
BATDORF & BRONSON®

ROASTERS NOTES   
Upon traveling south from Addis 
you soon enter the Great Rift 
Valley, the area believed to be the 
origin of humankind, a place that 
is steeped in natural history and 
mystique. Soon you climb from the 
valley floor to a lush green oasis. 
The towns of Awasa and  
Dila greet you and once again you 
are reminded you are indeed in 
coffee country.  

Yirgacheffe is a sub-region within 
the Sidamo area. It is at higher 
altitude and routinely produces 
some of the best lots of coffee. 
The Worka zone is in the southern 
part of Yirgacheffe and is even 
higher in altitude, producing 
coffees at elevations of close to 
2300 meters. The “Halo Beriti”  
Co-op has about 255 member 

producers and was established in 
2012. Many of these members were 
formerly part of the larger “Worka” 
producing group. 

This coffee is naturally processed 
meaning the cherry is dried on 
the seed. Raised beds are used to 
dry the coffee and it is constantly 
being turned or raked to ensure 
even drying over the course of up 
to 14 days.    

CUP CHARACTERISTICS 
This is a truly complex cup of 
coffee. While at first we are 
buried in flavors of strawberries 
and cream, upon subsequent 
sips and temperature changes, a 
kaleidoscope of various spiced 
nuances is unveiled. Some say 
clove, others say cardamom. 
Regardless, a true “spice bazaar”  
is awaiting said one of our 
roasters. Enjoy!

COFFEE REPORT
“I am committed to furthering our close ties with producers 
and seeking out new coffee communities that both grow 
exceptional coffee and practice 
sustainable agriculture”

BOB BENCK 
GREEN COFFEE BUYER

Our most celebrated single origin 
coffees from every growing region 

around the globe.

SINGLE ORIGIN

BREWING RECOMMENDATIONS:
We start with 17 grams of water 
per gram of roasted coffee. For 
example, a 30 gram coffee brew 
will yield 510 grams of brewed 
coffee. Adjust this basic ratio of 
(1 coffee:17 water) to your desired 
brew strength. 

ROAST PROFILE

MEDIUM

LIGHT MEDIUM DARK

ETHIOPIA 
YIRGACHEFFE  
HALO BERITI
ORIGIN:
Ethiopia

REGION/SUB-REGION:
Gedeo Zone

ALTITUDE:
1800+ masl

VARIETIES:
Heriloom Typica

PROCESS:
Natural


