

















Musasa Speciality Coffee is grown on the rich soil of the high hills of Rwanda. The
coffee is harvested and then brought to the coffee washing stations to be
processed with great care by family farmers who have the passion.

The Musasa Speciality Coffee growing conditions combined with rich volcanic soil
and an established roasting profile result in a sweet and lively coffee. Its grape jam,
vanilla and clementine flavors are supported by a round, juicy body and pinpoint
raspberry acidity.

EXPERIENCE THE TASTE FROM ORIGIN.
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Region: North, Musasa-Ruli, Rwanda 5 “/_,/,;';;\;\(\\\ f:’ ,
Altitude: 1800-2200m above the sea level % ! \ }

Varietal: 100% Red Bourbon E

Processing: Fully washed, Honey and Natural coffee
sun-dried on raised beds \

Production capacity: 288Mt of green coffee annually
Cooperative members:1,193 smallholder farmers

Overall cupping notes: Stone fruit, syrup, lemonade,
berries :
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Rwanda, Nothern Province,
Gakenke, Ruli

@ +250 786 286 650 @dukundekawa_rw

+250 782142 193
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