
 

Name   

 

Kopi Arabika Java ljen Raung  
Country  

Date of 

registration 

Indonesia 10 - 09 - 2013 

 

   

Source: DGIP 

Main characteristics/features 

The acidity level of this coffee is quite high. The quality is characterised 
by an intense aroma with a subtle flowery fragrance, a medium body, 
and a uniquely sweet flavour, that is not too bitter or too astringent.   

Process of production/processing 

Java Ijen Raung Arabica Coffee comes from plantations that grow in 
the highlands of Ijen-Raung at an altitude of 900m above sea level. 
The Arabica coffee plants from the Ijen-Raung plateau come from a 
selected variety of coffee. This shade-grown coffee is grown in 
combination with other plants that are organically maintained. Ripe 
coffee cherries are hand-picked and carefully selected with a 
proportion of at least 95% red cherries. These coffee cherries are then 
processed by wet fermentation for 12 to 36 hours, and sundried. Java 
Ijen Raung Arabica Coffee is sold in the form of dried green coffee, 
roasted coffee and ground coffee. 

Geographical area 

The Java Ijen Raung Arabica Coffee production areas are 
located on the Ijen-Raung plateau, which consists of Mount 
Ijen and Mount Raung in the districts of Sempol, 
Sumberwringin, Botolinggo, Arjasa and Cermee in the 
Situbondo regency, in the province of East Java.   

Link between the product and the territory 

The traditional method used by the local communities for 
producing coffee beans is one of the main factors that has 
made Java Ijen Raung Arabica Coffee so special. The 
geographical environment contains volcanic soils, such as 
andisols with high physical and chemical fertility factors, at 
an altitude of between 900 and 1500m above sea level. 
This region has cool and dry air, with an average rainfall of 
1 514 mm per year, with five to six dry months per year as 
well as temperatures varying between 15°C and 25°C. A 
high-quality coffee is created thanks to the agricultural 
ecosystem being very suitable for Arabica coffee and its 
climatic conditions combined with the know-how of the 
manufacturers.   
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