
CUP PROFILE 
Round body, bright, complex acidity 
and notes of sweet dried fruits, dark 
chocolate and caramel.

ABOUT THIS COFFEE 

This coffee was grown by the farmer members of the Shari Farmers 
Cooperative, in the Hai district of the Kilimanjaro region. It was 
processed at a central pulping facility with a Penegos machine, 
which can pulp 500 kg of coffee cherry per hour. 

Hai is one of the Kilimanjaro region’s seven districts and is 
distinctive for being among the highest in altitude. As in the other 
districts, coffee production here is extremely important to almost 
everyone in the community.  

The Shari Farmers Cooperative was established in the 1960s, and it 
formally began operating as an independent cooperative in 1993. 
In 2004, the group separated from the Union of KNCU and started 
to sell its coffee independently, at the national coffee auction. The 
group has approximately 70 members and produces about 15 
metric tons of coffee each season. 

GEOGRAPHY 

Tanzania is the largest country in East Africa — slightly larger than 
two Californias — with Kenya to its north, Mozambique, Malawi 
and Zambia to the south, and the Indian Ocean along its east coast. 

The Kilimanjaro region, in the north, shares a border with Kenya. 
It’s renowned for its rich volcanic soils and plentiful rainfall, which 
are ideal for growing coffee. The main rains fall from April through 
July, and a short rain follows in November. 

Most producers in region are smallholder farmers who intercrop 
their coffee with bananas, avocado and beans. 

Region: 
Kilimanjaro

Producers: 
Approximately 70 producers from 
the Shari Farmers Cooperative  

Altitude: 
1,600–1,800 meters ASL

Varieties: 
Bourbon, Kent, R24, S39, Nyasa

Processing: 
Mechanically de-pulped, washed 
and sun dried.

Harvest: 
September
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Caramel, kiwi, citrus, chocolate 

Round

Black tea, sugar, spice 

Bright, complex
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AROMA
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Moisture: 10.3% on offer sample
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FROM OUR TEAM IN TANZANIA

“This coffee was produced along the ridges of Africa’s highest mountain, 
Kilimanjaro, and the farms that produced this coffee have been established 
for generations. We chose this coffee for its complex acidity and lovely 
balance of dark chocolate notes and caramel body.”

TANZANIA
MICRO-LOT




