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ON THE ROAD 

Among the pleasures of escaping a Canadian winter to spend 

the time in Mexico are opportunities to see new places, try 

new foods and enjoy Mexican coffee. Each day at our home 

starts with a cup of coffee, whether we are in Canada or Mex-

ico. So my wife, Linda, and I have tried many brands of coffee 

from the wide selection on the shelves of Mexican stores.  

 

The coffee we have found to be a favorite is grown, harvested 

and processed by a co -operative of indigenous Nahua women 

in the small mountain town of Cuzalapa in the neighbouring 

state of Jalisco (map here ). We had discovered Cuzalapa cof-

fee at the Galería Mex-Eco, three doors away from the popular 

JuanitoŚs restaurant on Boulevard Miguel de la Madrid in the 

Santiago district of Manzanillo.  

 

Among the fine array of Mexican arts and crafts available at 

the gallery operated by proprietor Ruth Hazlewood, is 

Cuzalapa coffee.  

When I learned that RuthŚs parent company, Mex-Eco Tours, 

operates a one -day tour to visit the town where the coffee is 

grown, it was a tour I had to take!  

 

Having previously travelled with Mex -Eco Tours on the Chia-

pas tour and to the historic city of Morelia and the El Rosario 

Butterfly Sanctuary that is the forested winter home of migrat-

ing Monarch butterflies, and seeing small towns on that tour 

that are known for their arts and crafts, I was sure I would en-

joy the trip.  

 

Upon leaving the coastal Manzanillo area, our van in the 

hands of driver/guide/interpreter Chito, we headed inland on 

two-lane paved roads to our destination in the Sierra de Man-

antlán Biosphere Reserve of the Sierra Madre mountains. In 

about two and half hours on a winding road we passed sev-

eral localities, some too small to be called towns, that were 

built along the road.  

From the road bridge across the Chacala River we saw a pedestrian footbridge, 

but didnŚt try using it! But from the bridges we crossed we were able to see and 

enjoy scenic views in our trip.  

The Chacala River originates in the Sierra de Manantlán, the area in which Cuzalapa 

is located, and flows southwest to the Pacific Ocean near the border of the states of 

Colima and Jalisco. 

https://goo.gl/maps/Nv9kirp7jdfhNMVr7
https://www.facebook.com/galeriamexeco
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ON THE ROAD 

While driving through the mountain areas, crops such as this cornfield are a pleasant surprise, seen from time to time in unexpected places. 

 

Never out of sight of mountains, our circuitous route crossed 

the Rio Chacala four times, providing a fine view of the river 

itself and the surrounding scenery. At one long bridge our 

group stopped not just to stretch our legs but to walk the 

bridge and record the scenery with our cameras - mountains, 

jungle, rocky river beds and clear running water.  

 

Occasionally we would pass small and perfectly groomed 

fields of corn, cattle grazing at roadside, men travelling by 

horse or donkey, and plantations of prickly pear cactus culti-

vated to produce its nopales. The flat cactus pads are cut to 

produce nopalitos, then cooked and eaten, often diced and 

included in salads and soups. Trees we saw in our travels are 

grown for a variety of fruits and products ranging from avo-

cado to dragon fruit to tamarind.  

 

Upon arrival at the Café Cuzalapa on the main road of the 

town, 2,120 feet above sea level and in the state of Jalisco, we 

were welcomed by women of the Color de la Tierra (Color of 

the Earth) co -operative, and treated to a piping hot cup of 

coffee and a homemade cake made of mojote flour; the taste 

reminded me somewhat of banana loaf. With translation by 

Chito, we were given a presentation about the history of the 

co-operative and told about the uses of many types of trees 

and plants in the area that are used for sources of food or for 

medicinal purposes.  

 

Next we went for a short walk to see where the organic coffee 

was grown, not in an orderly plantation of evenly -planted 

bushes, but beans grown in the shade of towering trees. From 

there the coffee ŗcherriesŘ are picked, then dried, then de-

husked to extract the coffee beans, then roasted at the Café 

Cuzalapa.  

 

Packaged for sale, the coffee is available at the caf®Śs shop, as 

well as pastries and other products, including embroidered 

garments. 

 

My purchases included liquid honey, pastries, coffee, and a 

souvenir mug, which had special meaning for me. The mug 

has an illustration of a petroglyph we saw on our walk to the 

coffee bushes. Presumably created by ancient people and 

etched into the flat surface of a huge rock, it is called juego 

ancestral, or ancestral game. I imagine that perhaps the game 

was played with pieces not unlike checkers, and moved 

around to reach a goal or target in the design, perhaps like a 

game of Snakes and Ladders. What impressed me most was 

thinking that the petroglyph is from prehistoric times, indicat-

ing that the area we were visiting was populated thousands of 

years ago. 

 

Our tour concluded when we returned to the café, again 

seated in a room to ourselves and were served a truly Mexi-

can lunch. It consisted of chicken pieces in a tasty pumpkin 

sauce with a hint of peanut, perhaps also used in preparation. 

The entrée was accompanied by pieces of squash and a deli-

cious nopalito salad, which used tiny pieces of the type of 

cactus we had seen growing. A flavorful fruit drink was pro-

vided as a beverage. 

 

One cannot help but admire the initiative of the women who 

started the co -operative just 20 years ago. The success of pro-

ducing Cuzalapa coffee is a credit to the co -opŚs founders and 

those who have continued its operation in providing a busi-

ness and industry for a small mountain town.  

 

For further reading, there is a good story you can see when 

you click here. For info about the Mex -Eco Tours trip to 

Cuzalapa, click here, and visit the Galería Mex -Eco to purchase 

the coffee!  

é more pics follow 

you can reach John at john.chalmers@manzanillosun.com 

...The Quest for Cuzalapa Coffee  

https://www.zonadocs.mx/2019/06/24/color-de-la-tierra-la-lucha-de-mujeres-por-su-territorio-y-su-cafe/
https://mex-ecotours.com
mailto:john.chalmers@manzanillosun.com
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ON THE ROAD 

This fine bridge across the Rio Chacala is a great place to stop and enjoy the view from the rocky riverbed to the mountains in the distance. 

Among the rocky riverbed of the Chacala River we spotted this donkey grazing in the rugged terrain. 

LEFT  
Cattle have the right of way 
when being moved from one 
area to another, a sight not 

uncommon in México. 

RIGHT 
We stopped for Chito, our driver, to 

speak briefly with this gentleman as he 
travelled along the same road as our van. 

ABOVE 
Both four-wheel drive and 
four-footed transportation 
are seen on the highway 

past several small towns on 
the road to Cuzalapa. 

...The Quest for Cuzalapa Coffee  
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ON THE ROAD 

 

The Café Cuzalapa at our destination has an appealing shop with  
local products, a spacious dining area, a room where we were welcomed,  

and facilities for drying the coffee and roasting it. 

The Café Cuzalapa shop just inside the entry to the building carries a  
selection of pastries, other products, and of course,  

lots of Cuzalapa coffee on the shelves! 

Fellow traveller Alain, a Québecer from Canada, receives his welcome  
cup of coffer served by Maria upon our arrival. 

Driver/guide Chito, at left, translates the presentation by women of the 
Grupo Color de la Tierra, speaking about their organization and the trees, 
plants and products of the area. Women left to right are Lupita, one of the  

founders of the co-op; her daughter, Maria ; and Estrella. 

Lupita explains the operation of the big coffee roaster, one of two at the  
Café Cuzalapa where the locally grown coffee is roasted. 

Right at the town, the Arabica coffee is grown on bushes  
among the shade of trees. 

...The Quest for Cuzalapa Coffee  


