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SCAE site visit to Ethiopia -
Managing Director PAUL MEIKLE-JANNEY
of Coffee Community in the UK reports

The land where
coffee was born

ihiopia iz probably best
EKI'HW.'II. 151 OiEf IIII.’U'!II'E.'
fior beang the bimhpiace

of coffee, bt |1 alse lays cialm
1 beimg the binbplace of
humanny. Remams discoverod
in 1974, affectionabely callad
‘Likcy®, date back at leax 3.2
million vears and provede Dar-
win's eocy with the missing
link between ape amd haman In
mare recent history, when | laike
Selnssie was orowmed
Ethiopia’s Emperor in 1930, he
wis sidapled ax the gpntual
leader of the FEastafarians in
Jomnica, The religion, taking its
name fromm the Emperor before
he wis crownsd, folbows o strict
dizary code which, cunous|y,
farkids the drinking of onflea!

But it was for coffee, in pars
ticular, that | joised o pany of
24 visitors from SCAE this
pasi autumn for the Associa-
finm's sife visit b F.1hinpi!|. Clur
hosts were the Ethiopian Cof-
for Exporiers Association
{ECEA), who guided us on o
s of the coantry's diverse
range of coffees and culiures,
its beantiful couptryside and its
winidzriul people.

A welcome from the
Ethiopian Coffes
Exporters Association
On Dctober 31, our first offi-
caal meeting was a welcoms
spesch by the organisers of the
tip, Patrick Bewley of Bow-
fey*s Coffee and the SCAE
Board, Philip Schluter of
Schlater S.A.. o conpany gpe-
caalising 1n ihe expoc of
African coffees, and Hadlu
Gelire Hiwol, Presidont of the
Eihiupian ColTee Expariers
Association {ECEA)Y and the
gentleman respansible for Yie-
gachelle being promobed as a
region independent from
Selammo senes the FSEks,

The ECEA, founded in
1960, is made up of 54 active
exporiers, wha have thair mam
oflices |1n Addis Ababa. The
ECEA, ilic Coffes Unions of
Sidameo, Oromia end Yirgach-
effe, and the stube-owned Cof
fee Plantation and Develop.
menl Enterprise, are the three
Bz 1l handle Ethiopia’s
colloe exporis.

Mr Hiwot's specch outlined
the stcady rise of Ethiopian
colfee exports aver the [ast five
wears, wilh an average annual
imeremse of 12.5%, o 153,50
opngs in 2ENV0S, Some WIE
of this is produced by small
farmers who do not vse agn-
cultural chemicals or modsm
lechnolopgy.

He also printed out the low
productinn cosis of producing
the coffes, and the faci, howey-
er, that this s offsel h:,. higher
transportation costs doe to lim-
ited road infrassneciare — &
g we wete all 1o discover
first hamd a8 we ravelled
around the coumiry in dxds,

A visit to the

Coffes Liguoring Unit
Al lunch, we all headed out
10 the Coffec Liguoring Undi
(CLU}Y. This facility, a huge
wanelouse-style building in
Addis Ababa, comtradis all col-
fee quallty. Samples are taken
from incoming trucks and
analysed for defect count and
cupping charmeterstics. The
soflees ane then ragked from
Class 1 o Class 4, o as
repocis. Afler this, the coffes ik
scnl neal door o the Auction
Howse (and in the case of
wished callée, whach 1s deliv-
ered 1n parchment, 1o
Exporier’s warhounees for
huallgngy, and then final selecs
TR
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Perfect, just-picked ripe red coffee cherries
Cereray rojas de cafd, perfectas, recién cosechadss

ORIGENES DEL CAFE

El director ejecutivo de Coffee Community en el
Reino Unido, PALL MEIKLE-JANNEY, informa sobre la
visita de la SCAE a Etiopia

La tierra donde nacio el café

Efaaia o grobabiamente mas (onoraa an AUesira indieina por
sar [a cuna del café, pero mambidn podia ser la cuna oe [a
funanicdad, Err 1974 s deicubriensn restos fdsies de una mujer a
i que carifosamente fo /e lama “Lwcy”, de hade al menod 3.2 mil-
Jores ol affos. Este seria of eslabdn faliante entre jog grandes
imenos i el 28 humans, segun (b heoria ce Danvin Mils reciente-
minte, cpando MHaile Sefasiie fue coronado amperador de Etfapis
& 1950 fue sooptado carmo & Hdey esaiwnitual de fog rasiafanis de
darnaita. La religidv, que Dovra w0 npombre del Emperador antes de
sor coronado, Sigue e cddigo alimentanio esiricto gue, cwriose-
mente, profibe beber café

Parn fue preciamente por el cafd, gue me reuni' a wn grops de
24 visirantes ce SCAE gue on of pasads otono efecivamos wna wiss
a de la Asoclacidn @ Etioply. NMuestros anfitriones fueran inte
grantes e ls Asodacion Etfope de Exportadores de Café (ECEA,
par sus iniciales on inglds), quienes nas guiaran on nuestro dour
par lax digtintas culturas i variedades de cafié del pals, s bollos
paitajes naturales y iU magnifics gente

Eilenvonida de la Asoclacidn Etiope de Exporfadores de Cafid
£l 37 de actubre, nuestro primer encuentre oficla) fue un difcurso
de biermvenida de fos arganizadores del wiaje, Patrick Bowley di
Bowleys Coffos v la Junta de SCAE, Philip Schiwter de Schiuter
LA wna empross Que se aspecializa en la erportacidn e cafés
afficanas, ¥ Holll Gebre Hiwat, presidente de i3 Asociacidn Etfape
dig Exportadores oe Café y el caballero responsable de que Tir-
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Al the CLU we got our first
chamce b cup the diverse range
ol eollees thal Ethsopa has o
affer, OF pamcular imerest 1o
e were [wo oubstanding col-
fees: a Sidomo (Grade 4, indi-
cading that it was & dry
processed coffee) with & won-
derful strong bucherry Mavoar,
and & Y I'l.'u.-.']ll.'“c (Cirade 2,
washed collec), with a Naoral
flavour, almost reminiscent ol
Enarl Grey tea,

That evening we were treat-
ed 1o an evening of irsditonal
damce and Food. The dances
represenlsd many diflerenl cul-
tures from across the country,
After this came a traditional
Eihiopian coffee ceremony, in
which coffes beans are roasted
in a pan over b coals, poursl-
cd in a mortar and pestbe and
finally Browed inoan elegant
tradational tall pot over the
coals.

The coffe: ceremony is
very popular and one of the
reasons that half of Ethiopia‘s
cirlles produciion 5 consumed

domsestically. This became
clearer biv ue when we Inter
travelled aroumd, = the smell
of roasting coffee wafted from
every village through which
wi passed

A local exporting
company

My next marming, Movember
1, was hosted by Yannd Geor-
galis, President of the expon
company, Moplaco Trading
Co. Afier a short discussion
toth o the rale of the banska
in promating guality coffee
andl on giving the customer the
opporunity b Lasie origins, we
got to beok arcamd his plant,
What seemed like hundreds of
ladics were all seated an slop-
i:'ll!: stainibess stecl 1ables, sort-
ing coffes beans. We then vis
ibed the company's new s
duction facility, & vasi cnrnplc:-;
hoasting some high-tech bean
selection equipment,

Qur trip to Sidamao

The next day, Movember 2, we
wieng pud inbe a Meel of 4xd
viehicles for the inp down o

' YiCHEFFE WOREDA |
DUMERSSO COFFEE |
NURSERY SITE

YEAR OF ESTAB. 1975:
ALTITUDE- 187,

CAPACI™ o
AREA

Miftas locales en Yirgacheffe

PPl M AR i Gy

A banana seller
Un vendedor die bananas

gacheffe fiere promovida a regidn indepeandients de Sidamo
duranfe b década die 1960

La ECEA, fundads en 1969, #dld compusita de 54 exportadores
&1 actnvg, Quismes lienen sud aficinas principales en Adals Ababa,
Lo ECEA, fas uniones cafetéras de Sidamo, Oromia p ¥irgachefe, y
iy Empresa estatal Coffee Plantation and Development Enterpinge,
son s tres organizaciones gue maneian fas exportaciones de cafid
dr Efiopda,

&l discurso diel sehor Hivwot delined el aumento constante de las
Exporiaciores affopes durante lof Wermas cincog 05, oo un incre
menle anudl promedio de 15 5%, Raita Tegar a 153500 toneladlas
e JO04005. Lin 90% e producido por pequefos caficulfores que
no usan produchos guimicas agricolas o tecnologia moderma,

Tombidn sevtalc dos hafos costos oe prodiccion del café, y el
hecha, no gbslande, que e5lo &5 COMPendado por las cores de
ErarHgarie mas alevadas debias & 8 imuiaas infraedtruciucs wal...
Aigo Gue ibarmad a experimentar de priméra mano &l visjar por of
Bai & camionetas dad

L wisita a la unidad oe clasificacidn del café

Despuids dd almuerza, nos encaminamos todles al Coffee Liguanimg
Unfe (CLL), Exte esfablecimienio, un engrme almacdn en Aodls
Ababa, controla toola la calidad del café, Se toman musttrad de fog
ETUORST Srran et ¥ te analizs af |'.'Ir.'lrl:'-E'|'|-I'.-.il||'E' die defaciog ¥ [&8 i
acteristicas e 1o tara. Log calés san clasificados de Clase 1 & Clase
i, y de descarte. Dedpuds de @sto, of calfé e amdado af lago, 2 la
Auction House (casy de subastas) (i en ef caso del café lavado, que
2 entregd en pergaming, & as depdsites del exportador para «
descascaradiol, ¥ leego la seleccidn final

En el (LU tunvamas nuesira prmera opariunidad de catar fas -
tntas vaviedades e cafiés quie Eimapia frene pava ofreces e redu-
[arov partcwarmende pmderasanhes dos calds sobresalisniad un
Sectavras [Grado 4. quee inchca Que erd W calfé procesads én secal con
un rdravitoss @ indenss sabor a srdndanc, ¥ wn Yirgacheffe (Grado
2, café [avada), con wun sabor floral, que casi recwerda all 16 Eard Grey:
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Sidamo, 1o visal washimg s1a.
trisns Ehere. Char dxd host was
Asnnke Beliele, Geoeral Man-
aper af the Sidama Caolfes
Farmers Cooperative Union,
Char drivers were masters af
the roads, overtaking baldly
and comstantly and missimg
goats, cantle, donkeys and |arge
trecks by splil seconds, assist-
ed by a mearly constang beep-
ing of the bom, This was on
the main roads; much more
skill was going io be neaded
where we were going over the
mext conple of days.

A chance meating with
a local family

Alter severnl boars drive, we
prulled ofl e main moad oo &
reky one, While we wallsd
for the ather vehicles i the
flect tir cateh up, local childrea
came out o meel us from thelr
iraditlonal chreular tharched
pusod] e limits. The peaple of
Eihiopda are worderful, and
the children exude all tbe joy
andl innneence that our chillren
have had siripped away by TV
and Playsistions. The excite-
mend &f meeding new peaple
hecama fevengh as they clam

oured 1o have their pictures
Eaken amd then fell ahoud
Laughing as they saw them-
s2|ves on the screen of our dig-
ital cameras, The chibdren’s
inther came acmss o weleomes
uz pned show us arcund kis
hame. The: bui was roaghly
divided imto three sections —a
general living space, what
looked 1o be o sleeping anca,
andd an area for the family cat-
tle. Afierwards, he took us
behind his Bome, where he was
drying coffes chegries on a
wowen mat of banana leaves.
Small producers in the reghon
often sell red cherries for
washing as their main cash
income, bul sy Feserve soms
of thelr cherries 1o dry them-
selwes as a way of banking
cah for the fulure.

Wi bought a bunch of
bananos (and I mean a bunch,
20 on s0 sl aflached 1o the
slalk, skelfully tied up n banans
leaves]), and were waved off like
kg -lont Friends,

On to Sidamo
After travelling Ihrnu.ah w hai
resembled on ald Wild Wesi

Ageeila noche nos invitaran a wna oena eon pllos y dangas tradl-
cionaler. Las danrss regresentaban muchas afrfndas culfuras de foda
al pals. Despuds wino la cersmania tradicional etiopes def café, an
que fos Qranas son ostados ey Wwha cacermla sobre carbones andi-
enbes, TR @ mato en un mortero. Finalmente, fa infuside we
prepars sobre g brasad en uh slegante recipiente alte tradicional

La eeremania de) cafd e muy papular i o3 i de (58 racomnes
por lag cualed fa mitad de la prodiseian de café de Etiopla té con-
sivme intarnamante. Pudimos comgvobario cuando, al viajar por e
pals, of olor del cald tostade fotaba en el aive de cada aldea por fa
QUE TG,

Una empress exportadora local

Mi dgwdente maftana, T de powfernbre, estuve animada por Yanal
Georgalis, presidents de s empresa exportadora Moplaco Trading
Co. Despuids e un breve dedbate sobve L funcidn del “barfsta™
pava promaver of cafié de caligdad v dar al oliente fa oportunidad de
probar origenes, salimos para wisitar i3 planta, Lo gue parscian ser
cientos de mujeres estaban senfadas frende @ mesas inclinadas e
acerd inoxidabie, clasificando granos de café. Luego visifamos of
nuevo establecimiento de proguccidn de s compaiia, un vasto
covmplefa con equwipos de selecoidn de granos de alfa tecrslogia,

Murestro wiaje a Sidamo

£ dia siguiente. & de novlembre, nos montamos en una fiots de
wrhicuios 4xd para una exclysian a Sidamo, dande verlamos las
plantas de ado v despuipads. B anfitndn de auestra dxd fue
Asnake Bokele, divector genesal de fa Unlén Cosparativa de Cali-
ceritores de Sidama, Nuesiros conductores aran amad el caming,
¥a Qe Tenian que adelantar constaniemenie ¥ epivar cabvag
vacas, burmos ¢ enormes camiones en frarciones de segundo, apu-
dadios par fogues de boclna cadl permanenies, Fito era an las rutas
principales e (ba 8 Aedetitar adn mwcha mis habilidsd en donde

OF
DJIMMAH
SIDAMO
LEKEMPTI

FAX: (251) 251 113072

DIRE DAWA — ETHIOPIA
E-BMAIL: moplaced elhionat, el

GREEN COFFEE EXPORTERS

MOPLACDO

(MOCCA PLANTATION COFFEE TRADING LTD)

BUY YOUR COFFEE
OF ALL

k"

TEL: {251) 251 113453 & 113871

HIGHER 01 KEB. 04 HOUSE 581

v abyssinianmocta. com

C

WORLD FAMOUS
HARAR STAR
BRAND

GROWN IN THE HIGHLANDS OF
HARAR

FROM THE SOURCE
COFFEES

P GOURMET COFFEE SPECIALISTS
IN
MOKA HARAR
FINE BLEND=
WASHED ETHIOPIANS
ABYSSINIAN MOCCA

MOBILE: (251) 911 200186
TEL: (251) 112 757073 & 757063

FAX: (251) 112 763433

LIDETA K/KETEMA KEB, 27 HOUSE 436
ADDIS ABABA — ETHIORIA
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Sorting coffee by hand
Clasificacian manual dal café

THE TASTES OF ETHROPLA

[vrarly thesein 30 PG Soldaror o
TR S TS S T

B coilles emme, Elnopia oifers o
tiverss range of Nawours froes £
IHORY regani

GimbilLekempti

B gl Wiestof e couniy, this area

prosbuces @ Pull and Truiny eolles,

usoulf by ey b g adiod char-

scier 10 hlgnds

Alliugles 1700 w3 2200em

Cup: (R J,'ill.ll:_ il
boly withy it fraity finish

Lirnui
Repanded as seoossdary 1o Sukma
ored Yirgachedle, s washod cul-
fee otill has a distmciive winey
Mlarvasur,
Adtitudes 800 50 2. 1{Km
Cape A vl balsnoed cup
A mchioen ocidity mnd
by with i distinetive
winey Mlavour

Djimmak

The Bulk of Ethlopia’s patered ool
fies= expats coere: from Dijemimash
CHRen ased] i hlends, i conimads
f pevsinilam oo other African
wwashed mntecsd (i 10 |15 clem
c sl powsd Mavarsr

Alitimle.  § 050 s 00N

O Light sciday, fiall bodied
ikl @ INECy Srpw
(LM

Teppi‘Bebeka

In the Far scitlvaesl of B couminy
i [owif] $he poveimm-oweed
culles plantations of Teppukehcka
N himied prediiciaon, these colles
sl ol Ter pporiunilics for s
Becdiing Tor @ well Balaneed cip,
with § Sotang] "wild' Flaopien
{larvinir
Al Teppd — 1R | A0
Ihehekn — el din | 7580

Cup: Teppi = Low 0 meciam
acuity, well rounded
wilh o smooth ofborisiee
Beebetin = Light ncidity,
meedium 10 good body
wilhs o light cimos
flervour

Harrar
sl the bl over Tor 3 dis-
tinctive bluebery mocha fxvour,
Herrsr 2olfee fetches soime of the
higses poices [or mremmed oofiec
i the werld masket, The dsnnstsse
‘kng herry” bhean sl |8 ncreis-
ingly B by Feed, ol e cup
ek consiaieaty exoctlent, Col-
T 1w Harrer ix ol wishedaliie 1o g
inarke) lack of wilsr fesnirs anl
tii The Fact @l e siimkiied collen
arcody felches stgmbican premi-
1T
At 1,500 1002 1 30m
Cupe Mheddivms e Hght neidiny,
il bl strovg macaha
Mavemr wigh hacheny
nones

Sidama

South of Addie, snd grosn af alti-

tudes of mp (o2, 2000, Sidamce pros

doces fine wathed and excepticnal

urmsshed coffoes

Ao | 550 1o 2,200m

Cup: Biright acklicy, medium
by with spicy msd cit-
nas flarvours

Yirgadhefie

The reghon Bies s mn island in the

middle of Sidanie, [f was recog-

nised m & distingt mghon in the

1k el sz et brevsuse of e

ERCEpional carus sl thaal

Plavovers foand In s washed oof

(- =

Adiiude: |70 1o X 200k

Lup Hel i asahey, mehim
by, imarkied (e
il lemon [voiin

LOS SARORES BE ETIOPA

[win s aemsteermileafe o il
Solater pod i we i plancae)

Bin &k calelerns, Exdels
Bireee e varelsd de pusins,
provenieTies o sug nauckas
FERinnEs

Gimbl/Lekempt

lin el Owte ol pais, oot Jova prce-
duoe un cald plend v Fulmds, que
mmaches wiilizan para sgrogar
cankoer a sus vl

Al BTN & 200 m

Taera Bacna acidce, cuipo
i conun degs alri-
Eadd

Lisrini

Comoderndo weomdario com

respecio al Sidamo y Yirgache (Fe.

2l cafd lweado Lirmm tiene o i

i v sabor o vinn

Ahoaf 1400 5 2 N m

Timea Una e b ecquilibira-
dn. Acider moedin y
LZLIEC]R DAY L1 CRMER
BEriein Anhor & vino

Djirmimah

EX [ussp de 1as crporiac iones je

exllf: pertuiral de Biiopds roviensn

o Djimunsady, Uillirade frecuenic-

Efile an et olas, Ciesoll (s At

T ki il T AT mdon

Al alehdiln § 48 L ||I|"1'-|.| ¥

b sk

Alvind: 1AM B OO0 m

Tats Ackies lipera, ile Bucn
CUETTAO S LTl A0
Tl i Fagiisa

Teppl/Babeka

Es ¢l sipreae fel pals se e
tran b cnlcalcs pobsamar aks
e ToppuHeboka, e calds g
mroducck limitak olfeeen opsor-
lumidadies peefa dantnes BECAD ina
tara bidn equilibussdla, com e per
ticudar sabusl ctiope "l vestie”

ANt Tope 10000 19400 i

Bebaka %5k a 1,285 m

Tiea Tepp — Adides bags o
maxdia, bio redondoado
COvl (0 egUsn s,
Bebwks = Acide? ligem,
oerpo medio & plena
o W bodgue S clnon

Harrar
Parmen en oo e munda pore su
perticalar sahar de moka con ardn=
e, el cald Harpss lirgma Egumas
de e precios mube alios pam el
puld nanorsd en o ok el
ul. S foems camscieristics del
Jriin e “Codisa Linga ™ resiuli
rouln wer mdis 0] de enoorire,
e | wra uigie stk sxceloms.
Bl eafd e Hiwwar no 42 liva idebado
B 18 arcada falta de agiia v oal
hecho s ¢l el secado & wal ya
logirt silare progacn akRIREICE 1Y 08
Aclinil | LR e
Thza Aowler prclia n ligern
CUETTO ienin, (g
saher a moka cor metas

e ardnileeo

Sidamo

Al s e Addis, ¥ e a iMiudes

o Faasta 2300 . Silara prodecs

calis lavado finow v cafls sm lavir

Easepcionaken.

Alads 1550 @ 3200 m

Tarma A ez brillamme, Gasrpa
medio com guste o sxpe-
ciim ¥ elinsox

Tirgachetle

Lo it s ooond ma sl en

mizdlio de Sidamo. Foo reconocida

como s pegion dilerenis en la

et de 19 b o deslacy por

lor excepeionadas pusios a citrion ¥

florles de sus cafids naxdos:

Al 1770w X0

Tlaxa: Acider brillanie, ouerpa
miedic, martndo goso a
jarmin v limdn,
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