EXCLUSIVE

QUALITY

Country DR Congo
Region Lukula
Cooperative COCOI
Ref. No. P11443
Coffee type Robusta
Crop 2024/25
Harvest time

June - August
Altitude 800masl
Processing \Washed
Varieties Petit Kuilu
Soil type Clay soil

GREEN
GRADING

Moisture 9.8%
Odor clean

Colour brownish
Defects O-7 defects
Screen Size 12/15

TOUTON

— SPECIALTIES COFFEE—

CONGO
Petit Kuilu Robusta
Scr. 12/15 Washed

COCOIl is an innovative private company dedicated to
strengthening the coffee sector in Lukula. By establis-
hing a modern drying and washing station on a 3ha-
site, COCOl is bringing new opportunities to the region.
In collaboration with ITC-ACRAM, COCOI supports lo-
cal farmers through hands-on training in sustainable
agriculture, improved cultivation methods, and more
efficient harvesting techniques. By ensuring fair com-
pensation for high-quality coffee cherries, COCOI acti-
vely promotes premium coffee production.

At the SPHERE facility, COCOI contributes to local eco-
nomic development by employing over 100 villagers in
key processing stages such as pre-sorting, fermenta-
tion, and packaging—delivering clear added value for
both product quality and regional employment.

CUPPING ACIDITY

6]
CUP PROFILE BODY
orange | vanilla |
caramel | malty
FLAVOUR
ESPRESSO ACIDITY
[ 6
CUP PROFILE BODY
vanilla | macadamia |
white chocolate
FLAVOUR
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