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Papua New Guinea Papua New Guinea
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NGHCE-company gives help toit's farmers
in coffee production in general as well as in
standards and processes when applying

organic certificates. Farmers get also f;fg%?ggﬂff’g 2 ; :7‘ % ?(-jl, -
monetary consulting and they are also I T 7» ) .
getting information in awareness of Paahtimo Papu 2\_% L,T_ti/ua)“D UE:*%%E@%D 7‘3_‘3' ?9 :7 Paahtimo Papu
equality. . . O—XMCHEEIFELT, 70)lZ—0—E—& Ristopekka Piirainen
Ristopekka Piirainen LTH. IXRTFLYyYTELEERELAVELEITR
This coffee is roasted dark as it brings out Country: Papua New Guinea o EEE:NTT7Za—%=7
caramel flavor combined with cacao and a Region: Bena Bena Valley Hhi% : Bena BenaValley .
hint of citrus. Coffee is percfect both as Farm: Korofeigu Farmer’s Cooperative EE : Korofeigu F:f\rner s Cooperative
filter coffee and espresso! Farmer: Cooperative 4 E#E : Cooperative .
Varieties: Arusha, Blue Mountain 'F”E : Arfha, Blue Mountain
Growing Altitude: 1400-1900 m REEHARE © 1400-1900m

Processing: Washed, sun-dried ¥&&L757K - Washed, sun-dried
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