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Kahiwa Coffee Roasters

Raspberry - Nougat - Jammy

Galeh Natural

This coffee comes from Gidey Berhe
Retta's farm Limu Kossa in Galeh. Besides
his coffee, he also works to lift up
neighbouring producers and community
by spending much of his profit on health
care and schooling.

Roasted: 30,/10/2019

Kahiwa is all about roasting exceptionally
great coffees that are based in sustainable
business and long lasting relationships
with the farmers. We believe that
cooperating and buying our coffees as
straight from the farms as possible with

a fair price, we are not only supporting
the farmers in economic terms, but also
enabling them to pour out their passion to
the coffee.

Roaster: Joonas Markkanen

Country: Ethiopia

Region: Jimma, Oromia

Farm: Limu Kossa

Farmer: Gidey Berhe Retta

Varieties: Heirloom

Growing Altitude (MASL): 1840-2130m
Processing: Natural

Post a pic about
your coffee moment
and tag @slurpkahvi

If we share it, you
get a free coffee!
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Kahiwa Coffee Roasters

Roasted: 30,/10,/2019

Roaster: Joonas Markkanen

Raspberry - Nougat - Jammy

Galeh Natural

This coffee comes from Gidey Berhe
Retta's farm Limu Kossa in Galeh. Besides
his coffee, he also works to lift up
neighbouring producers and community
by spending much of his profit on health
care and schooling.

Kahiwa is all about roasting exceptionally
great coffees that are based in sustainable
business and long lasting relationships
with the farmers. We believe that
cooperating and buying our coffees as
straight from the farms as possible with

a fair price, we are not only supporting
the farmers in economic terms, but also
enabling them to pour out their passion to
the coffee.

Country: Ethiopia
Region: Jimma, Oromia
Farm: Limu Kossa

Farmer: Gidey Berhe Retta

Varieties: Heirloom

Growing Altitude (MASL): 1840-2130m

Processing: Natural
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