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Ethiopia G3 Geisha Natural
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"Forrest Farm Coffee" is grown in a natural environment:

|. Cultivated at an altitude of 1,400-2,400M

2. Naturally grown in an environment where at least 40% is covered with plants

3. Area surrounded by at least 10 types of trees

4. No use of pesticides

Certification will be granted only after clearing the adove four conditions.

This Geisha is Forest Farm coffee grown at a farm in Ganiti, KAFFA, Ethiopia. Rather than picking
early, only the fully ripened and nutritious fruits are hand-harvested and dried in the sun for 10 to 20
days, resulting in a highly fragrant coffee. While valuing the teachings of our predecessors, we seek
novelty and strive to roast coffee that is not bound by existing frameworks.When it comes to Geisha,
we often offer it lightly roasted to make the most of its characteristics. However, by offering different
degrees of roasting, customers can enjoy the difference in taste depending on the degree of roasting.
Speaking of Geisha, it's light roasted! Please try Enoya's home-roasted coffee beans, which go beyond
the conventional wisdom.

Comments from the roaster: Unique citrus fruity flavor.
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