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REGIONAL COFFEE

Country Indonesia
Region Bener Meriah
Exporter CV. Mal Agri
Climate Tropical climate
Ref. No. P10785

Coffee type Arabica 
Quality Sumatra Gayo Mandheling TP, 
Grade 1
Crop 2021/22
Harvest time September - December
Harvest method Picking 
Altitude 1375masl
Varieties Gayo 1, Gayo 2, Ateng
Processing Semi washed
Irrigation Natural rainfall

Moisture 10,8%
Odor clean
Colour blue-green
Defects 0-10 defects
Screen Size 17/18

QUALITY

GREEN 
GRADING

mandarine | herbal notes |
caramelized | pipe tobacco |
brown sugar | cocoa

ACIDITY

BODY

FLAVOUR

GAYO MANDHELING
INDONESIA

SUMATRA GRADE 1

84,25 (TSP Q-Arabica Grader) 

CUP PROFILE

CUPPING SCORE

by farmers on less than 2 hectares of land. At an altitude about 1100-1500 meter in the Bukit Ba-
risan Mountain, these gayo beans have been harvested from September to December. The
complex cup profiles with fresh, fruity and herbal notes are characteristic for co�ee coming
from this region in Sumatra. The plantation in Bener Meriah is one of a few that belongs to the
exporting company CV Mal Agri, founded in 2014, whose mission is to create a dynamic
and continued growth of specialty co�ee beans that is sustainable, while helping and sup-

On a small plantation in Bener Meriah district, this co�ee is grown around Lake Laut Tawar

8

8

7

porting local, small farmers.


