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ETHIOPIA

Yirgacheffe is culturally and geographically similar to
the surrounding Sidama. It's become a sought-after
destination for international coffee buyers due to its
high-quality beans. Washed Yirgacheffe coffees are
famous for their citrusy acidity, sometimes lemony,
with a pleasant sweetness. These beans also boast a
light, herbal quality that complements the fruit
flavors, creating a complex and flavorful cup. Even
the unwashed Yirgacheffe beans maintain high
acidity, offering softer fruit notes and sometimes
hints of berries.
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Strawberry, chocolate, vibrant
acidity, long and intense floral
finish
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SCA SCORE

ATT240139

Arabica

1800 - 2000 meters

Ethiopian Heirlooms

Natural

Grade 1

2024

Yirgacheffe Idido coffee comes from small,
family-owned farms near the Idido coffee mill in
the Gedeo Zone of Ethiopia. The Gedeo region is
named after the indigenous Gedeo people, who
have been residents there for generations.
Nestled near the town of Idido, the Idido mill is
situated in a scenic valley close to the famous
coffee town of Yirgacheffe.


