Taste Profile

A beautifully complex and fruit-forward Ethiopian coffee
with a rich, creamy texture. Expect bright notes of peach
yoghurt balanced by sweet caramel and smooth
chocolate, creating a vibrant yet well-rounded cup.

About the Coffee

Sourced from the renowned Guji region, this coffee is
cultivated by smallholder farmers at high altitudes,
allowing the beans to develop their signature depth of
flavour. The natural processing method enhances the
coffee’s fruitiness and body, producing a cup that is both ~ About This Coffee
indulgent and expressive.

Perfect for those who apprediate a sweet, juicy, and Awash River is a carefully selected coffee from
balanced Ethiopian coffee with a silky mouthfeel. Whether ~ Smallholder farmers in Ethiopia’s renowned Guiji region.
brewed as filter, pour-over, or espresso, this Guji Named in honor of the Awash River, a lifeline flowing
selection is a standout addition to any coffee lover's through nearly 750 miles of Ethiopia's Great Rift Valley,
collection. this river has sustained human life for millennia. The
Middle Awash is often referred to as the “cradle of
Product Details: humankind,” home to some of the world's most
significant archaeological discoveries, including the
e Origin: Ethiopia famous hominid fossil “Lucy.”
e Region: Guji
e Estate: Various Smallholder Guiji Estates In a beautiful parallel, Ethiopia is also the birthplace of
e Altitude: 1700-2200 mas| Arabica coffee. The coffee trees that now flourish
° \éarijtieéé/;m varieties,, Local Landraces worldwide trace their roots back to the wild forests of
e Grade:

southern Ethiopia. While farmers have cultivated these
heirloom varieties for generations, wild coffee trees still
thrive throughout the region, contributing to the rich
diversity of flavors and aromas found in Ethiopian coffee

e Harvest: Nov-Jan

e Harvest: 2023

e Processing: Natural
e Cupping Score: 86
e Cupping Notes: Peach yoghurt, caramel, chocolate today.
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