
Ethiopia Yabitu Koba

Forging bonds with a yearly favorite.
Improved traceability for an award winning coffee.

Coffee Specifications

Brewing Guidelines
Yabitu Koba has a great sweet-

ness that pops with heavier 

ratios and a finer grind. We love 

this coffee at 4.5 minute times. 

Filter: 1:16 ratio, 4.5  minute brews, 
medium-fine grind
Espresso: 19g in, 42-48 out, 
30-34 seconds

In our sixth year sourcing coffee from the Guji Uraga area, we’re 
thrilled to be able to establish more transparency with how this 
coffee is processed. Harvested from over 720 farmers in the Yabitu 
Koba village, this coffee is dropped off at the Hana Asrat washing 
station, where Feku Jabril handles processing. Renowned for their 
washed processing, Feku Jebril allow this coffee to ferment in the 
washing tanks for 24-48 hours, allowing flavors to develop heavily 
before removing the parchment and soaking the clean coffee 
parchment in fresh water for another 4 hours. This post-fermenta-
tion soak is integral in establishing consistent moisture content and 
water activity which allows this coffee to arrive stunningly clean.

With help from our import partners Red Fox, this is the first years we 
have clearer transparency in sourcing this coffee. After winning a 
Good Food Award for Ruby in 2016, we have been committed to this 
project as a staple in our late summer/fall lineup. We’re enamored 
with this coffee’s jammy lushness and taste notes of peach cobbler, 
honey, and lots of florals. It is simultaneously crisp and refined and 
soft and juicy. As a bright and clean coffee, it’s a great way to 
extend those warm summer feelings late into the year, when the 
cooler air starts settling in more and more. 

Region: Guji, Uraga
Producer: Feku Jebril at Hana 
Asrat washing station
Elevation: 2160-2320 meters 
Varieties: Mixed heirloom
Processing: fully washed  
sun-dried on raised beds 
Taste notes: peach, honey, black 
tea, orange blossom


