
Voyager coffees are out of the 
ordinary, surprising and only with 

us for a brief time. 

VOYAGER

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

Yirgacheffe, more specifically, the 
Gedeo zone, is well-known for 
producing some of the finest coffees 
from Ethiopia. Halo Hartume refers 
to a centralized wet mill where 
a collective of nearly 400 local 
producers delivers cherry to be 
processed. It is a natural-processed 
coffee meaning the cherry is left on 
the seed to be sundried on raised 

beds. Once dried, the cherry pod 
is removed after a period of rest. 
Afterward, the coffee is exported 
and (in this case) shipped to a 
decaffeination plant.

This coffee is decaffeinated using 
the Ethyl Acetate (EA) process. EA 
is a naturally occurring by-product 
of sugarcane fermentation. For this 
reason, some refer to this as the 
“Sugar Water Decaf.”.    

CUP CHARACTERISTICS 
This coffee is unbelievably sweet 
and balanced. We find mild flavors 
of fruit, including raspberry and 
strawberry. The cup is complex with 
lingering floral qualities of jasmine 
and honeysuckle. We find it hard  
to believe this coffee is  
decaffeinated. Enjoy!

DARK

“ 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”COFFEE REPORT BOB BENCK 
GREEN COFFEE BUYER

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

DECAF ETHIOPIA
YIRGACHEFFE  
HALO HARTUME
ORIGIN:
Ethiopia

REGION/SUB-REGION:
Yirgacheffe, Gedeo Zone

VARIETIES:
Kurume

PROCESS:
Natural

TASTING NOTES:
Strawberry, jasmine, honeysuckle


