
 
  

Yemen               PRODUCER SERIES  

Shaia’an Collective  
Mokha             Anaerobic Natural  
              

Middle East                

  

Yemen Shaia’an Collective, Mokha            

Anaerobic Natural (E/F)          

                    

Flavour: stone fruits, kefir and chocolate flavours, with a creamy texture.                 

                      

Yemen Shaia’an Collective, Mokha  

Al-Qafr, Ibb 

Sabcomeed 

Middle East 

                CARBONIC   

Anaerobic Natural / Typica & Odaini arabica / 1800m  

 

ROAST LEVEL   ●●●○○             

    

USP  

The coffee is sourced by our friends Sabcomeed from a collective of 150 farmers around Shaia’an 

village, in the Al-Qafr region of Ibb. We take annual supplies of their Shaia’an sun-dried natural, but 

this is an anaerobically processed lot that has extra fruitiness and complexity. We’ll be running this 

coffee as our “house” Yemeni Mokha through 2021-2022.  

 

Sabcomeed 

We’re delighted to see the arrival of our fresh harvest Yemeni Mokha coffees, sourced from 
Abdulrahman Hayel Saeed and his team at Sabcomeed.  

 

This year’s selection of micro-lots, both sun-dried naturals and anaerobic natural coffees, from across 
the key regions of Haraz, Anis, Bani Matar and Al-Qafr. We have collective lots from groups of 
producers around coffee producing villages, and single farmer micro-lots reflecting the varietals, 
terroir and craft of that producer.   

 

We’ll be presenting coffees from Fawaz Ali Wahab, Abdulkarim Salaah, Fouad Al Fadli, and 
the Masar and Shaia’an Collectives.   

 
 
 
 
 
 
 



 
Abdulraham Hayel Saeed: 
“Impacting communities on the farm level is core to our philosophy and sourcing operation in Yemen. 

By sharing knowledge of specialty practices in harvesting and processing we encourage farmers to 

realize the added value throughout the different stages of production. Our aim is to encourage these 

communities to grow more coffee and plant more coffee seeds for the future while being aware of 

the return on their investment. Even though our capabilities are limited, we take on all costs of 

production and farmers receive payments daily/weekly per kg of cherries. Farmers are able to learn 

about harvesting ripe coffee cherries and learn about processing techniques as we become an integral 

part of their community during the harvest season. We believe in value gained across the supply chain 

and not price paid.” 

Shaia’an Collective 

 

The mountainous area in and around Shaia’an, in Al-Qafr, provides perfect conditions for the 

cultivation and processing of coffee – the regions has dryer, and more temperature stable conditions 

which are suited to natural (dry) processing, and drying the coffee cherries evenly on raised beds. 

Classic heirloom varietals of arabica, such as Odaini and Typica, thrive here. The coffee cherries here 

are sourced from around 150 small farmers. 

 

 

Shaia’an Anaerobic Processing 

 

Regular “natural” coffees from the Shaia’an Collective are ripe, hand-picked cherries then are then 

sun-dried on raised beds, taking 14-18 days to dry the cherries to the required humidity. With this lot, 

the cherries are picked, washed and then anaerobically fermented in sealed bags for 72 hours, with a 

pH of 3.6 maintained throughout. Post fermentation, the cherries are then dried on raised beds in a 

thin layer, taking 14-20 days to dry. The anaerobic fermentation stage lends a little extra fruitiness, 

and complexity, to the coffee. 

 

 



 

 

Producers in Al-Qafr brewing and sharing a Dark Woods Yemeni coffee. 

  

 Classic raised beds with a thin layer of coffee cherries for even drying 

 


	Shaia’an Collective

