
ETHIOPIA
Yirgacheffe Wenago (Lot 2)
Fully Washed (GrainPro)
Tangerine, jasmine, mollasses

AVAILABLE NOW: INSTORE ENITI

MILL: Wenago wetmill, managed by Aumer Abedu

REGION: Chirecha Kebel, Yirgacheffe district

FARMERS: 650

FARM SIZE: 2 ha/farmer (avg)

PROCESSING: Fully Washed

GRADE: Grade 1

CERTIFICATION: Conventional

ALTITUDE: 1,750 - 1,850 asl

RAINFALL: 1,800 - 2,000 mm avg per annum

VARIETAL: Indigenous heirloom varietals 

SOIL: Fertile, red-brown, well drained.

HARVEST: October - Januay

WENAGO, Yirgacheffe

THE CUP

ACIDITY: Med-High
BODY: High

FLAVOUR: Distinct jasmine & 
lavendar, tangerine & peel,

sweet mollasses.

OVERALL: 88

Addis Ababa

             trading@schluter.ch  
+44 (0)151 498 6500



THE ART OF PRODUCTION:

Ripe cherries are delivered to the wetmill for careful sorting and pulping, before fermentation for 36-48 
hours, depending on the climactic conditions. After this point the parchment coffee is thoroughly washed 
and graded by bean density before being dried in the sun on raised African beds for 12 - 15 days (until the 
ideal moisture level has been reached). In the daytime the parchment needs to be raked and turned peri-
odically to ensure a consistent drying process. The coffee is also covered between 12pm and 3pm to pro-
tect it from the hot sun, and at night time to protect it from rainall and moisture. Once the coffee has dried 
to the right level it is transported to Addis Ababa for dry-milling, grading, sorting and handpicking, before 
being bagged in GrainPro for export.

THE REGION:

Wenago woreda is located in Yirgacheffe district, Gedeo Zone in the ‘Southern Nations, Nationalities & 
Peoples’ (SNNP) region of Ethiopia. Over a number of years the region has developed a distinguised reputa-
tion for fine coffees, producing some of the most sought-after microlots in world. The combination of high 
altitude (up to 2,200m in some areas), fertile soil, consistent & plentiful rains, and an abundance of local 
knowledge are all contributing factors to the high status of Yirgacheffe coffees. The indigenous ‘heirloom’ 
varietals - which grow wild in Ethiopia - are responsible for the unique flavour notes which make for an un-
usual but beautifully refined cup, characterised by strong citric acidity, sweet chocolate and floral/herbal 
notes of lavender, jasmine, bergamot & thyme.
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