
JThe Guji region lies approximately 300 to 400
kilometers south of Addis Ababa in the Guji Zone of the
Oromia Region. In 2002, Guji itself detached from
Yirgacheffe, which had previously been folded in with
the Sidamo name. Before Yirgacheffe was its own
region, those coffees were blended with coffee from a
wide geographical area that encompassed much of
central-south Ethiopia under the grade “Sidamo”.
Despite its long journey, Guji coffees are widely
recognized as distinct from both Yirgacheffe and
Sidamo coffee thanks to the unique local varieties and
microclimates. The Guji region takes its name from the
Oromo people, a tribe that has farmed coffee on the
land for generations.

In the Ethiopian grading system, grade 2 refers to the
cup quality as well as physical quality of a coffee. A
grade 2 allows between four and 13 full defects per
300gr green sample. The cup typically has fruity and
clean characteristics without any off-flavors.
Ethiopia Sidamo 2 is a classic in every coffee range and
is especially popular in blends. The cup quality can be
very surprising for prices well below the grade 1 price
point. For us, grade 2 coffee typically sits around an 83-
84 cup score.

Product Details

Origin: Ethiopia
Region: Guji
Estate: Various Small Guji Estates >5 hectares
Altitude: 1850-2000 masl
Varieties: JARC varieties , Local Landraces
Grade: GR2
Harvest: Nov-Jan
Processing: Fully Washed
Cupping Score: 83
Cupping Notes: Citrus fruit, Apple, Lemongrass &
Black Tea

This Ethiopia Guji G2 – Fully Washed is sourced from
various small estates in the Guji region of Ethiopia.
Grown at altitudes between 1850-2000 masl, this coffee
is made up of JARC varieties and local landraces.
Processed using the fully washed method, this GR2
grade coffee has an impressive cupping score of 83 and
is known for its complex flavour notes of citrus fruit,
apple, lemongrass and black tea.
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