
Kenya Ndiara
Finding gems.
Rewarding quality pursuing new partnerships.

Coffee Specifications

Brewing Guidelines
Ndiara brews great with longer 

ratios that stretch out it’s jammy 

sweetness. It’s sweetness makes 

it a great batch brewed coffee. 

Filter: 1:17 ratio, 4  minute brews, 
medium grind
Espresso: 18g in, 42-45 out, 
30-32 seconds

Coffee in Kenya is sold at auction, and that auction system is managed 
by the Kenyan government. While this system was designed to develop 
more opportunities and transparency for coffee farmers, there has been a 
developed system of cronyism that allows for marketing agents to place 
coffees at agreed upon prices with buyers through the auction. Our sourc-
ing partners for Kenya, Shared Source, have been working on initiatives to 
purchase coffee through the Nairobi Exchange, and they still believe this 
is the most transparent and traceable way to purchase coffees. This 
coffee comes from the Ndiara factory, which is one of seven factories run 
by the Kinogerama Farmers Co-Op Society, who have 2,500 farmer mem-
bers. Cherries are meticulously processed, which is hallmark to quality. 

While forward thinking initiatives — like organic fertilizers and planting 
bluegrass for erosion — can be tricky to assist with when buying coffees 
through the auction, it’s the near perfect processing that builds the 
complexity in this coffee. Dedication at the Ndiara mill from precision 
de-pulping to multi-staged drying on raised beds is tantamount to the 
beautiful consistency and complexity in this coffee. When roasting 
Ndiara, in order to highlight the clean fruit qualities, we’re starting with a 
lower charge temperature while maintaining consistent development 
times. The end result is a coffee that’s a dream to roast, and even more of 
a dream to drink. 

Region: Kiambu
Producer: Ndiara Factory
Farmers: Kinogerama Co-Op
Elevation: 1700meters
Varieties: SL-28, SL-34, Ruiru 11
Processing: washed, covered, 
then sun-dried on raised beds 
Taste notes: clementine, straw-
berry, sugarcane, roasted 
almond


