INDIA

KERALA, CHERRY A

Grown between 700 and 2,100 masl in the hilly landscape of
Wayanad, Kerala, on black and red soils, this FairTrade & Organic
Robusta is hand-picked during the main crop from January to
February and naturally processed — dried as whole cherry, then
hulled to remove the dried husk. It comes from a cooperative of
9,638 small-scale farmers supported by Biowin Agro Research, a
non-profit under the Catholic Diocese of Manananthavady
continuing the organic certification work of the Wayanad Social
Service Society.

After drying, the coffee is cleaned, destoned, hulled, and sorted by
gravity and color for a clean, consistent Grade A lot. Biowin's
mission goes beyond quality: a fair supply chain for small-scale
farmers, paired with shade management, water conservation, and
crop diversification against climate change.

CUP PROFILE

cocoa | roasted hazelnut | brown spice

Acidity 3 1l
Body s I
Flavour 3 1R

TOUTON Specialties GmbH | Steinhoeft 5-7 | 20459 Hamburg

+49 (0) 40 334 693 100 | info.specialties.coffee@touton.com

REGIONALS

QUALITY

Country India

Region Wayanad

Cooperative Biowin Agro Research
Ref. No. P11792

Coffee Type Robusta

Quality Cherry A, Clean Bulk

Crop 2026

Harvest Time January - February
Harvest Method Picking

Altitude 700 m

Certification FairTrade & Organic (FTO)
Processing Natural

Soil Type Black & Red Soil

Packaging Type 60,00 KG/Bag Grain Pro

GREEN GRADING
Moisture 12,30%

Odor clean

Color brownish

Defects 0-5 Defects
Screen Size 16+

CUPPING SCORE

80,00 (TSP Q-Arabica Grader)
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