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Main characteristics/features

Temanggung Robusta coffee (Kopi Robusta Temanggung) has
the following taste characteristics: excellent, clean, chocolatey,
caramelly, vanilla-like, nutty, spicy, buttery, winey, herby, acidic,
floral and very sweet. It is free from mouldy, smoky, chemical,
rancid odours.

Geographical area

The main cultivation area consists of 11 subdistricts and 80 villages
in the Temanggung municipality, with minimum height of 400 masl.

Production/processing

Fresh and healthy coffee cherries are picked manually and
carefully selected with minimum percentage of red cherries 95%
and 100% for honey coffee. The cherries are put into a
tub/container and washed with clean water. By means of
hydraulic separation, the floating coffee cherries are separated
from the rest and discarded. The cherries are further processed
using the wet, dry or honey methods and dried naturally on the
drying floors, tarpaulins, para-para (raised drying platforms) or
woven mats in the sun or using artificial dryers.
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Link between product and territory

Temanggung Robusta coffee is produced from plant of Robusta
coffee at an attitude of 400- 1,200 masl. The dominant soil types are
latosol and regosol. The area is cold and humid with relatively high
rainfall for 8 months of the year. The topography of the area varies
from flat to mountainous terrain sloping from 0-70 %. The average air
temperature is between 20-30 °C with a relative humidity above
80 %. This area has a C-B climate type (slightly wet to wet). Annual
rainfall is over 2 000 mm/yr and there are four dry months (JuneSeptember). The local community of coffee farmers’ customs are
based on the principle of mutual help when it comes to the cultivation
of this unique coffee.
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