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NICARAGUA

GHER GROUNDS

How a country with a ho-hum coffee reputation started producing soime
of the most sought-after beans on earth ey JOHNTHOMPSON

“THE PAST 10 YEARS HAVE BROUGHT a complete change to the way we do coffes
in Micaragua,” declares Julio Peralta over alattein a Managua café Along
with his cousin Octavio, Peralta heads up the specialty grower, wholesaler
and roaster Peralta Coffees. “Before, while all the other countries in the
region were selecting their best coffees and marketing them individually,
Micaragua was just bulking everything together.”

But today; he goes on to explain, Nicaragua exports single-origin beans
from farms like Las Golondrinas, a Peralta-represented grower that became
the first two-time winner of the regional Cup of Excellence and produced
the most expensive coffee ever sold in Nicaragua (847 per pound in 2007).
*Las Golondrinas " Peralta's voice trails off as he smiles, “We have
a waiting list of buyers. Japan wants it alll”

Although coffee is Nicaragua’s main agricultural export, its
reputation in that area has lagged behind that of its neighbors.
Panama, for example, produces a fraction of the
coffee Nicaragua does but is revered the world
over for Esmeralda Special, a variety that can
fetchmorethan $100apound.
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3 Micaragua's road to coffee eminence
has been a particularly difficult one. Ciwvil
war in the 1980s devastated prime growing
regions near Honduras. “Our farms near the
border—we had land mines there,” Peralta
says. ‘The army had to go in there in the
‘gos to pull them out.” Then, at the turn of
the millennium—just as Nicaragua's indus-
try was finally recovering—world coffee
prices collapsed.

Now, though, rehabilitated farms in places
like Dipilto, in the Nueva Segovia region,
and Las Sabanas, in Madriz, are producing
superb coffees.
MNicaraguan-born
Cészar Martin Vega,
whose Café Inte-
gral in New York
City roasts and
zells Nicaraguan
coffee exclusively,
remembers well
his first cup of
‘properly done”
coffee from his
homeland.

*It was a mysti-
cal experience—it
smelled like home
he says. “Nicara-
guan coffees are
extremely balanced, by and large. They tend
to be relatively sweet and round, and then the
back end has plenty of spice. The Nicaraguan
terroir—what the soil can give the flavor—is
a kind of unctuous spice note that tends
toward cocoa and grain.”

The next challenge, Vega says, is rescu-
ing small Nicaraguan lots from blends and
promoting them with careful roasts that
reveal theirextraordinary flavor To that end,
Peralta and his cousin are now building 3 café
and roaster in Managua. *People cancome in
and buy wholesale if they want,” Peralta says.
*But we really just want to serve someone a
cup of great coffee and ask, 'Can yvou believe
this is from Nicaragua™

FIELD OF DREAMS
Peralta at one of his
farms in Dipilto, an
up-and-caming
coffes-growing area

BOARDING PASS B Planning a food lovar's
potaway to Micaragua? United can take you
thera with nonstop service to the capital,
Managua, from Its Houston hub, which
connacts with dozens of citles worldwida.
Bafora you go, remamber Pramier Access, tha
fast lane through the almport. An earlier place
In line and the opportunity to board and get
comfortable soonar will make your trip even
miore relaxing. To see schadule information
orto purchase your tickets, gotounited.com.
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BRIGHT SPOT

x The Managua bar

% El Tercer

" bartander

\ HOME RUM

The legendary Flor de Cafia

3 meets the cocktail shaker

3 The Nicaraguan rum Flor de Cania

3 1s something of a national treasure. [ts well-

3 aged dark versions—which frequently place
among the top rums in the world at the annual
International Wine and Spirits Competition—
3 are best enjoyed neat or on

\ the rocks. Its younger, light-

bodied variant, however,
offers the perfect base
for the vibrant Macua
cocktail, like this one
whipped up by Julio
Otero, the head bar-
tender at El Tercer Ojo
in Managua.

THE MACUA

Combine ingredients in

a shaker with ice. Shake
together for 10 seconds.
Pour into a Collins glass.
Garnish with an orange
wheel and a green cherry.

3 oz. orange juice
1¥% oz Flor de Cana

Extra Lite four-year rum
1% oz passion fruit

nectar or guava nectar
Splash of lime juice
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PASSION PLAY

A beloved tropical fruit gets
an unlikely ally

PASSION FRUIT AND the Catholic Church go
way back. The fruit gets its name from the
plant that produces it, the passion flower,
which reminded 16th-century Spanish
missionaries of the Passion of Jesus: The
flower's corona looked like a crown of thorns,
the three stigmas like three nails, the tendrils
like whips.

So it's only fitting that the church itself
would get into the passion fruit game. In
2011, as part of a larger campaign to promote
sustainable agriculture in Nicaragua, Rolando
Alvarez, bishop of Matagalpa, signed off on
using church funds to start the country’s
first modern passion fruit farms. “We're still
getting it right,” says Oscar Saenz Cantero, a
supervisor at the new cooperative. “It takes a
long time for our fruit to mature.”

Most varieties of passion fruit—known
locally as manrouyd—have come to Nicaragua
from Colombia, Costa Rica or Brazil The new
Nicaraguan variety has an acidic flavor that
balances the fruit’s famous aroma. The pulpy
seeds are cooked down to create the sweet
nectar found at restaurants and street stands
in Managua, which is consurned undiluted,
but with a little sugar and salt. Of course,
many locals also enhance it with a shot of
native Flor de Cafia rum.

“Someone brought me a bottle from the cty
recently” Cantero sayzs. ] can'twait to enjoy it
with juice." —IT.
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SEED5 OF GREATHNESS

The venarable passion fruit
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French” .+,
Dressing

A homesick chef gives Nicaraguan
cuisine a Continental twist

"Let’s be clear: | am French French,” says
chef David Dafonte. Sitting in the lounge of his
swank Restaurante Azul, inside Managua's Hotel
Contempo, he is keen to emphasize that he was born in France
and grew up cooking French food—which, naturally, he believes to
be superior—but after visiting his uncle here, he decided to stay.
Though it was far easier to run a restaurant in Managua than it
was back home, Dafonte found the local diners harder to please.
"l just cooked traditional French food, but it was not easy for Nica-
raguans to appreciate,” he says. "They are very attached to rice,
beans, plantains." So Dafonte went multicultural, and the result is
some of the most exciting food in Managua today.
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that connect
Nicaragua's major
cities, and eaten
out of plastic bags.
Managua's La
Trenza, however,

brings quesillos in
from the street to
the diner—or, more
properly, the shrine.
At La Trenza, quesillos are
served eight ways. The restau-
rant's namesake dish presents

X

Quesillos—in

which soft

farmer's cheese is

topped with pickled

onions, wrapped in a warm
white corn tortilla and doused
with cream—are usually sold




ARROTI BY ANY OTHER NAME
Fram left, chef David Dafonte: a table at
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SAVE $20 OFF OF YOUR
NEXT PURCHASE*
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THE WINE GLASS COMPANY
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CARISSA MONDAVI - 4TH GEMERATION WINEMAKER
PRESENTING HER FAVORITE TOOL, THE CABERNET SAUVIGNON GLASS
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PROMOTION-CODE

*Promofion valid until 12/31/2013 only af Riedel Online-Shops for purchase
starfing at $100. Cannot be used in conjunction with any other promotion.
The coupon has no cash value,
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