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Dose       Yield         Time         TDS         EXT %

Ethiopia Halo 
nectarine | guava | honeysuckle

Batch Brewing 

-Use a dose that is appropriate for your 
batch size, and is a 16 : 1 brew ratio.  
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20g 20 42 28 8.8 19.2%

Location: Gedeb  
Variety: Heirloom 
Process: Fully Washed 
Elevation: 2000m - 2200m 
Pronunciation: hah-low 

Worasa Mijane and his son, Daniel Mijane, are 
known throughout the Gedeb region of southern 
Yirgacheffe for the quality of their coffee. While 
Yirgaacheffe shares its name with a small town 
and a wordea, or district, it has become 
synonymous for coffees coming out of this 
region. Yirgacheffe is famously known for 
putting washed coffee on the map in Ethiopia 
because of the inherent floral and citrus qualities 
people have since fallen in love with.  

Members of the Halo Co-op bring coffee to the 
washing station from land as high as 2300 
m.a.s.l. This extremely high altitude produces 
some of the most amazing coffees in the world 
and we are happy to say that Halo is one of 
them!  

  

Espresso Specs  

These specs are developed on a Linea PB 
set to100 PSI and 201°temperature. They 
are a recommended starting point, and 
optimal weight & time may vary slightly 
depending on equipment. 

   Retail Price $ 22


