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Indonesia has very long history and tradition in coffee. pri m a ry p rOd uct

It started when Dutch brought arabica seed
to Indaneciain 17th century.
The first coffee plantation was ir East Jzkarta,
later known as Pondok Kopi (Coffee Cottage).
In Indenesia, the colfee comes from variouws islands , Arabica Toraja
from Sumatra, lava, Sulawesi _ loraja I_.,cHlLI H j.--['-.l.'l:l'.":.l atweren Latimajong I'n’.ml_ 1L Fange d_lltl-"u“gu‘ﬂ Redte Kambcla,
ocated in the Morthern part of the South Sulawesi Province, Sulawesi coffes: are dlean and
Ba Ii ¥ T[mur' and ﬂthEl' ISIa nds in [ndﬂnes Fa" ound In the cug. | I"L'l' UL'T:L'M"} RI-'.ITJ A NUTLY OF Warm Sece noles. HKe Cnnamon o carcarmonm,

Each of these ﬂrigin coffeas has unitlue characteristics Hints of black pepperare sometimes found. Their sweetness, aswith most Indonesian coffiees, &
based on climate, soil, agl‘ltulture and PrﬂcESSIn‘g+ closely related 10 the body of the coffee. The afiertagte coats the palate on thefinish
Arabica Papua
Coffee iz considered asimportant agrcuftural export for Papua people especially those wha live
in the meintaing nf Papea where small-orale farmers ane gicweidng some af the rasest aned most
flavoful Arabica cofiee inthe world, Coffee from Papua isknown for its low-key acidity and
deep wate that pamper yourself te hive some more,

Kaffe by is specialized in speciality coffee from Indonesia.
We deliver fresh coffee directly from Indonesia to you. Arabica Timar
To guarartee our qLIH"t!", wsa ars member of Coffes is Fast Tinor is considerad ore of its primary industries Coffees fram East Timor have
unigue charactar traite thatclaaky differenciate theos coffeas frem othere produced sround the

The Speciality Coffee Associations of Indonesia (SCAI). L ;
world, Timar cofles was a c assicorigin in the early years of the 20th century. At best,

WE hriﬂg our E’.pEﬂi!-E to makﬁ siire that }'DU |.’:|~_.l.i|:||_|u'.;.||r_-1l bay Tunlish Doschy, eopea i Moo, gnicd o low- woned, witiegn s idity.
get the experience in tasting the exatic coffee from Indonesia. Arabica Gayo
Tﬂg&th er with CGITII'I'IUHIW; we work handin hand #Arabica Gayo coffee was named after Gaya Tribe that lives in Gayo Mouniain ir Nanggroe Aceh
a - step o give anultimate satisfaction. Darussalam Begion. Gaye coffee i produced only in the asea of Aceh Tengah and Banar Merlah,
nd P b]r L P 9 it I al atish known asthe country's seconc largest coffes bean plantation. Coffee from Gayo known for its
v deepe boyy, swee and spicy notes,
Arabica Java
With 400 vears zxpedience of its legendary taste, this Jave colfes is known for its good, heawy
body and a sweet overall impression, Sometimes it comes with rustic in thalr flavor prefiles, but
displays a lasting finish. AL their sest, they are smooth and supple and sometimes have a subtle
Fren anesaus e iesin Vhe alleriasle,
Kopi Luwak
LIWAE Itself |5 an Indenesia narre forCivet Luwak (civet] |s kind of cit manmal in the forest of
South East Asia. They aat all kincs of Earrie: including this coffes barries. The innar bsan of the

berry Isell B unchgested ardd mided with enzim ‘rom the cvet iself, makes the LUWAK COFFEE

] L]
c0ﬁee I S 0 u r a Ss |0 n speLidl Mureues, IUWAS Bias ability o dhiouse e best colTes Leae el guarantzed the
coffes's qualitvMary opinicnd arise ta confirm thiscoffer's pramiun guality. Jne of them
comes from coffee connoisseur Chris Rokin, said that The aroma is fich and stong, and the
coffes is incredibly full boded, almos: syrupy, It's thick wity a hint of chiecalate, and lingars an

the tonguewith a long, clean aftertaste. [t's defivitely one 3f the most interesting and unusual
cupd v ovor Fad!
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