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Coffee Details

ORIGIN

Luwero District, Central

region, Uganda
PRODUCER

Various smallholders

PROCESSING

Natural
HARVEST SCHEDULE
May - August

VARIETY
Robusta KR1-KR10,
Clonals A-H

ALTITUDE (MASL)
1000 - 1200

Coffee Background

Arabica vs Robusta coffee is a conversation that's hot -
especially with the uptick in specialty Robusta coffees that's
becoming more widely available from various coffee origins.

Around 80% of the coffee grown in Uganda is Coffea canephora,
or Robusta coffee. The plant naturally contains more caffeine
than Arabica coffee, making it more resistant to pests and
diseases. The main advantage of growing Robusta over Arabica
coffee is that Robusta thrives at lower altitudes and higher
temperatures, with less effort required for cultivation.

With Robusta coffee market prices on the rise many origins are
applying best practices in harvesting and processing to Robusta
coffee. Thus, Robusta quality and traceability are on the rise.
Today, specialty coffee roasters are incorporating Robusta into
blends and more producers grow Robusta on their farms as a
hedge against climate change.
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