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Sumatra is an island in the Indonesia. There are around 40,000 small coffee farms here, each
measuring less than 2 hectares. Each farm are about 60-130 people, farms cooperate each other and
formed the Co-op association whose representatives negotiate with exporters.

[t is transported from these small farms to ports where it is pulped and dried to a moisture level of
30-35%. After being delivered to the trader, it is dried to a moisture level of 15%. The final moist
level will be 13% on the verge of export. During this process, there is a process to remove the skin of
the coffee beans. In the 1980s, attempts were made to imitate fully washed coffee by removing the
normally dry skin from the coffee while it was still wet, creating a unique flavor. It's called "Wet-
Hulled Coffee", today.

This is the secret behind the distinctive taste of Sumatran coffee. It has a fruity and wine-like acidity.
Comment from our Roaster: Enjoy rich and aromatic flavor.
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