
Ethiopia producing regions.  
Map by Andy Reiland for specialty importer Café Imports.
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coffees of eastern Ethiopia, which are traded through the city of Dire 
Dawa and are sold under the market name Harrar (also Harar, Harer 
or Harari). Harrars more resemble the coffees of Yemen than the 
coffees of southern and western Ethiopia; they are produced 
from indigenous tree varieties naturalized to the rather arid 
growing conditions of the Harrar region and are almost 
always processed by the dried-in-the-fruit or natural 
method.  

Unlike the relatively dynamic coffee industries 
of south and west Ethiopia, Harrar has languished 
over the past two decades with little innovation or 
improvement in quality. Many Harrar coffee farmers 
now prefer to grow khat, a tree whose fresh leaves 
are chewed as a stimulant, and which offers them 
year-round income rather than seasonal income, as 
does coffee. 

At this writing, one only occasionally sees Harrar coffees 
in the North American specialty market, although they may be 
a bit more common in northern Europe. Hopefully Harrar will 
find the leadership and partners it needs to bring it back into 
specialty coffee as the great and honored origin it was 40 years ago. 

The Traditional Ethiopia Cup: 
Wet-Processed or Washed Coffees of 
Southern and Western Ethiopia. 

Typical Global Descriptors. Crisply sweet, 
delicately bright; light but silky in mouthfeel; 
dynamically and intricately aromatic.  

Common Aroma/Flavor Notes. Usually 
complexly and exhilaratingly floral, with specific 
associations ranging from bittersweet lavender to 
lush honeysuckle. Usually displays sweet citrus; 
almost always a cocoa-ish chocolate; often incense-
like aromatic wood: sandalwood, cedar. 

The Traditional Ethiopia Cup: High-End Dried-in-the-
Fruit or Natural Coffees of Southern and Western 
Ethiopia. 

Typical Global Descriptors. Fruit-toned, sweet, richly bright, lightly 
syrupy in mouthfeel, dynamically and intricately aromatic; often but 
not always with a hint of fruit ferment.  

Common Aroma/Flavor Notes. Almost always fruit-forward, espe-
cially dark berries (blueberry) and tropical fruits (mango). Often lushly 
floral (lily); often displays incense-like aromatic wood notes, especially 
sandalwood or myrrh; sometimes a hint of brandy or other casked 
spirits. But these descriptors are only a start. The sustained contact 
between bean and fruit working on the inherent complexity of the 
Ethiopian varieties can generate an array of unpredictable yet usually 
exciting aroma and flavor notes. 

Dried-in-the-Fruit or Natural Coffees of the Harrar 
Region of Eastern Ethiopia. 

Typical Global Descriptors. Over the last decade or so, Harrars 
have deteriorated in quality, and by the time they reach market they 
tend to be woody and flat. Traditionally they are fruit-forward, usually 
sweet, but often clearly fermenty. At best the ferment is brandy-like. 

{INSERT somewhere 
early on in this section on 
Ethiopia:

13.04 Ethiopia couple 
coffee ceremony}

The Ethiopian coffee 
ceremony (when it’s not 
being performed for 
tourists in hotels) is an 
extended, charmingly 
coffee-centric event in 
which families roast 
coffee in an iron pan for 
their guests, grind it with 
mortar and pestle, and 
brew it in narrow-necked 
earthenware pots before 
filtering it through horse-
hair stoppers into small 
cups like those being 
enjoyed by the couple in 
this photo. 

The Ethiopian coffee ceremony (when it’s not being performed for 
tourists in hotels) is an extended, charmingly coffee-centric event in 
which families roast coffee in an iron pan for their guests, grind it 
with mortar and pestle, and brew it in narrow-necked earthenware 
pots before filtering it through horse-hair stoppers into small 
cups like those being enjoyed by the couple in this photo. 


