Where the story of Indonesian coffee begins.What lies‘in front of you
is the actual size of a typical Indonesian family-run coffee farm.
Common elements are biodiversity, shade trees and Arabica coffee
trees. Farmers take special care of thein plants from seed to harvest,

ensuring that every c d reaches its highest quality potential.
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coffee farmers around the world face coffee qualicy 1nd
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A diverse eollection of plants and native fauna suppert the growth
of healthy coffee trees by providing shade, soil nutrition and
a balanced ecosystem
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Farmers must carefully select seeds
from their healthiest plants to grow:
into their future crop.

Para petani harus berhati-hat| dalam memillfy
benih dari tanaman terbalknya agar dapas
ditumb menjadi panen selanjutaya.
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Processing
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Processing involves removing the fruit
from the beans on the farm, removing
the outer layer of parchment at the
mill, and then slowly drying the beans
in the sun for 3-4 days. At the end of
this process, coffee is sorted by
machine and then by hand to refic
any defects. ¢
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Pemanggangan

After shipping to Seattle, a small sample
of the green beans are then sample
roasted. The coffee is tasted ata varlety
of roast profiles and temperatures

to find the best expression of flavor
Our Master Roasters will roast
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To start the brewing process, lock in AAARERAA gyl Utk mend:

the portafilter by turning it to the left. [RERIV.
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Rachel Annaully Lastiar was born in Jakarta on June 3, 2003. An
introspective and thoughtful individual, she identifies with the INFJ
personality type according to the MBTI framework. Rachel nurtures a

deep love for romantic and fiction novels, often immersing herself in

their worlds, and she enjoys watching romantic drama series.
' Musically, she draws inspiration from Baskara Putra, better known as

| Hindia, whose work she greatly admires. Rachel currently lives in Griya
Alam Sentosa, Bogor, West Java. Her educational journey began at SDN Sukatani 7 in
Depok, followed by junior high at SMP Bina Pendidikan in Bogor. She went on to
specialize in Multimedia during her high school years at SMKN 1 Cileungsi, graduating in
2021. Pursuing her passion for language and communication, Rachel enrolled at
Universitas Pendidikan Ganesha in the Applied Bachelor program, majoring in English for

Business and Professional Communication



