4 COFFER
pod® " BEayy

o * ~o

COFFESSO

—ATJEH GAYO——
~j—

Arabica Coffee grows well in the Gayo Highlands due to
“Tanah Gayo”, as well as in the south-eastern part of
Aceh, Gayo Lues, and the district of Pidie at a Coffee
Plantation — 1300 m above sea level, with an annual
rainfall of 1643-2000 mm/year, which is favorable for

coffee plants. Ever since the 19t century, families in the

Gayo area have cultivated coffee to make up almost 90%

of their income. Further elevating this coffee is the
utilization of the Giling Basah process, where only the
ripest, red coffee cherries are picked. This is the reason
Gayo coffee, as it's known for, has a significant
blue-green color that differentiates it from other coffees
in the world. Not to mention, Gayo Coffee is grown
organically without chemicals, and therefore is also
known'asiGreen Coffee (environmentally friendly). All
these details allow'G Coffee to be touted as one of
the best organi >

SNv3g G

Roasting Level :

0 @ @, Medium Roast

Intensity Level

0 O Round & Strong

Floral-aroma with hints of spices
chocolaty aftertaste
Method serving V60

and mochapot
Grind suggestion : Fine
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