ORGANIC & SHADE GROWN

FLORES

Joe Var\G'o BAJAWA NGURA

the art oF the b&an

BAJAWA, FLORES

Flores, the 360 mile long island in the Lesser Sunda archipelago of Indonesia, is one of the up-and-coming areas producing high
quality coffee. The mountainous land is ideal for organic soil conditions due to the ash from the volcanos along the island. Our
Organic Flores Bajawa Ngura is grown under shade trees in the high altitude Ngada region on the eastern highlands in Bajawa
near the Inerie Volcano.

The town of Bajawa at dawn. Bajawa is also an ethnic group that
lives in the Ngada region.

Inerie Volcano (Elevation: 2,245 meters)

Our Organic Flores Bajawa Ngura is a wet-hulled coffee (known as NGURA in the Bajawa language) meaning the coffee is processed
using water to remove the cherry’s red pulp as well as washing off the remaining sticky mucilage from the coffee bean. The
processing of this coffee has made great advances in recent years due a financial investment made by the Indonesian Coffee and
Cocoa Research Institute (ICCRI). Seven farmer groups came together, who all sought to raise the quality standards of their coffee.
The ICCRI gave them the funds needed in order to receive machinery and education in order to reinvest in their product, including
receiving organic certifications. The investment paid off as the tasting notes of the coffee drastically improved, allowing us to bring
you this delicious cup with flavors of chipotle, dark chocolate and smoked red peppers complemented with a full body.

Elevation: 1,200 - 1,600 meters
Harvest Season: May - October
Generally Available: July - March

roast it. brew it. share it.
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