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The coffee drama is coming back for Season 2.
Stakes are higher as a new battle for land and
family heritage emerge.

Season 1is now streaming on the Perrimark
channel Youtube.com/Perrimark.



There is a moment — just before the
pour — when time seems to still.
The aroma rises, rich with promise,
and you realize that coffee is not
merely a drink; it’s a ceremony of
connection.

In this edition of Hacienda Brew, we
invite you to slow down and enter
this luxurious pause. Inspired by the
world of the Corteza Gold drama,
our imagined Hacienda becomes a
mirror of real life — a place where
craftsmanship, culture, and
connoisseurship meet.

The Mexico Chiapas Bourbon
Barrel-Aged Coffee purchased for,
and featured in, our Master’s Choice
series is a story of transformation.
Born in volcanic soil and matured in
American oak barrels, its character
unfolds with a rich and velvety flavor
— whispering

Editor's Letter

Each cup tells the story of origin, soil, and the hands
that harvested and turned the roast.

notes of caramel, dark fruit, and that
elusive bourbon warmth. Yet there is
no alcohol here, only the echo of its
history, infused through time, wood,
and patience.

As you sip, imagine the rhythm of
the hacienda — the golden light
filtering through tiled archways, the
quiet hum of life unfolding beyond
the veranda, and the comfort of
knowing that luxury can be as simple
as a cup brewed with intention.

Let this be your invitation to taste
deeply, to feel fully, and to
rediscover the art of savoring life —
one pour, one story, one sense at a
time.

o O

Merri Christi Pemberton
Editor of Hacienda Brew
Foundee of Perrimark Cultural Estate






Step into the Corteza Hacienda — a space where every

cup tells a story, and every sip is a journey.

Welcome to Hacienda Brew - the coffee connoisseur magazine born from passion of
exceptional dark roasts, rich coffee growing cultures, and the fine art and cinematic vision
from its creator and founder Merri Christi Pemberton. Perrimark Cultural Estate, born from
the world of the Corteza Gold coffee dynasty drama series.

Inspired by the coffee dynasty drama series Corteza Gold, Hacienda Brew invites you into a
storied experience. Here, coffee is more than flavor — it is heritage, story, and a lifestyle. Just
as the couple behind the Corteza story, Merri Christi and Perry D'Marco, bridge Mexican-
American and African-American legacies, our publication blends rustic tradition with modern
indulgence for today's connoisseurs of exceptional dark roasts and award-winning brews.

We invitesyou into an experience, where craft, culture, and indulgence meet.
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MERRI CHRISTI PEMBERTON

Photographers

MERRI CHRISTI PEMBERTON
PERRIMARK STUDIOS

Additional Imagery
COURTESY OF PIXABAY

Feature Coffee

MEXICO CHIAPAS KULAKTIK
BOURBON BARREL-AGED

COFFEE

Roasted by
REGENT COFFEE

Of Glendale, CA
Coffee was purchased from the
roaster at retail cost

From the first sip to the dessert pairing that completes the tasting, we celebrate the dedication
of the roaster, the nuance of the landscape, and the ritual of coffee shared in a home café. May
this edition inspire your palate, elevate your rituals, and deepen your appreciation for the
craft that transforms a humble bean into a moment of luxury.

— Merri Christi

© 2025 The Hacienda Brew Magazine. All rights reserved.
No part of this publication may be reproduced or distributed without written permission.
Hacienda Brew is a digital publication of The Perrimark Cultural Estate.
Visit us at Perrimark.com.
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Land of the Ancestors

The Indigenous Farmers Behind
Chiapas' Bourbon Coffee

Over 15Q stallholder coffee growelﬂs»‘!Lr\,-”@r e -w *1"‘4-;#*1 = == 1
~ Central rf-'hghlands of Chla,pas for the K Kulaktik ,# AR S e
_' ulaktrf” ’e ; KTzeltal Herltage
SN TN The Tzeltal people
N spealg_the ancient .
> Mayaﬁﬂanguage ofi;he :
AN ¢ hare. Hﬂie&r-t -J_‘_
C ¢ r .l \Q ,ﬁ (;u‘ltgrehsaeek: r '.}\\ P
- _ \\ K od d ._'* '“-_L
3% Caturxa varietals on fertlle Volcahl,t; s,lom‘S“ S w O RONGEIROTR TGS BN

betweenr—l 100 and 1,550 meters VIR ERAT R \Vmual atid réapr@cw\‘ 3

T e i O :
,7“‘-'. ")‘.q' ACEY e, <Y values t'hﬁ{ 1‘ﬁ£us_\ ik
e VAR = ,;i\' every cup w th qulet )

grace P, ST

They grow orgamcally, gm,ded by aneestrai LA S R
- rhythms, and thelr*-USE)fx certified, beans spéak A2 0 afskials R

- ¥ ‘ : h B "\
rﬁ oﬁ-sqi sky nd story ’\“\\ } SN NN (J“ \Q‘ 2N s 1
) Y ;. ~-.'l_’ w e - 3 . \ \
§ s g - s ’ - I e - . '.—', : | il
3 : '. ; }5‘*\ { A X '= : by ; I iy ,f‘ s ._J_ e = .
. :5 g l ) "‘ & A . 3 g s {":\
ol o iy \ '™ s
1."_' 3 ’ﬁ-,' o \ \\\ 5 s \ f
-f . . ] ! ill .;_ . \ L\ \'\ ||I : -Lf:z
p ety S 3 ‘-:\"'.' | i
, hfi? A 57 >/,*\ AV i\ o " ! \"\
- ! RAL e ) Wil
/ I ¥ __,_'.'.n-""'-__ z
e i A | ) %



The Harvesting

Harvesting Bourbon Coffee Beans

Every element of this Mexico Chiapas coffee reveals a dialogue between
nature, heritage, and craftsmanship — a union of altitude, culture, and
fire.

The Origin: Chiapas, Central Highlands

This coffee is cultivated in Tenejapa, within the Central Highlands of
Chiapas, Mexico — a region known for its misted volcanic soils and dense
biodiversity.

The farmers belong to the Kulaktik Cooperative, a collective of more than
150 smallholder growers, most of whom are of indigenous Tzeltal Mayan
descent. The name Kulaktik — meaning “vine” — reflects the
interconnected nature of their community and their deep relationship with
the land.

Each farmer tends small family plots between 1,100 and 1,550 meters
above sea level, classifying this coffee as SHG — Strictly High Grown.
This altitude slows the maturation of the coffee cherries, allowing complex
sugars and organic acids to develop within the bean. The result: denser
beans with more nuanced structure and sweetness.

Their commitment to purity extends beyond cultivation — the cooperative
is USDA Certified Organic, ensuring the land remains rich, unpolluted,
and sustainable for generations.
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The Process: Washed and Barrel-Aged

After harvesting, the cherries are washed processed, a traditional method that
emphasizes clarity and balance.

In this process, the fruit’s outer mucilage 1s removed through fermentation and
water rinsing, leaving behind the clean, parchment-covered seed.

This washed profile gives the coffee its clean cup character — a refined,
transparent base that highlights terroir.

Once dried, the beans undergo a barrel-aging process unlike any other. They
rest within used American oak bourbon barrels, where they gently absorb the
essence of the spirit — not its alcohol, but its aromatic legacy.

Inside the wood’s grain remain vanillin, caramelized sugars, and oak lactones,
compounds that impart sweet bourbon aroma, toffee richness, and warm wood
tones to the coffee. Over time, the beans take on a subtle bourbon perfume,
deepening their flavor layers without overpowering their natural sweetness.

This dual process — washed for purity, barrel-aged for depth — creates a
coffee of dimensional flavor and sensory poetry.



The Roasting Room

The Craft of a Barrel-Aged Legend

The Roast: Dark++ — Fire Meets Qak

At Regent Coffee, a boutique roaster on Brand Boulevard in Glendale,
California, these Chiapas beans meet their final transformation.

Always looking for an amazing dark roast, my fiancé and I found one that
would leave a rich and lasting impression. Regent Coffee is a SoCal favorite
and known for its craftsmanship to roasting. I originally wanted to buy the
regular Mexico Chiapas coffee, but mistakenly picked up the bourbon barrel-
aged version. I was so glad for that mistake. What i found from this coffee was
an aroma and flavor that were complexed, tich and silky smooth, not bitter,
and hearty.

After learning more about its roasting process, primarily from the Regent
Coftee website, [ valued even more the exceptional coffee that I experienced.

Roasted to a Dark++ profile, Regent Coffee reaches a point of balance
between boldness and restraint — the moment where caramelized sugars
deepen into bittersweet chocolate and molasses, yet the integrity of the bean
remains intact.

This technique evokes the Japanese Sumiyaki method, where coffee is roasted
over charcoal to achieve smooth intensity and delicate smokiness. The Dark++
roast pays homage to that philosophy — emphasizing precision, patience, and

control over heat.

The result is a cup with a heavy, velvety body, low acidity, and an aromatic
profile layered with sweet oak, bourbon warmth, and cocoa-rich resonance.

15

Collector’s Insight

Aged in bourbon barrels
and born from volcanic
highlands, this Chiapas
coffee bridges heritage and
innovation. Its Dark++ roast
channels the precision of
Japanese Sumiyaki charcoal
craft, while bourbon barrel-
aging infuses oak sweetness
and bittersweet depth. SHG
EP-graded beans ensure
every sip is dense, clean, and
resonant — a coffee of
structure, soul, and
lingering warmth.
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Ratings

The Grading: SHG EP —
The Mark of Refinement

This coffee’s classification of SHG EP
(Strictly High Grown, European Preparation)

marks it as an elite grade.

SHG denotes its high-elevation origin,

synonymous with density and complexity.

EP signifies hand-sorted perfection — beans
meticulously screened to remove defects,

broken pieces, and inconsistencies.

Together, SHG EP assures the connoisseur
that every bean has passed through human
care and expert selection — ensuring a

consistently refined experience in every cup.






Hacienda Brew Coffee Tasting Journal

A guided tasting experience for the modern coffee connoisseur. This one-page
journal was inspired by professional cupping standards, yet made for the home café
connoisseur.

Coffee Profile
Coffee Name / Origin:
Roaster:

Processing Method: (e.g. Washed, Natural,
Honey)

Roast Level: (Light / Medium / Dark)

Brew Method: (French Press, Pour Over,
Espresso, etc.)

Grind Type: (Coarse / Medium / Fine)

Date of Tasting:

Aroma & Fragrance

Dry Aroma: (Before brewing)

Wet Aroma: (After brewing)

Notes detected: (e.g. vanilla, oak, caramel,

spice, floral)
Score (1-10):

Flavor Experience

First Impression:

Mid-Palate Notes:

Finish / Aftertaste:

Descriptors: (e.g. velvety, bold, earthy,

fruity, smokey)
Score (1-10):

19

Body & Texture
Mouthfeel: (Light / Medium / Heavy)
Texture Description: (Silky, creamy, round,
crisp, etc.)

Score (1-10):
Balance & Structure
Harmony between flavor, acidity, and
sweetness:

Score (1-10):

Acidity & Sweetness

Acidity Type: (Bright, mellow, winey,
citrusy, subtle)

Sweetness Type: (Honeyed, molasses, brown

sugar, cocoa, fruit)
Score (1-10):

Finish & Aftertaste

Lingering Notes:

Duration: (Short / Medium / Long)
Score (1-10):

Overall Impression

Memorable Characteristics:

Would You Drink Again?
Overall Score (1-10):



Tasting Notes
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The French
. Press

French press brewing method
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Dessert Pairings

i

spiced Mixed Nuts
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Dark Chocolate Hack

Add a little cayenne pepper to sharpen the velvety
richness and sweeten the undertones of Dark
Chocolate.
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At Hacienda Brew, we believe coffee
1s more than a drink — it’s a culture,
a tradition, and a way of creating
warmth in the spaces we call home.

at

Inspired by the timeless haciendas
of Latin America and the global
influence of the African Diaspora,
where coffee has long been a symbol
of hospitality and heritage, our
magazine brings together the soul of
Hacienda living and the rich
traditions of coffee culture.

A hacienda is not defined by
architecture alone, but by the feeling
it gives: rustic beauty, generous
hospitality, and a sense of belonging.
That feeling can live anywhere — in
a sprawling countryside estate, a
modern city apartment, or a cozy
corner by your kitchen window.

26

Through carefully curated design
ideas, recipes, coffee rituals, and
stories of origin, Hacienda Brew
shows you how to recreate this
world in your own home. Even the
smallest space can become your
personal coffee sanctuary — with a
rustic terracotta mug, a handwoven
cloth, or a bowl filled with seasonal
comforts.

Coffee has always been at the heart
of Mexican, Latin American, and
Black culture — from it's first
discovery in Ethiopia to the rich
reserves and the café traditions of
Mexico, Colombia and beyond.
This deep connection makes
Hacienda living and coffee culture
natural partners, both rooted in
warmth, richness, and community.
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	family heritage emerge.
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	Editor's Letter
	Each cup tells the story of origin, soil, and the hands that harvested and turned the roast.
	There is a moment — just before the pour — when time seems to still.
	The aroma rises, rich with promise, and you realize that coffee is not merely a drink; it’s a ceremony of connection.
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	Over 150 smallholder coffee growers in the Central Highlands of Chiapas form the Kulaktik Cooperative — the Tzeltal word “Kulaktik” means “vine.”
	🌿 Tzeltal Heritage
	The Tzeltal people speak the ancient Mayan language of the same name. Their culture is deeply connected to land, ritual, and reciprocity — values that infuse every cup with quiet grace.
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	The Bourbon Barrel
	The Process: Washed and Barrel-Aged
	After harvesting, the cherries are washed processed, a traditional method that emphasizes clarity and balance.
	In this process, the fruit’s outer mucilage is removed through fermentation and water rinsing, leaving behind the clean, parchment-covered seed.
	This washed profile gives the coffee its clean cup character — a refined, transparent base that highlights terroir.
	Once dried, the beans undergo a barrel-aging process unlike any other. They rest within used American oak bourbon barrels, where they gently absorb the essence of the spirit — not its alcohol, but its aromatic legacy.
	Inside the wood’s grain remain vanillin, caramelized sugars, and oak lactones, compounds that impart sweet bourbon aroma, toffee richness, and warm wood tones to the coffee. Over time, the beans take on a subtle bourbon perfume, deepening their flavor layers without overpowering their natural sweetness.
	This dual process — washed for purity, barrel-aged for depth — creates a coffee of dimensional flavor and sensory poetry.
	Step into the Corteza Hacienda — a space where every
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	The Roast: Dark++ — Fire Meets Oak
	At Regent Coffee, a boutique roaster on Brand Boulevard in Glendale, California, these Chiapas beans meet their final transformation.
	Always looking for an amazing dark roast, my fiancé and I found one that would leave a rich and lasting impression. Regent Coffee is a SoCal favorite and known for its craftsmanship to roasting. I originally wanted to buy the regular Mexico Chiapas coffee, but mistakenly picked up the bourbon barrel-aged version. I was so glad for that mistake. What i found from this coffee was an aroma and flavor that were complexed, tich and silky smooth, not bitter, and hearty.
	After learning more about its roasting process, primarily from the Regent Coffee website, I valued even more the exceptional coffee that I experienced.
	Roasted to a Dark++ profile, Regent Coffee reaches a point of balance between boldness and restraint — the moment where caramelized sugars deepen into bittersweet chocolate and molasses, yet the integrity of the bean remains intact.
	This technique evokes the Japanese Sumiyaki method, where coffee is roasted over charcoal to achieve smooth intensity and delicate smokiness. The Dark++ roast pays homage to that philosophy — emphasizing precision, patience, and control over heat.
	The result is a cup with a heavy, velvety body, low acidity, and an aromatic profile layered with sweet oak, bourbon warmth, and cocoa-rich resonance.
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	Luxury isn’t about opulence; it’s about ritual, atmosphere, and attention to detail
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	Ratings
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	Taste
	Hacienda Brew Coffee Tasting  Journal
	Coffee Profile
	Coffee Name / Origin:
	Roaster:
	Processing Method: (e.g. Washed, Natural, Honey)
	Roast Level: (Light / Medium / Dark)
	Brew Method: (French Press, Pour Over, Espresso, etc.)
	Grind Type: (Coarse / Medium / Fine)
	Date of Tasting:

	Aroma & Fragrance
	Dry Aroma: (Before brewing)
	Wet Aroma: (After brewing)
	Notes detected: (e.g. vanilla, oak, caramel, spice, floral)
	⭐ Score (1–10):

	Flavor Experience
	First Impression:
	Mid-Palate Notes:
	Finish / Aftertaste:
	Descriptors: (e.g. velvety, bold, earthy, fruity, smokey)
	⭐ Score (1–10):

	Body & Texture
	Mouthfeel: (Light / Medium / Heavy)
	Texture Description: (Silky, creamy, round, crisp, etc.)
	⭐ Score (1–10):

	Balance & Structure
	Harmony between flavor, acidity, and sweetness:
	⭐ Score (1–10):

	Acidity & Sweetness
	Acidity Type: (Bright, mellow, winey, citrusy, subtle)
	Sweetness Type: (Honeyed, molasses, brown sugar, cocoa, fruit)
	⭐ Score (1–10):

	Finish & Aftertaste
	Lingering Notes:
	Duration: (Short / Medium / Long)
	⭐ Score (1–10):

	Overall Impression
	Memorable Characteristics:
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	⭐ Overall Score (1–10):


	Tasting Notes
	What the Connoisseur Experiences

	The French Press
	Dessert Pairings
	Spiced Mixed Nuts
	2 Tbsps. Butter
	1 Tbap. + 1 tsp. of brown sugar
	1/4  teaspoon of Cinnamon
	1/4 teaspoon of cumin
	1/8 teaspoon of cayenne pepper

	Dark Chocolate Hack
	Aged in American oak barrels and born from Mexico's volcanic highlands, this coffee bridges heritage and innovation.
	At Hacienda Brew, we believe coffee is more than a drink — it’s a culture, a tradition, and a way of creating warmth in the spaces we call home.
	Inspired by the timeless haciendas of Latin America and the global influence of the African Diaspora, where coffee has long been a symbol of hospitality and heritage, our magazine brings together the soul of Hacienda living and the rich traditions of coffee culture.
	A hacienda is not defined by architecture alone, but by the feeling it gives: rustic beauty, generous hospitality, and a sense of belonging. That feeling can live anywhere — in a sprawling countryside estate, a modern city apartment, or a cozy corner by your kitchen window.
	Through carefully curated design ideas, recipes, coffee rituals, and stories of origin, Hacienda Brew shows you how to recreate this world in your own home. Even the smallest space can become your personal coffee sanctuary — with a rustic terracotta mug, a handwoven cloth, or a bowl filled with seasonal comforts.
	Coffee has always been at the heart of Mexican, Latin American, and Black culture — from it's first discovery in Ethiopia to the rich reserves and the café traditions of Mexico, Colombia and beyond. This deep connection makes Hacienda living and coffee culture natural partners, both rooted in warmth, richness, and community.

	Step into the Corteza Hacienda — a space where every
	cup tells a story, and every sip is a journey.”
	SPECIAL EDITION NO. 1

