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Ethiopia G2 Moka Yirgacheffe Washed
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Yirgachaffe town, located in the Gedeo district of southern Ethiopia, is at a high altitude of around
1,900 above sea level. Yirgachaffe literally means “many springs," and it is an ideal land with the
topography, altitude, and water sources that are essential for growing coffee cherries.

The population is only about 20,000 people, and most of the farmers are small-scale farms that have
been in operation for several generations. Some farms are only a few hectares. Once the cherries are
harvested and pruned, they are sent to an entralized washing stations that help further separate
flavor profiles. This is why it is treated as a luxury and best coffee.

Yirgacheffe is considered by many to be the birthplace of coffee and the coffee trees grown in the
region are a naturally occurring mix of heirloom varieties cultivated among other species in coffee
gardens and coffee forests.

It has a very high aroma and is praised in the United States for its "exotic flavor, sharp and tangy taste
with unique wine-like acidity and fragrant floral overtones."
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