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Ethiopia Jemal Abdella Natural

HOrigin
Yirgacheffe, Kochere Woreda, Gedeo Zone, Southern
Nations, Nationalities, and Peoples' Region, Ethiopia

HBFarm
Jemal Abdella Farm

M Altitude
1,800-2,200 m

M Variety
74158

B Processing Method
Natural

BMFlavor Notes
Bergamot, Mixed Berries, Honey (Molasses)
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Ethiopia Jemal Abdella Natural

Among Ethiopia’s coffee-producing regions, Yirgacheffe
is widely renowned for its exceptional quality. Within
this region, the Kochere district stands out even further,
and due to its consistently high quality, coffees from
this area are often marketed under the name

“Kochere.”

With the growth of the specialty coffee market, Kochere
has gained recognition among those seeking the finest
Ethiopian coffees, becoming known as a region that
produces outstanding beans. As a result, it is now often

treated as a distinct brand, separate from Yirgacheffe.

This coffee is characterized by its unique and complex
berry-like notes, fruity aromas reminiscent of bergamot,

a bright and vibrant acidity, and a honey-like finish.
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