
CUP PROFILE 
Caramel, grape and tropical-fruit notes, 
with a crisp acidity and medium body.

ABOUT THIS COFFEE 

This coffee comes from the family-owned Thaitu Coffee Estate in 
Nakuru County. Incredibly scenic and close to the equator, Nakuru 
is neighbors with Mount Kenya National Park to its east, Lake 
Victoria to its West and the Serengeti National Park to the south. 

Nakuru County receives approximately 35 inches of rainfall each 
year—which is about 2 inches less than Chicago. 

Coffee on the Thaitu estate is carefully handpicked and delivered to 
the wet mill the same day. Prior to de-pulping, cherry is sorted to 
separate ripe fruit from under-ripes, over-ripes and twigs or debris. 
As is common in the area, clean river water is used for processing 
and is later recirculated before it’s disposed of in seepage pits. 

After it's washed, the coffee is dried on raised tables in the sun and 
then delivered to the dry mill for secondary processing.

ABOUT KENYA 

Coffee was first planted in Kenya at the end of the 19th century. In 
the 1940s, it was introduced to indigenous smallholder farmers and 
quickly expanded. Today, Kenya's coffees vary from the complex 
citric acidity and berry flavors of those grown in the Mt. Kenya 
highlands, to the chocolaty, full-bodied coffees of the estate sector. 

All coffees in Kenya travel through the Central Auction—a highly 
competitive and transparent marketplace that offers a large 
number of individual lots, each unique in grade and cup profile, to 
a concentration of export buyers, like Genuine Origin sister 
company Taylor Winch. 

Region:
Nakuru County

Producers:
The family-owned Thaitu 
Coffee Estate

Altitude:
1800 meters ASL

Varieties:
SL 28, SL 34, Ruiru 11 and Batian

Harvest: 
November 2016 – January 2017

Processing: 
Washed, dried on raised beds
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KENYA
MICRO-LOT

Moisture: 10.3% on offer sample
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Caramel, grapes, brown spices 
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Tropical fruits, grapefruit
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AA Thaitu
FROM OUR TEAM IN KENYA

“This coffee is pronounced: thy-ee-TOO! Coffee usually takes on the name of the 
factory, which is usually named after the village, which often takes on the name 
of maybe the confluence of two rivers, or a chief from 100 years ago. … In the 
native culture there were very few written records; it’s all verbal storytelling. So 
sometimes it’s very hard to find the right person to ask for the stories.”




