
DINI
Ethiopia  •  Guji  •  Hambella

ABOUT THIS COFFEE
From the highlands of Hambela Wamena Woreda in

Guji, this coffee tells story one of rarity.

The 74140 variety is uncommon—even in Ethiopia.

Pathologists and agronomists prize it for its high yield

and natural resistance to Coffee Berry Disease (CBD).

You’ll prize it for its wild berry intensity, jasmine lift,

and honeyed body.

Grown on small, hectaresized plots in the kebeles of

Buku and Bishan Fugu, these coffee trees live in

polyculture—among fruits, vegetables, and cereals. All

picking is done by hand. And because the farm sits just

above 2,000 meters, insects are fewer, drying is

slower, and the coffee emerges cleaner and sweeter.

Cherries are handharvested from the 74140 trees,

which grow in polyculture with other food crops. At the

Alaka station, pickers manually sort cherries. Only ripe,

red cherries proceed. Cherries are turned regularly

during the day and covered at night or during rain.

Producer METAD AGRICULTURAL DEVELOPMENT PLC

Species Arabica

Varieties 74140

Process Natural
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