
KIBINGO
2017 RESERVE LOT OFFERING

COUNTRY

REGION

WASHING STATION

ELEVATION

VARIETALS

PROCESSING

SEASON

BURUNDI

KAYANZA

KIBINGO

1,900 MASL

BOURBON

WASHED

APRIL-JULY, 2017

The flexibility of the Reserve Lot menu has been a relishing point since Passenger’s inception. While long term relationships 
with producing partners are of utmost importance to Passenger’s goal and vision, so too is having ridiculously delectable 
coffees on our menu at all times. The Reserve Lot menu allows for a coffee to make a one time appearance. Maybe that 
opens the door for a two, or three time appearance, at which point it would be approaching the status of a “relationship 
coffee.” But, maybe that one time appearance is just that - a spectacular coffee that we simply could not turn down.

That is exactly the case with Kibingo. For the past three years we at Passenger have focused our Burundi buying with the 
Long Miles Coffee Project, to the near complete exclusion of all other Burundi coffees. Without question we plan to contin-
ue focusing the majority of our Burundi purchasing on Long Miles. That said, we are also eager to showcase other coffees 
from this small, stunning country. Coffees such as Kibingo.

Kibingo sits at 1,900 meters above sea level and purchases coffee cherry from small holder farmers in the region. The 
variety being delivered is heirloom Bourbon, initially brought by French missionaries in the 1930’s. Heirloom Bourbon is 
ubiquitous in Burundi - in fact, it is currently illegal to plant any other variety of coffee there. Kibingo buys and receives 
cherries, removes the outer skin and some of the mucilage, ferments the coffee, washes and grades the coffee by density, 
and finally dries the coffee on raised beds. In 2017 Kibingo took first place in the Burundi Cup of Excellence - no small 
accomplishment!

This coffee was harvested in June of 2017, arrived in the States the last week of December, 2017 and was placed in deep 
freeze storage February 1st, 2018, preserving the coffee’s integrity perfectly. We then thaw the amount needed for each 
batch as we roast the coffee each week. This process allows our coffees to retain their freshness indefinitely.

At once subtle and complex, Kibingo is an extremely refined coffee. Nougat, caramel, sweet hay, 
black tea and raisin on the nose make way for a cup that has a saturated sweetness reminiscent 
of cane sugar. There is a lovely raspberry note in the cup, along with a slight pulpy citrus (think 
kumquat). As the cup cools a delicate lychee character makes itself known.

IN THE CUP

Produced in Kayanza, Burundi, Kibingo is a remarkably clean presentation of Burundi coffee. At 
less than one quarter the size of the State of Pennsylvania, Burundi is a very small country that 
has been making big waves in specialty coffee the past couple of years. Ubiquitous Heirloom 
Bourbon, great elevation, good soil and favorable climatic conditions make these coffees quite 
special.
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