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DETAILS

This is our �rst lot this season from Burundi and it is 
fully packed with candy like taste. We are excited to 
o�er you Kawasamurabawe. This co�ee comes from 
Agahore which is a small specialty washing station 
and organic co�ee plantation in Burundi - East Africa. 
Agahore in Kirundi means the best co�ee and is 
suiting because they aim to produce the best 
specialty co�ee. Construction of the washing station 
started in 2016 and was completed within a year. The 
focus was developed around using local building 
materials as much as possible with a design to �t the 
topography and aesthetics of the land. An emphasis 
has been placed on investing in quality, and they plan 
on making a continuous e�ort to improve. 

The washing station buys co�ee cherries from 
roughly 400 neighbouring farmers around 
Bugendana in Gitega province. Bourbon co�ee from 
this region is growing between 1700-1900 masl and 
managers are very careful with selecting only the 
ripest cherries before processing. For fully washed 
co�ees they use a kenyan double fermentation 
technique to extract sweetness and fruit �avours and 
add to the high acidity found in Burundi co�ees. 
After thoroughly washing and soaking the co�ee the 
parchment is being dried on elevated beds. 

This lot o�ers a very high cleancup, honey type 
sweetness and wild strawberry taste with a velvety 
mouthfeel.

200  ̊ - 205  ̊F / 93  ̊ - 96  ̊C

49thco�ee.com @49th

FILTER
SINGLE ORIGIN

ELEVATION: 1700 - 1900 M.A.S.L.

COUNTRY: BURUNDI

FILTER BREWING

LOCATIONS

1G COFFEE TO 16-17G WATER

20 - 21%

1.38 - 1.41%

REGION: BUGENDANA, GITENGA

VARIETY: BOURBON  

BREWING RATIO: 

WATER TEMP: 

EXTRACTION: 

TDS: 

HARVEST: 2018

PROCESS: WASHED

ROAST LEVEL: LIGHT FILTER ROAST

SMALL HOLDERS: 400 SMALLHOLDER FARMERS

WILD STRAWBERRY · HONEY · VELVETY 
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