
Finca Lérida Hotel

Nestled in the misty highlands of Boquete, Panama, Finca Lérida Coffee Estate is a serene 
retreat with over a century of history. Established in 1917 by Norwegian engineer Tollef 
Monniche, this estate is the birthplace of Panama’s renowned Geisha coffee and remains an 
active coffee plantation today. Set at elevations up to 2,200 meters (7,218 feet), the estate spans 
400 hectares (988 acres) of lush cloud forest, bordered by La Amistad International Park and 
Volcán Barú National Park. The hotel offers 22 elegant rooms and suites, including rooms in 
Monniche’s original residence, Casa Centenario. As a proud member of The Cayuga Collection, 
Finca Lérida is committed to sustainable luxury. 
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Guest Experience

Accommodation 

Finca Lérida offers 22 rooms and suites set across heritage buildings and bungalows. With 
mountain or valley view, each accommodation has handcrafted furnishings and private terraces 
surrounded by gardens or coffee fields. Some rooms are in the Centennial House, the original 
residence of the estate founder. 

Dining 

La Brûlerie Restaurant offers a farm-to-table dining experience that features fresh, locally 
harvested vegetables, and herbs and spices grown on site. Seasonal menus are influenced by 
Panamanian and international cuisine. 

Signature Experiences

Enjoy a coffee tour that shows the bean-to-cup journey including harvesting, drying, and 
roasting on-site or sample Panama’s most prized coffee in Geisha tasting in sessions led by 
experts. Guests also have the opportunity to go birdwatching, hiking, or walking in the estate 
gardens and the cloud forest. In-spa treatments are also available. 

Recognitions 

• Finca Lérida is the birthplace of Panama’s celebrated Geisha coffee, one of the world’s most 
sought-after coffee varieties.

• The first Panamanian specialty coffee plantation for export, marking its legacy in the specialty 
coffee industry.

• Finca Lérida’s exceptional coffee has been recognized with numerous awards at the 
prestigious Best of Panama competition, including accolades for Best Traditional Washed, 
Best Traditional Natural, and Best Pacamara.



Sustainability Highlights 

Biodiversity and Ecosystem Restoration:

• Preservation of the surrounding cloud forest and commitment to maintaining biodiversity.

Sustainable Resource Management: 

• Rainwater harvesting, gray water reuse for irrigation, organic waste composted on-site. 
• No single-use plastics: bamboo straws and reusable containers in guest rooms. 
• Farm-to-table concept which includes working with organic ingredients and using seasonal 

produce to ensure high-quality and healthy options such as meats, seafood, homemade 
pasta, soups, and salads. 

• Energy-efficient operations and waste reduction programs in the hotel’s daily operations.

Sustainable Coffee Practices: 

• Committed to sustainable farming and ethical practices, focusing on the health of the land 
and the local coffee growers.

• Use of pristine spring water from Volcán Barú in the coffee processing facility, ensuring 
eco-friendly production practices.

• Pioneers in ethical sourcing and regenerative soil practices.

• Recognized as Panama’s first specialty coffee estate for export.

Community Engagement:

• Local employment and training.

• Support Boquete growers and artisans through sourcing produce and craft goods locally.

• Educational tours to raise awareness of sustainable agriculture and conservation.



Cayuga Collection

Finca Lérida Hotel is a member of Cayuga Collection – a group of award-winning, sustainable 
luxury hotels in Costa Rica, Panama, Nicaragua, and Guatemala. Founded in 1994 by Hans Pfister 
and Andrea Bonilla, our mission is to find the perfect symbiosis of sustainability and luxury with 
each hotel celebrating its own unique personality while committing to protecting and preserving 
its surrounding communities and ecosystems. Through our Luxury Rewilded philosophy, we 
strive for travelers to return to a deeper, meaningful connection to the natural world and each 
other.

Luxury Rewilded

For more than 20 years, Cayuga Collection has proven that luxury and sustainability are not 
opposing forces – in fact, they’re at their best together. Redefining what hospitality can be, 
Luxury Rewilded is a new kind of luxury. One that revives, restores, and transforms. We don’t just 
build hotels. We rebuild ecosystems and aim to act as a force for restoration, a protector of 
communities, and a way for travelers to reconnect with the world. 

Sustainability is simply how we operate – whether it’s through our Dock to Dish program or 
offering year-round employment for staff even during low seasons. Through our sustainability 
and experience coordinators, we push for innovation at every turn. Take our kitchens which are 
powered by methane gas from our on-property pigs who eat food scraps – a true circular 
system.



Media Inquiries

For more information, please reach out to COPR at dana@coprgroup.com.

Stay In Touch

www.hotelfincalerida.com  Facebook Instagram YouTube
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https://hotelfincalerida.com/
https://www.facebook.com/fincalerida
https://www.instagram.com/fincalerida/
https://www.youtube.com/channel/UC4WAsdDtrjzs5r5P7BwZ5dg



