
ethiopia neja fadil
espresso profile

this is our first year bringing in coffee from mr. neja fadil, who owns and operates a wet mill in tobitu tuta kebele, 
a small village located in the uraga woreda of the guji zone in oromia. neja has registered about 250 farmers 
from the villages around the area, and they now collectively produce about two containers of coffee a year. 
this particular lot is from 45 of those farmers. though young, neja has been working in coffee for several years, 

and built his washing station in 2017. 

one interesting thing to note is that most of the contributing farmers to this lot just began farming coffee a few 
years ago, despite the famous nature of the guji region. we expect that neja’s already amazing coffee will 

continue to get better over the next few years as he focuses on agronomy support for his farmers.

this exceptionally high-grown coffee is cultivated at 2150 meters, and consists of heirloom varieties. the bean 
size is uniformly small and dense, and undergoes 36-48 hours of dry fermentation and 9-10 days of drying on 

raised beds.

white florals | strawberry | meyer lemon | jasmine

coffee is still
an opportunity
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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