
Genuine rigin
C  O  F  F  E  E   P  R  O  J  E  C  T

t h e

w w w.G E N U I N E O R I G I N . c o m

Ethiopia 
Limu

Limu
Herbal Flavors from the Highlands
Djimmah is a coffee-producing region in the highlands west of 
Sidamo that's historically associated with commercial-grade 
natural coffees — to the point that natural coffees from the 
area are sold as "Djimmah." In order to distinguish the area's 
washed coffees, they're referred to as "Limu." 

The region is sparsely populated, and coffee from this area has 
herbal flavors and a delicate green tea aroma. This particular 
Limu has a lemony acidity, a clean, tea-like body and flavors of 
lemongrass, white grape and florals.

Average farm size: 
Less than 2 hectares 

Altitude:
1,800–2,100 meters ASL

Processing types  for 
export: Washed and 
natural

Harvest: Nov–Feb

Coffee’s Native Land
Coffee is native to Ethiopia, and the hills and forests of Limu are one 
of the places where it still grows wild. The forests in this region have 
been left largely untouched by human development, and the region is 
home to a huge variety of wildlife—and varieties of wild coffee trees.

Farmers in Ethiopia pulp their cherries within 24 hours, ferment them, 
and then wash them in long water channels. The coffee is then dried 
in the sun for 9 to 14 days, depending on the weather. It is then 
stored locally and delivered to the Ethiopian Commodity Exchange 
(ECX), where the washing stations sell the coffee to exporters. 

•  TOPOGRAPHY: Hills, extensive forests.
•  CLIMATE: 25 to 38 degrees Celsius.
•  SOIL: Reddish clay soils.
•  ELEVATION: 1,800 to 2,100 meters ASL.

Hardworking Farmers, Hardworking 
Farms
By global standards, farms in Limu are small. But by Ethiopian 
standards, they're quite large—each farmer owns up to 2 hectares 
of land, which is almost double the size of farms in other Ethiopian 
regions. Farmers take advantage of the extra space and intercrop 
with vegetables that they sell at local markets.




