Apple « Dark Caramel - Bananas Foster - Toffee

Light Dark

Our first year purchasing coffee

from the Gihogazi community in

Gitega, Burundi. This lot comes N

from ~2000 nearby ‘4 (?O I-;FE EEDATI'A

smallholders. Producers here

ORIGIN: PROVINCE: COMMUNE: PRODUCERS:

have small plots of land with

Gitega 2000 local
Ol‘lly 25-50 coffee trees on Burundi (previously called Gihogazi farmers

Kiruzi
average. UButo means ‘young’ iruzi)
in Kirundi as the coffee trees ALTITUDE: VARIETY: PROCESSING: CHERRY HANDLING:

J
here are only 3-5 years old. The Ripe selection
1000 meters Bourbon Fully Washed with flotation

youth of these trees signifies )
and sorting

the optimistic attitude of the

producers here, and the future

FERMENTATION: DRYING: IMPORTER/EXPORTER: TASTING NOTES:
of high quality coffee in the
region. Apple,
g overnight in Raised bed 2
Dark Caramel,
tanks with drying for JNP Coffees
Bananas Foster,
water 20-30 days
Toffee
Pricing Transparency
h Landed Cost . ey (o Labor/Warehousing/ Retail Price (12 0z.)
ackaging Cos [ i z.
our Purchase (Plus Shipping) Roast Moisture Loss ging e,
10 bags (60 kg each) $0.78 per pound $0.90 per pouch $17.50

$5.04 per pound $9.82 per pound



