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Dormans Ltd. cannot be avoided when explaining the Kenyan coffee market. Founded in 1950 by Mr.
and Mrs. Dormans, the company supports coffee farmers in Kenya, Tanzania and Rwanda. They have
been investing in sustainability initiatives, while maintaining its commitment to providing the
highest quality coffee.

The company based in Nairobi supplies roasters and importers around the world with African coffee
beans sourced from farms large and small. In this way, quality is maintained and guaranteed, and
farmers are guaranteed a stable livelihood.

Kenya's highlands have historically provided ideal conditions for coffee cultivation, with well-
distributed bimodal rainfall, moderate temperatures, and rich volcanic soils. Masai takes 36 months
from seedling to flowering, and 8 to 12 months for mature trees. The fully ripened fruits are hand-
picked, and the primary processing is wet hulling which results in coffee with a fruity aroma and
taste.

Roaster's comment: Citrus and spicy aroma, overflowing heavy feeling.
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