
STRAWBERRY • HERBACEOUS • VANILLA BEAN

CATCAT

This co�ee comes to us from the Gatomboya Factory, a collection of 
950 smallholding producers in the Barichu Farmer Cooperative 
Society (F.C.S). These 950 producers grow on very small plots, 
typically 1/8-1/4 a hectare of land, and twice a year during the harvest 
seasons will bring their hand-picked cherries to F.C.S. for pricing. 
Each day's deliveries are sorted by quality and separated into daily 
lots. Although this process makes it di�cult to trace the co�ees any 
farther than the factory level, it also gives us the opportunity to taste 
a variety of co�ees and select the best one to fit our perfect flavor 
profile.

CONNECT

Gentle sweetness,  light, and refreshing with a tart finish, the 
Gatomboya is an all-around winner. Drinking a cup of this co�ee feels 
like sipping a Strawberry Gin and Tonic in a specialty cocktail bar. A 
fresh herbaceous kick is brightened by a twist of grapefruit peel and 
sweetened by vanilla bean simple syrup. Kenyan co�ees are known 
for having complex, bright profiles with punchy acidity and the 
Gatomboya does not disappoint. This would be the perfect co�ee for 
someone who is familiar with specialty co�ees. 

EXPERIENCE

Origin // 
REgIon // 
PrOducEr // 
VarIETY // 
ElEvation // 
ProcESs // 

KENYA
NYERI

GATOMBOYA FACTORY
BATIAN, SL28, SL34, RUIRU 11

1,770 M.A.S.L.
WASHED



Nestled between Mount Kenya and the Aberdare ranges; the Nyeri 
region is well known for producing some of the best co�ees that 
Kenya produces. Born out of the East African Rift Valley, this series of 
volcanos creates mineral-rich and fertile soil, the perfect 
co�ee-growing environment. This perfect storm of climate and the 
volcanic soil is responsible for some of the brightest, most tropical, 
and most complex co�ees in the world.

REGION:
NyEriNyEri

The washed process is known to create co�ees that are clean, bright, 
with lots of sweetness, and is most often used as the best way to 
represent the intrinsic flavors of the co�ee. Washed Co�ees in Kenya 
are first de-pulped to remove the fruit from the seed. Some mucilage 
remains on the seed and a fermentation process is used next to 
remove the mucilage. After the mucilage is removed, the co�ee seeds 
are washed and then laid out to dry on raised beds for 10 – 14 days.

Historically the Kenyan Co-Op system has presented some challenges 
in sourcing co�ee directly from individual mills and estates. However, 
the trade-o� you make in being able to trace the origin of each co�ee 
is more than made up for in the quality of each cup. The Co-Op 
system allows for even the smallest farms to have access to more 
detailed growing information and a highly specialized washing 
process that wouldn’t be possible without this connection. Co-Ops 
like F.C.S o�er these producers the ability to sell co�ee cherry 
regardless of the size of their farm or the amount of co�ee grown, 
which makes them all the more exciting to support. 

PROCESSING
METHOD:

washEd
washEd

noTEs:noTEs:

DEEP DIVE


