ORGANIC ETHIOPIA YIRGACHEFFE GR2
(YCFCU) - (60KG)
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BRINGING YOU
THE WORLD OF COFFEE

0 Ag??: YCFCU - YIRGACHEFFE COFFEE FARMERS
. CO-OPERATIVE UNION - FLO ID 2520
. TASTING NOTES:
BODY: FLAVOUR: Cups with notes of apricot, lemon and green tea. A clean and smooth
7.75 . 7.75 body with grapefruit acidity. Caramel and hazelnut in the finish.
CUPPING SCORE:
6 Internal Bennetts Score: 83.25
5
BALANCE: AFTERTASTE:
7.50 7.50
FRAGRANCE / AROMA:
7.75
REGION: SCREEN SIZE: LOT NUMBER: BEAN DENSITY:
Gedeo, Southern Ethiopia 14/17 010/0150/0028/12416/GP 71.6 Kg/hl
ALTITUDE: PROCESS METHOD: VARIETAL: MOISTURE CONTENT:
1799 - 2200 Fully Washed 100% Heirloom varietal 8.9%
SOILS: PACKAGING : APPEARANCE: SCREEN PERCENTAGES:
Red brown Grain Pro Green 19%- 17
04 -
FARM SIZE: EXPORTER: 29@/? légB
62004 hectares Yi rgache_ffe Cof_fee Farmers
GRADE: Cooperative Union Ltd

Grade 2 - Washed

BACKGROUND

One of the largest collectives on the African Continent, the Yirgacheffe Coffee Farmers Cooperative Union (Y CFCU) is renowned for consistently
providing classic cup profilesin both washed and heirloom varietals.Y CFCU was formed in 2002 as an association of 22 local cooperatives, who had
formerly sold exclusively to local coffee boards. Located in Gedeo, southern Ethiopia, the Union utilizes over 62,000 hectaresin one of the most
famous growing regions of the country. On average they produce 9,000 tons of Yirgacheffe and 3,000 tons of washed Sidamo each year. The area
also produces 24,000 tons of sundried coffee annually. Yirgacheffe coffee is produced in areas inter-planted with bananas which help to shade the
coffee trees and are also used for local food consumption purposes.Certified by Fairtrade Labelling Organizations International (FLO) in 2003, the
major aim of the Y CFCU has been to secure better prices for farmers. Their mission isto promote and support the continuing development of a
sustainable coffee supply, by offering producers access to the international market and promoting social and environmentally sustainable practices.
Traditional Ethiopian coffee cultivation practices are still prevalent amongst Y CFCU farmers. Coffee trees are managed by hand and fertilized with
organic matter. Farmers choose to follow traditional cultivation practices rather than using chemical fertilizers, pesticides and herbicides.
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