Kore is the village, or kebele, where this coffee is grown and processes, in the
Kochere "district" or woreda within Yirgacheffe. Kore is about 25 kilometers from the
center of Yirgacheffe Town. The coffee is picked between November and January,
depulped within 12 hours, and washed using spring water. The soils in this region
are red-brown clay soil, about 1.5 meters deep.

Kochere is southwest of the town of Yirga Cheffe and near a little village of
Ch'elelek'tu in the Gedeo zone. While a "classic" Yirga coffee, all of the sub regions
tend to have different flavour profiles. Adado - stone fruit, Konga - citrus and stone
fruit, and for Kochere, it is a strong fruit tea that comes along with the citrus and
stone fruit. When this is combined with processing as a natural, the result is

expressed as red currant, lime, and raspberry lemonade.

One of the great things about Ethiopian coffees is the complete mix of varietals. It is
estimated that somewhere between six thousand and ten thousand varieties exist
naturally in these highlands, the origin of coffee - The cross pollination of genetics

is totally amazing.

For more information about coffees from Ethiopia, visit our Ethiopia origin page.

D# 7283

Origin Ethiopia
. Yirgacheffee, Gedeo
Region
Zone
Farm Smallholders
Variety Eth.|op|an heirloom
varieties
Altitude 1000-2250 masl

Fully Washed, Dried

Proc. Method on Raised Beds
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Ethiopian Commodity Exchange (ECX)

The ECX was started in 2008 to help protect farmers from market forces that might
prevent them from making a living. Most of the coffee in Ethiopia is produced by
small-holders who own 0.7 hectares, bumper crops often lead to big price drops,
which can make it unprofitable for farmers to harvest their coffee. What the ECX
does is commoditize grains- including sesame, beans, maize, wheat, and most
importantly, coffee. This ensures prompt payment to farmers. It also integrates all
parts of the "eco-system” involved in a grains market, including warehousing,
grading, trading, and payment. Access to information is emphasized, as farmers can
obtain information about trading prices and local delivery points easily through

dedicated telephone lines.
Here is a general rundown of how the ECX chain works in Ethiopia:

Farmers deliver cherry to local wet mills. Some wet mills pay a premium
for better quality cherry, some do not.

- The wet mill then delivers parchment coffee to a delivery station
warehouse. In Yirgacheffe, this delivery station is in Dila.

- Coffees are labeled with a region and then are graded based both on
physical qualities as well as cup quality. Higher quality coffee fetches a
higher price.

- Coffee is categorized into 81 generic grades of coffee at the ECX:
Processing: Washed, Un-washed, Region: Yirgacheffe, Sidama, Limu, etc.
Flavor: A (Representative of region's cup characteristics) B (Less so), Grade:
1-9 (defect count)

- Tracibility on the coffee an exporter purchases coffee through the ECX will,
at most, be labelled as “Yirgacheffe: Konga" or “Sidama: Borena!"

- Once a specific lot is purchased, it is then shipped to the buyer (typically
an exporter in Ethiopia).

Full lots come divided in 30 bag chop sub-lots (parchment). Exporters who
are buying and selling many containers will cup through the sub-lots to

select the top lots and build a full container from these.

While this system does ensure prompt payment and streamlines supply chain
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issues, it removes essentially all traceability from the coffee. This is problematic in

the specialty world, where traceability is paramount.

The ECX does not allow for complete traceability, but coffee cooperatives in
Ethiopia do have the ability to go around the ECX and export the coffee themselves.
Coffees that are exported by a cooperative can have traceability, possibly even to a

single farmer.
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