CONGO

PETIT KUILU, ROBUSTA, SCR. 12/15,
COOPERATIVE COCOI

Founded in 2022, COCOI is a forward-thinking private company
making a meaningful impact in Lukula’s coffee sector. By
establishing a state-of-the-art drying and washing stationon a 3
hectare site, COCOI has brought innovation and opportunity to the
region.

In collaboration with ITC-ACRAM, COCOI has empowered local
farmers through hands-on training in sustainable agriculture,
improved planting techniques, and smarter harvesting methods.
By offering competitive prices for high-quality red cherries, COCOI
ensures farmers are fairly compensated.

COCOQI strengthens the local economy by employing over 100
community members in essential roles, from pre-sorting and
pulping to fermentation, drying, and packaging. This not only
guarantees high coffee quality, but also creates valuable jobs in the
heart of Lukula.

CUP PROFILE

bittersweet chocolate | macadamia | dark berries | dark caramel |
vanilla

Acidity 6
Body 7
Flavour 6
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EXCLUSIVES

QUALITY

Country Congo

Region Congo Central / Lukula
Cooperative COCOI

Ref. No. P11443

Coffee Type Robusta

Quality Petit Kuilu, Scr.12/15
Crop 2024/25

Harvest Time June - August
Harvest Method Picking
Altitude 800 m

Variety Petit Kuilu

Processing Washed

Soil Type Clay & sandy soil
Packaging Type 60,00 KG/Bag Grain Pro

GREEN GRADING
Moisture 11,50%

Odor clean

Color brownish

Defects 0-15 Defects
Screen Size 12/15

CUPPING SCORE

82,00 (TSP Q-Arabica Grader)

touton

SPECIALTY COFFEE




