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Roasted: 11/11/2019

Roaster: Hannu Paakkinen

Chocolate - Citrus * Rose
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organic
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Ethiopia Suke Quto Organic 4/5

After a bushfire, out of a desire of forest
conservation, Tesfaye Bekele started

the Suke Quto Farm, which is currently
Organic and Rainforest Alliance certified.
With this, Tesfaye accomplished his
dream with Suke Quto Farm: developing
environmentally friendly coffee, and
sustaining the local community with a
consistent income. The local smallholders
harvest organic coffee and deliver it

to the Suke Quto Farm for processing.
Imported and carefully roasted by

the Mokkamestarit Coffee Roasting
Company in Tampere. Recommendation
for espresso, french press, pour overs &
aeropress.

SLURP®

Country: Etiopia

Region: Guji

Farm: Suke Quto

Farmer: Tesfaye Bekele

Varieties: Kurume/Welicho Heirlooms
(Arabica)

Growing Altitude: 1800-2200 m
Processing: Washed

Post a pic about
your coffee moment
and tag @slurpkahvi

If we share it, you
get a free coffee!

www.slurp.coffee/blog
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After a bushfire, out of a desire of forest
conservation, Tesfaye Bekele started

the Suke Quto Farm, which is currently
Organic and Rainforest Alliance certified.
With this, Tesfaye accomplished his
dream with Suke Quto Farm: developing
environmentally friendly coffee, and
sustaining the local community with a
consistent income. The local smallholders
harvest organic coffee and deliver it

to the Suke Quto Farm for processing.
Imported and carefully roasted by

the Mokkamestarit Coffee Roasting
Company in Tampere. Recommendation
for espresso, french press, pour overs &
aeropress.
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Country: Etiopia

Region: Guji

Farm: Suke Quto

Farmer: Tesfaye Bekele

Varieties: Kurume/Welicho Heirlooms
(Arabica)

Growing Altitude: 1800-2200 m
Processing: Washed

Post a pic about
your coffee moment
and tag @slurpkahvi

If we share it, you
get a free coffee!

www.slurp.coffee/blog



Mokkamestarit

2019/11/11

L=

Hannu Paakkinen

JERISR

Faal—F - gk - ER

o, SLURP

~ organic

espresso

Ethiopia Suke Quto Organic 4/5

RS D—F

HFMREORAN SR TRUBHFEETH S
MMA‘“?)‘EC S>fcltEZFoMIFIC, Tesfaye
BekeleL:J:Suke QutoBEZID £ LT, ROEER

STIEFA—HZVIRBECLA>YT AL X .
7 7’(} /XWLDE%FE'H’—C\/\ij-o L_@E._C\
Tesfayel3ZB 2RI HE L7z, BEICELWLWO
—bE—%ER . MEMAUNA THlEO O
AT EFBRIEREVWSETY, Higon/)E
BERELIE. #ELA—HZvod—k—
=, KEBDT=HICSuke QUtoBEICIEF>TEXT
o B RLIZdH BFhT=BMokkamestarit Coffee
Roasting CompanylZ & DEIH I, TEICHERT
INfcd—k—T9, TXTLyY. ZLVFF
LR, R7F—N—, FLTCI7ASLITEN
Z2OHHEITIDHTY, |

SLURP®

4 EE : Etiopia

g Guji

EE : Suke Quto

4 EE | Tesfaye Bekele

suiE © Kurume/Welicho Heirlooms (Arabica)
FHE#IZS © 1800-2200 m

¥&84755% | Washed

#slurpcoffee Z{E>T.
Swlwia—-e—421L0D

BEHERELES !

a—E—18%@ET
Ty rTEF IR

jp.slurp.coffee/blog



