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ABOUT THIS GOFFEE

The estate is named after the Chania River, which in
Kikuyu legend tells the story of two sisters, Cha and
Nia, who were separated by the river to learn peace.

Chania Estate grows a diverse portfolio of
varieties—French Mission (an heirloom Bourbon
brought by French missionaries in 1892), SL28 and SL34
(Kenya's famous "SL" varieties developed by Scott
Agricultural Laboratories), Batian (disease-resistant),
Ruiru 11 (high-yield, resilient), and K7. This coffee is a
blend of french mission, SL 34, ruiri 11, batian and K7.
This AA grade (screen size 18+) is the largest and most
prized bean size in Kenya's grading system.

The washed process involves careful hand-picking,
pulping, fermentation in water tanks, thorough rinsing,
and sun-drying on raised beds. Belco has been buying
directly from Boyce since 2017.

The estate's 40 permanent employees and up to 300
seasonal harvesters ensure meticulous quality control
at every stage.

Farm Chania Estate
Producer Boyce Harries
Species Arabica
Varieties Blend
Process Washed
Drying Drying beds
Altitude 1525
Harvest October - January

Type of harvest
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