
NYALA
Ethiopia  •  Guji  •  Odo Shakiso

ABOUT THIS COFFEE
This forest coffee comes from the Mancity farm run by

DIMTU, located in the Odo Shakiso woreda, at an

altitude of over 2,000 metres, in the Guji appellation.

The coffee produced here is of the highest quality;

both on their farm of origin and during processing in

Addis Ababa.

The washed coffee is fermented in a fermentation vat

for around 24 hours, under expert supervision, before

drying on raised beds. The station includes a built-in

tank and a source of clean water, which they are

allowed to use with the agreement of the local

population.

Farm Mancity

Producer Dimtu

Species Arabica

Varieties Heirloom

Process Washed

Drying Drying beds

Altitude 1900 - 2250

Harvest November - January

Type of harvest Manual
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