
SEASONAL PROPOSAL

Limited Edition Caffè Molinari
A selection of unique coffee 

COOPERATIVE  
Sigri Estate

LOCATION 
Wahgi Valley,
Western Highlands  
Provence, P.N.G.

ALTITUDE  
1400-1450asl 

LONGITUDE  
Latuitude 5°40’ S  
Longitude 144°30′ E 

BOTANICAL VARIETY
Typica & Arusha 

PROCESSING 
Washed
 

HARVEST TIME
May - September

RAINFALL 
Avg 2200-2400mm x yr

HUMIDITY 
avg 78%

TEMPERATURE 
19°C

TYPE OF SOIL 
Thick black  
sedimental soil

PLANTATION
Casuarina trees shade

SUGGESTED  
Espresso Filter



Sigri plantation, situated in the Wahgi Valley, in the Western Highlands Province of Papua New Guinea, established in the 
1950s and short time gained a reputation. All plantings are exclusively Arabica, concentrating on the Arusha and Typica 

varieties. Main crop is harvested from May to July. All growing and processing practices follow a system which has been 
thoroughly proven over many years, and insists on the highest standards and quality at every stage. At Sigri strict rules 
on fauna protection create a sanctuary for many threatened species, so shade has always been an aspect of Sigri coffee, 
not only from an agronomic point of view, but also because shade encourages fauna which assists in pest control and has 
environmental advantages. The plantation is bird and eco friendly and considers soil and water conservation as a priority. 
Sigri plantation also provides employees and their dependents with a free medical clinic on the plantation, pays their school 
fees and has it is own elementary grade school for employees children.

Sigri coffee undergoes a rigorous wet factory process. Quality control begins in the field; coffee cherry is handpicked and 
carefully checked for uniformity; it must be red and fully ripe which allows for the correct balance of sugar and acid within 
the cherry. This selected cherry is then pulped on the day of picking.  A fermentation process follows, which entails a period 
of three days broken every 24 hours by washing - but unlike other washed processed coffees, Sigri’s process follows this 
by total immersion in water for a further day, which creates a unique flavor profile. All Sigri coffee is sun dried to further 
enhance flavor. Careful conditioning, hulling, grading and hand sorting follows.

EXTRACTION SUGGESTIONS

ESPRESSO
DOSE 9 g 
WATER TEMPERATURE 98° C
WATER PRESSURE 9 Bar
BREWING TIME  22-23 sec
MILLILITERS IN THE CUP 25 ml

FILTER
DOSE 10 g
WATER TEMPERATURE 96° C
WATER QUALITY TDS 150 ml/L
BREWING TIME 3 mins
MILLILITERS IN THE CUP 150 ml

COFFEE PROFILE

GOOD BODY, CARAMEL, 
GREEN APPLE NOTES


