
A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

COUNTRY
Burundi A private station, Buzira was started in 2010 with a highly experienced 

management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

REGION Kayanza

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

PRODUCER Buziraguhindwa

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

VARIETIES Red Bourbon

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

PROCESS Washed 

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

ALTITUDE 1940 masl 

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

HARVEST April - September

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

LANDED December

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
a model for other washing stations in Burundi. Very well equipped, every 
stage of the delivery, sorting, pulping, fermetation and drying process at 
Buzira is closely monitored and continuously adjusted to produce optimum 
results. Water comes from a small river in the Nearby Kibira forest, and is 
filtered throguh sand, gravel and rock before going into the 3 disc Mckinnon 
pulper and the flotation tanks. The parchment will normally dry ferment for 
the first night or 18 to 36 hours, before being vigorously washed and sent for 
another 20-30 hour post-soak. They are then passed over to the drying tables 
and spread out to be dried while rotated and hand sorted. 

Most coffee in Burundi is Bourbon or one of its derivatives such as Jackson 
or Mbirizi. For a long time, inconsistent yields from aging trees and 
problems with the potato defect have caused Burundian production to 
fluctuate wildly and suffer from a bad quality reputation, but much like 
Rwanda, Burundi is hopeful that replanting and better care of the fields will 
result in more stable and better prices for the growers. This is crucial for the 
advancement of the nation, as coffee accounts for 80% of the country's 
export, and during the harvest months of March through August, around 25 
% of the population relies on the income from coffee to survive.

Burundi has a nice variety of flavours from across the regions, we find that 
this lot has more spice than florals, with clove and aniseed coming through in 
a buttery, caramel sweet texture, and some grape like acidity lifting the cup.

      

A private station, Buzira was started in 2010 with a highly experienced 
management team. Owner Salume Ramadhan and manager Cassien 
Nibaruta are keen to establish the mill as a state of the art facility to serve as 
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