
Pilot Coffee can be brewed in any way you like. Our goal is to roast in a way that best  
enhances the inherent flavours of the coffee. These parameters are what we believe best  

suit this coffee. For more information visit our website pilotcoffeeroasters.com

ROAST AGTRON:

VARIETAL:

COFFEE:

FARM:

REGION / COUNTRY:

ALTITUDE:

PREF. BREW METHOD:

PRODUCER:

PROCESS:

COFFEE PROFILE

Single Origin

Gathaithi

Nyeri, Kenya

1800m

Immersion

Gathaithi Farmers Coop

Washed

77

SL28, SL34 + Ruiru 11

EXT. YIELD: 21.7%

IMMERSION BREWING PARAMETERS

Gathaithi gave us a great result as an immersion brew. It provides  
a really balanced cup with subtle fruit notes. Look for hint of grape  

and fruit punch. Even with a conservative brew ratio and slightly  
coarser grind setting, we were able to get a great extraction.

BREW RATIO:

FRENCH PRESS  |  AEROPRESS  |  CLEVER DRIPPER

1/16.5 WATER TEMP.: 200f

KENYA

GATHAITHI
concord grape

floral & 
juicy

EXT. YIELD: 19.2%

DRIP BREWING PARAMETERS

Drip brewing Gathaithi can produce some really interesting  
flavours. Notes of concord grape are a little more present here. Expect  

a more delicate cup with medium acidity and juicy fruit skin texture.

BREW RATIO:

CHEMEX  |  POUROVER  |  BATCH BREWING

1/16.22 WATER TEMP.: 200f

WET WEIGHT:

EXT. YIELD: 20.32%

36.5g

ESPRESSO PARAMETERS

This coffee does not taste like a typical Kenyan coffee as espresso. 
Gathaithi offers a smoother, more rounded espresso. We found this  

coffee required a coarser grind to get a balanced extraction.

DRY WEIGHT:

DURATION: 28sec.

17.5g WATER TEMP.:

REST PERIOD: 14 Days

200f

This was one of our favourites of the eight Kenyan 
coffees we purchased this year. 

It is notable for a marked grape aroma and flavour, 
with a floral background and that classic juicy 
mouthfeel. The Gathaithi Factory is known for high 
quality and high prices and attracts more producers 
as there are several factories (washing stations)  
in the area.


