ORGANIC & FAIR TRADE

ETHIOPIA

Joe Var\62>q'1“‘ SIDAMO

the art oF the bean

OROMIA REGION, ETHIOPIA

Our Organic Ethiopia Sidamo comes from the Korate farm in southern Ethiopia. This coffee is Rainforest Alliance Certified, meaning
the farm follows guidelines set to conserve biodiversity and ensure sustainable farming practices to protect the land. The farm sits
at approximately 1,700 meters covered with high nutrient volcanic soil, a perfect combination for high quality coffee growing.

The Heirloom Ethiopia Cultivar varietal is naturally processed, also known as dry processed or unwashed, which is the oldest
method of coffee processing requiring an extreme attention to detail. As the coffee cherries ripen under the sun on raised beds,
the farmers ensure they are drying at optimal moisture levels. This process can take approximately four weeks, and the result is a
cup of coffee with incredible fruity and floral tones.

We roast this coffee just enough to preserve the hints of berries and citrus it offers. Robbie Roberts describes this coffee as
“blueberry, spice, and everything that is nice about Ethiopian coffee. It has a lingering toastiness that will remind you of blueberry
pie." * Robbie Roberts

Elevation: 1,700 meters
Harvest Season: September - February
Generally Available: March - June

roast it. brew it. share it.
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