ETHIOPIA
Tega & Tula

Natural | Organic

The Tega & Tula Special Coffee Farm was founded in
2000 with the vision to cultivate and process high-

4 ol \ o, ! . quality coffee. Kaffee the region were Tega & Tula
' Farm is located has altitudes ranging from 1830-1890
< -»

masl. and covers approx. 70 hectares. This coffee has
been carefully hand-picked and processed. This lot is
EXCLUSIVE 100% traceable and have received consistently high
Q1 SCAA Specialty Gradings over the past four years.

QUALITY

Country Ethiopia
Region Kaffa

Coffee Farm Tega & Tula ACIDITY
Unit Kasha CUPPING
Grade Limu Grade 1 CUPPING SCORE
Ref. No. P11055 84.75 (TSP Q-Arabica Grader) SO
Coffee type Arabica &
Crop 2024 CUP PROFILE FLAVOUR
Certificate Organic dried fig | bakers chocolate | =
Harvest time Nov. - Jan. caramel | dark berries
Altitude 1830-1890mas|
Varieties Heirloom
Processing Natural
Soil type Clay soil ESPRESSO ACIDITY
C o —
UP PROFILE
GREEN dried fruit | toffee | brown
spices
GRADING FLAVOUR
6]

Moisture 10.50%

Odor clean

Colour vyellowish-green
Defects O-3 defects
Screen Size SHB 14+
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