
COFFEE

ETHIOPIA

Key Regions:
Sidama | Yirgacheffe

Harrar | Limu | Jimma

Total Production
8.6 Million (60kg bags)

6th producer in the world

ETHIOPIA DJIMMA GR. 5
R E G I O N :  D J I M M A

ETHIOPIA SIDAMO GR. 2
R E G I O N :  S I D A M O

V A R I E T Y

Heirloom

V A R I E T Y

 Heirloom

P R O C E S S

Natural

P R O C E S S

Fully Washed

D R Y I N G

Patio Dried

D R Y I N G

On African Bed (mesh)

P R E P A R A T I O N

46-86 defects 
in 300-gram sample

P R E P A R A T I O N
8-12 defects 

in 300-gram sample

ALTITUDE 
 1,500 – 2,200

masl

S C R E E N
14 / 15

Typically has fruity and clean characteristics. No off flavors. 

A L T I T U D E  
1,750 – 2,000

masl

S C R E E N
14 / 15

Chocolatey and earthy, adds punch to a blend. Some dried fruit and toasted nuts.

D A T A  S O U R C E D
F R O M  U S D A

Get a Quote!

The birthplace of coffee, where legend meets the vibrant flavors
of its ancestral lands. Ethiopia, a journey to the origin of the perfect aroma.

mailto:abernheim@cardex.com

