip ends.
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Can't visit San Juan this week? Experience Puerto Rico's coffee at home. Buy
Authentic Puerto Rico Coffee ?
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Watch: El Motor — Coffee and the Heart of Puerto Rico (Library of Congress

documentary)
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