
Yabitu Koba
Uraga, Guji, Ethiopia

Producer:
Alt itude:
Process:
Cult ivar:

Use:

Nano Genji Washing Station
1900-2200 m
Washed
Eht iopian Heir looms
Fi l ter

Tof fee //  Nectar ine //  Candied Ginger

The first time I visited Ethiopia was over a decade ago, where 
I first saw a grain pro bag and the year that the Ethiopian 
Coffee Exchange was introduced. At that time – Yirgacheffe, 
Sidama (still referred to as Sidamo) and Harrar were the only 
household names in the specialty coffee world – referring to 
region and denoting an expected quality, taste profile and 
sometimes processing method. It was a time of change in 
Ethiopian Specialty Coffee and the options that we can offer you today are greater and more specific and a reflection 
of the hard work and passion that our industry has put in to expanding our sourcing options. Our Yabitu Koba is a 
direct reflection of this. The lot we chose was picked from a selection sent to us from Tim Hill of Atlantic Specialty 
Coffee Importers and we are excited to offer it to you - a washed Guji displaying notes of toffee, nectarine, and 
candied ginger. 

The northern tip of Uraga is on the same latitude as the town of Yirgacheffe and is also just on the opposite slopes 
of the high elevation mountains found in the district of Bule in Gedeo. The Yirgacheffe coffees on the western slopes 
that border the high peaks of Bule are renowned for their quality, and it is no surprise that the high peaks just off the 
eastern slopes of this ridge in Uraga produce some of the most impressive coffees from Guji as well. Feku Jabril, 
who grew up in Gedeo, realized the potential here, and set his sites on this area of northern Uraga before this area 
was well known.

The eldest of the 3 brothers, Feku Jabril, was the first 
to really recognize the the area of Uraga in Guji as a 
place of great potential. When farmers in the region 
started planting more coffee in the early 2000's, Feku 
went to Uraga to work for washing stations as a person 
to collect coffee cherry and bring it in for processing to 
those sites. After his initial time in Uraga, Feku owned 
and ran his own site called, Senkole Hora, which was a 
large coffee processing site in the very northern tip of 
Uraga. A few years later, in 2014, Feku stopped oper-
ating the Senkole Hora site and put all his energy into 
a new site named Hana Asarat, in the kebele (commu-
nity) of Yobitu Koba.

Feku Jabril show’s what is possible by bringing a level 
of focus that is rarely seen in the coffee industry of 
Ethiopia. With methodical processing and high quality 
standards, the coffees from this family have made a 
mark not only in Uraga - but have become some of the 
most sought after coffees from the country.
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