
SEASONAL PROPOSAL

Limited Edition Caffè Molinari
A selection of unique coffee 

COOPERATIVE  
Rwenzori Mountains

LOCATION 
Province of Kyarumba,
Western region, Uganda

ALTITUDE  
1200-1400asl 

LONGITUDE  
Latuitude 0° 05′ S 
Longitude 29° E 

BOTANICAL VARIETY
Typica & Arusha 

PROCESSING 
Washed
 

HARVEST TIME
May - September

RAINFALL 
Avg 900-1000mm x yr

HUMIDITY 
Avg 73%

TEMPERATURE 
19°C

TYPE OF SOIL 
Volcanic soil

PLANTATION
High trees shade

SUGGESTED  
Espresso Filter



Uganda is one of the smallest countries in Africa, but it ranks 2nd highest in the continent’s coffee production 
and eleventh on the world stage, this is possible because Uganda is located on an equatorial plateau which 

allows for multiple harvests throughout the year. It is a tiny country, with tiny farms, that is making mighty progress 
by making flavorful coffees. Working with the coffee experts, Uganda farmers are improving the cultivation, 
harvesting and production methods for their Arabica coffees to improve the quality and average sales prices.  
These advances in quality are evident in the cup of coffee that is enjoyed by coffee lovers worldwide. The Rwenzori Mountain 
forming the border between Uganda and the DR Congo. These mountains rising up to 5100mts above sea level at their highest 
point. They are home to the Bukonzo people of whom an estimated 1 million Arabica coffee farm in volcanic soils. These 
farmers live on both the DR Congo and Ugandan side of the mountains, but we suspect that the bulk of the coffee comes over 
to the Ugandan side due to the ongoing conflict in the Kivu Province of DR Congo. 

EXTRACTION SUGGESTIONS

ESPRESSO
DOSE 8.5
WATER TEMPERATURE 97° C
WATER PRESSURE 9 Bar
BREWING TIME 20 sec
MILLILITERS IN THE CUP 22 ml

FILTER
DOSE 10 g
WATER TEMPERATURE 97° C
WATER QUALITY TDS 80 ml/L
BREWING TIME 3 mins
MILLILITERS IN THE CUP 150 ml

COFFEE PROFILE

DELICATE BERRY,  
PLUM, BUTTERY BODY,  
AFTERTASTE CANDIED FRUITS

In the Rwenzori mountains of Western Uganda, natural processing is the standard method, and the low-grade commercial product 
resulting from strip picking and high defect counts is known as DRUGAR (dried Uganda Arabica). The washed arabicas priced very 
high. However, in recent years, a great push has been made by growers who understood that they had the soil, the elevation, the 
climate and the genetic stock to create an outstanding coffee. The results of this new focus on careful harvesting and meticulous 
processing have been excellent. Growers are beginning to sell their washed arabicas for great prices. This lot is from 500 producers 
organized around six washing stations. A wet mills carefully pulp ripe cherries to further guarantee the quality of the coffee. Each 
station has its own coffee nursery to supply producers plants, researching and provide the health of the plantations.


