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Dumerso
We remain in Ethiopia for this month’s coffee subscription offering, 
and indeed we remain in the region of Yirgacheffe.  Kebel Dumerso 
mill, located 6.5km north of Yigacheffe town, works with around 
620 small holding farmers to produce this lot of coffee.
We first tried this coffee in 2013 and while we couldn’t find room 
for it last year, we 
were keen to use it in 
2015.  Unlike Aricha, 
Dumerso is a fully 
washed coffee, offering 
a clean, crisp cup with 
flavours of mango 
and a thick, creamy 
mouthfeel.  It’s really 
nice to see that two 
years on the quality 
of this coffee remains 
high.

A coffee family tree

We are all used to hearing about Arabica and Robusta coffee, 
with many branded coffees being advertised as ‘100% Arabica’.  
Statements like this aren’t as promising as they first sound.  While it 
is generally true that Arabica are better quality coffees than Robusta,  
the term Arabica refers to a species of coffee - there are a number 
of different varietals within this species as well as a range of quality 
grades. 

Coffee farms across the world grow a range of varietals of coffee and 
increasingly we are beginning to see this type of information



appearing on coffee packaging.  Often a single farm will grow 
a number of varietals, mixing them together to form a single 
lot.  Many coffee varietals are susceptible to disease and growing 
multiple varietals allows a farmer to spread the risk.  There are 
over a dozen different varietals such as the prized SL-28 of Kenya, 
the large sized beans of Pacamara and Geisha, which has gained 
high acclaim in recent years with a recent lot selling for $130/lb at 
auction (which is nearly one hundred times more expensive than a 
commodity-grade coffee).

The Arabica v Robusta debate has recently been shaken up 
somewhat by the revelation that Robusta is a parent of Arabica.  At 
sometime in the past, Robusta crossed with another coffee species 
(of which there are over 120) to produce Arabica, which then went 
on to flourish in Ethiopia.

If you look closely at this month’s bag of coffee you will notice 
it we have included the varietal as ‘heirloom’.  There is actually 
limited knowledge of the different varietals now grown in Ethiopia, 
as in many instances coffee trees would have been cross-bred by 
individual 
farms over 
generations.  
In addition, as 
coffee grows 
wild in Ethiopia, 
cross-breeding 
is likely to 
have happened 
naturally.  As 
Kebel Dumerso 
sources its coffee 
from around 
620 different 
farmers, it is 
unknown exactly how many different varietals are grown in the 
region, hence the term ‘heirloom’.



Dumerso Grade 1

Region: Yirgacheffe Gedeo Zone
Farm: Small holding farmers
Mill:  Kebel Dumerso
Owner: Surafel Birhanu Coffee Supplier
Varietal: Ethiopian heirloom
Altitude:  1800-1920m
Processing: Fully washed 

Ripe cherries are delivered to the mill, where cherries are graded, 
sorted, de-pulped and then fermented underwater for between 36 - 
48 hours, depending on temperature, humidity and other factors.

Parchment is 
then sorted in 
washing channels, 
and then are 
placed onto 
raised African 
drying tables. 
The drying period 
generally lasts for 
2-3 weeks, until 
moisture level 
reaches 12% or 
lower.

This is a pre-release coffee which we are making available to our 
coffee subscription customers before it goes on general sale later in 
July.  All our subscription customers are entitled to a 10% discount 
on any purchases made though our website.  Please get in touch if 
you cannot remember your discount code.

If you enjoy this coffee we’ll be launching it on the website in late 
July so why not pick up a couple of bags and take advantage of our 
free delivery offer.


