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RED BOURBON
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The Red Bourbon Arabica variety is harvested by SCAN THE QR CODE FOR MORE INFO ON BELCO.FR
hand from April to September, reflecting the
prolonged ripening of the cherries in Rwanda's . e
high-altitude regions. The cherries come from 702
members of the cooperative, spread throughout the el Aol
region. Producers living near the wetmill deliver their
cherries by bicycle or carry them on their heads, while Process Washed
those located further away use collection points
managed by the cooperative, from where the cherries Brying Drying beds
are then transported by truck.
Upon arrival at the station, the cherries are weighed, Altitude 1800-2200
sorted by flotation to eliminate defects, and then
depulped using a McKinnon machine. The depulped Hlevess April - September
coffee is then fermented in five tanks for 18 to 23
hours, a duration adapted to the cooler temperatures Type of harvest Manual

of the highlands. After fermentation, the coffee is
carefully washed, then graded by density to ensure
optimal quality.



