
Yabitu Koba is an incredibly complex coffee. Milk chocolate, citrus, and a lightly oxidized 
oolong tea character can be found on the nose. The cup is wonderfully fruited yet 
perfectly clean with flavors of strawberry, watermelon, citrus, and a hop-like finish.

IN THE CUP

Coffees from Guji have the potential to be remarkably expressive, dynamic, and com-
plex. This lot, which has added complexity imparted during the fermentation process is 
no exception. While fruit character bestowed during processing can be a red flag to our 
buying team (as it can mean unclean, defective flavors), it can also manifest in a very 
clean way that is a net positive for the coffee’s cup profile. This is exactly the case with 
this remarkable lot.
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ETHIOPIA

GUJI ZONE

HANA ASRAT

2,160-2,320 MASL

HEIRLOOM LANDRACES

WASHED

NOVEMBER 2017-JANUARY 2018

Ethiopia is an incredibly diverse coffee producing country. For the past three harvest seasons, our green buying 
team has focused the bulk of its energies in the south-west of this beautiful, landlocked East African country. 
That said, it is southern Ethiopia that is home to arguably some of the most prized coffees produced in the 
birthplace of Arabica coffee. The coffees of Yirga Cheffe are renowned for their jasmine-like cup profiles, while 
coffees from Guji are often cited as some of the most complex coffees produced in the world.

This lot comes from the Hana Asrat washing station, located in the Yabitu Koba Village. Yabitu Koba is located 
within the Uraga Woreda, which is located in the Guji Zone of southern Ethiopia. Each morning during the harvest 
season roughly 720 smallholder farmers selectively pick and then delivery cherry to the washing station. The 
coffee is pulped in the afternoon and early evening. After pulping the coffee is fermented for 24-48 hours, 
washed, and then soaked for an additional four hours before being dried on raised beds.

Guji coffees have the potential to express some of the most complex and interesting cup profiles we have ever 
experienced. This lot, which has some slight fruit character imparted by fermentation (though in a perfectly clean 
way), is even more complex than your average washed coffee from Guji. As soon as our green buying team 
tasted this coffee we knew that it had to be featured on our Reserve Lot menu.
 


