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ABOUT THIS GOFFEE

The Arabica Red Bourbon variety is hand-picked from
April to September, reflecting the longer ripening
period in Rwanda'’s highland regions. The cherries are
sourced from 702 cooperative members spread across
the region. Farmers living close to the washing station
deliver their cherries by bicycle or carry them on their
heads, while those farther away use
cooperative-managed collection points where cherries
are gathered and transported by truck.

Upon arrival, the cherries are weighed, floated to
remove defective cherries, and pulped using a
McKinnon machine. The pulped coffee then undergoes
fermentation in the five tanks for 18 to 23 hours,
adjusted to the cooler temperatures of the highlands.
After fermentation, the coffee is thoroughly washed
and graded by density to ensure quality.

Next, the coffee is placed on shaded primary drying
tables for defect sorting before being transferred to
drying beds, where it dries over 20 to 30 days until
reaching the ideal moisture content.

Farm Coko
Producer TWONGEREKAWA COKO
Species Arabica
Varieties Red bourbon
Process Washed
Drying Drying beds
Altitude 1800-2200
Harvest April - September

Type of harvest

Manual




