
TERRAS 

• 

Abyssinia comes from the Guji coffee region and is produced by a family 

exporter who works with different producers in the region. 

This family-owned exporter has a long history of putting a lot of emphasis on 

tasting their lots to maintain the consistency they want to give to their 

customers and building a strong family relationship with producers and 

customers. 

Descriptors Wheel 

Subgroup 
Chocolatelike, Red fruits/ Berries, Floral, and Stone fruits 

Aroma/Flavor 
Blueberry, Red plum, and Strawberry 

Cupping Data 

Attributes 

Smell 775 

7.50 

Acidity 7.75 

Ending 7.75 

l3<)dy 7.75 

Overall 7.75 

Cup Cleaning 10.00 

Sweetness 10.00 

UnifDfmity 10.00 

. 

,__

DCupcleaning 

Acidity 

Ending 

CoffeeAby 
Origin: Ethiopia 

Region: Guji 

Collection: Terras 

Process: Traditional Natural 

Species: Arabica 

Varieties, Heirloom 

Altitude: 1,900-2,200 m.a.s.L 

Specs sheet 

Picking method 

Manual - Selective 

Crop month 

October to December 

Process 

Traditional 

Proc:esstype 

Traditional Natural 

About the process 

• Cherries received 

• Outdoor drying 

ACIDITY 

Intensity 

BODY 

Intensity 

Crop year: 2023 

SCA Score: 84 

Format: 60.00 kg Grain Pro 

Profile: Fruity 

Primary flavour note: Red cherry 

Status, In Warehouse 

Screen size 

14/17 

Colour 

Greenish Yellow 

Moisture (ISO 6673) 

9 .50% 

Water activity 

0.56 

Tactile 

•Creamy 

Agtron Sample roasting Cupping Data Grammage Milliliters Sample grinding 

65 - light Medium 8 min 

Weather 

Annual temperature in oc 

' ! 1
Min. Min.average ,_.,.

1s.2° 21.5 ° 

19/09/2023 

l 1
Max.average Mu.. 

27.go 32.6 ° 

12g 

Annual rainfall 

183.6 mm 

200 Cupping• between 600 and 800 microns 




