ORET] - AR - MIXED VAR

* Kenya « Province Centrale « Thika

ABOUT THIS GOFFEE

Oreti Estate was established by Boyce's grandfather,
Peter Allen Harries, after returning from World War |l.
He and his wife, Rowena, purchased a 36-hectare plot
five miles from Chania Estate on the same ridge
running down from the Aberdare Mountains. They
named it Oreti after the beach in New Zealand's South
Island close to where Rowena was born—a Maori
name meaning "a place of danger and raw beauty".

Sitting slightly higher than Chania at 1,525-1,650
meters, Oreti benefits from a distinct microclimate that
influences its coffee's character. The estate grows a
range of varieties focused on rust and coffee berry
disease resistance. This coffee is a blend.

This AA grade (screen size 18+) coffee undergoes the
washed process involves careful hand-picking,
pulping, fermentation in water tanks, thorough rinsing,
and sun-drying on raised beds

Farm Oreti Estate
Producer Boyce Harries
Species Arabica
Varieties Mixed Var
Process Washed
Drying Drying beds
Altitude 1525
Harvest October - January
Type of harvest Manual
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