
The 320 members of the Koerintji Barokah Bersama
Cooperative live and farm on a plateau that sits at the foot
of Mount Kerinci on the island of Sumatra. Mount Kerinci is
one of the many volcanoes in the Pacific Ring of Fire, a
40,000-kilometer horseshoe-shaped series of 452
volcanoes that are part of an almost constant dance of
eruptions and plate movements. 

Mount Kerinci’s historic eruptions have assured that the
surrounding area is lush and verdant thanks to the deep
supply of fertile volcanic soil.

The cooperative is managed by Triyono, who leads
members in processing and roasting their own coffee. They
have a fully outfitted roasting facility, including a cupping
lab, next to the dry mill. This is especially impressive
considering the cooperative was founded in mid-2017!

Product Details
Origin: Indonesia
Region: Kerinci, Sumatra
Town: Gunung Tujuh
Estate: Koerintji Barokah Bersama
Estate Size: <2.5 Hectare
Altitude: 1400-1700 masl
Varietal: Andung Sari, Sigarar Utang
Processing: Anaerobic Natural
Harvest: Apr-Jun
Owner: 320 members of Koerintji Barokah Bersama
Cooperative
Cupping Score: 87.5
Tasting Notes: Orange, Dark Chocolate, Tropical
Fruit, Brown Sugar & Nectarine

This specialty coffee is grown and harvested by the 320
members of Koerintji Barokah Bersama Cooperative from
the Gunung Tujuh region of Sumatra, Indonesia. It is
cultivated on small-scale farms with an average size of
less than 2.5 hectares and at an altitude of 1400-1700
masl. The variety of coffee used is a blend of Andung Sari
and Sigarar Utang, processed using an anaerobic natural
method. It is then harvested from April to June.
This coffee has been awarded an 87.5 score in the
cupping process and is characterized by its intense
orange, dark chocolate, tropical fruit, brown sugar, and
nectarine notes. It is a delightfully complex and full-
bodied cup that is sure to please all specialty coffee
lovers.
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