
ethiopia tero
espresso profile

this coffee has an interesting story, one that shows that not all corporations are out to maximize profits at the 
expense of their workers... tero is a farm located in guji, and owned by dimtu coffee industry. dimtu started as an 
exporter several years ago, and thought there was a place in the industry for better, more traceable coffee. they 

started a wet mill in guji in 2012, and also purchased 158 hectares of land for production. at this point, they realized 
the small scale growers in the region were selling their coffee for low prices on the local market, and decided to 

help these growers find a better market and price. 

currently, dimtu has 300 outgrower farmers, and provides significant technical and social support. in fact, they’ve 
obtained a c.a.f.e. practices score of 104%!

this coffee is grown between 2070 and 2200 meters, and is fully washed with wet fermentaion. the coffee is dried 
on raised beds. it consists of heirloom varieties.

rose water | pink lemonade | black tea | bright

coffee is art and
science and heart
at one line coffee, we specialize in sourcing and 
roasting seasonal, single farm coffees in an ethical 
and sustainable way. we believe in giving credit to a 
farmer, and work hard to match their passion when 
we roast. visit us at onelinecoffee.com
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