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             IN 
           THE CUP

An incredibly complex coffee, layers of fruit present themselves on the nose 
and in the cup. Stone fruit, berries, citrus, and tropical fruits all weave their way 
in and out of a wildly sweet coffee that roots itself with an oolong tea-like base.

       THE 
        TAKEAWAY 

Our first Kenyan offering of the 2016/2017 harvest, Gakuyuini is a fresh and 
welcome reminder of why we love Kenyan coffees so much. Grown by hundreds 
of small holders in Kirinyaga, this coffee was processed at the Gakuyuini factory 
which is overseen by the Thirikwa Farmers Cooperative Society.

        GAKUYUINI AB   
                            SEASONAL OFFERING 

COUNTRY KENYA

TOWN GICHUGU

REGION KIRINYAGA

WASHING STATION GAKUYUINI AB

ELEVATION 1,500-1,900 MASL

VARIETIES SL28, SL34 and RUIRU 11

FARMERS COOPERATIVE SOCIET Y THIRIKWA

PROCESSING WASHED

   This coffee was produced by smallholder farmers belonging to the Thirikwa Farmers Cooperative Society delivering 
to the Gakuyuini wet mill (locally known as a factory), located in Kirinyaga, Central Kenya. In Kenya factories are 
managed by Farmer Cooperative Societies (FCS). An FCS can have any number of factories under it, with the 
average being roughly three. In the case of Gakuyuini, it is the only factory belonging to the Thirikwa Farmers 
Cooperative Society.
   The coop is managed by a democratically elected board of five members and is headed by a Secretary Manager 
who oversees the day to day running of the coop. The wet mill has a membership of 1,835 farmers. Farmers have an 
average of 250 trees each and will also grow food for consumption. Though the farmers contributing to this lot are 
quite small terms of the amount of land they have, the attention paid to quality production is scrupulous. The coop 
can’t control what happens at the farm level, but it does offer it’s members training in good agronomical practices 
ranging from proper pruning, to organic fertilizer production, to how to use chemical inputs and insecticides when 
necessary. What the coop can, and strictly does, control is the cherries that they are willing to purchase from farmers. 
Only ripe cherries are allowed to be processed. If a coffee with underripe cherries is delivered a farmer will be asked 
to sort the cherries right there before weighing the coffee and being given a receipt for payment.
    In Kenya there are three grades of coffee that get sold as specialty lots: AA, AB and PB. AA is the largest beans 
with a screen size of seventeen or eighteen 64th’s of an inch. AB is the next size down with a screen size of fifteen or 
sixteen 64th’s of an inch. PB refers to peaberry, which is a naturally anomaly that occurs when only one sed develops 
inside of a coffee cherry, as opposed to the two that typically develop. It used to be believed that the larger the bean 
the higher the quality of the coffee. This is not necessarily true. After cupping thousands of samples, many of which 
are outturn sets container the AA, AB and PB lots separated from one delivery of coffee, our green buying team is 
convinced that there is no clear correlation between screen size and quality.


