Kopi Robusta Empat Lawang
(Empat Lawang Robusta
Coffee)

Name

Country

Date of registration:
10/02/2017

Indonesia

Source: DGIP, Google

Main characteristics/features

Empat Lawang Robusta coffee (Kopi Robusta Empat Lawang)
in Ulu Musi Subdistrict, Talang Padang and Lintang Kanan is of
an excellent quality and has the following taste characteristics:
chocolatey, caramelly, fruity, buttery and cereal flavours.

Geographical area

The region of Empat Lawang is located at an altitude of between
100-700 masl. The region stretches from west-east with an altitude
between 150-450 masl covering an area of 64 %. Robusta Empat
Lawang coffee is produced in the Ulu Musi, Talang Padang and
Lintang Kanan districts.

Production/processing

Empat Lawang Robusta coffee production involves cultivation
methods to produce fresh red cherries and harvesting and
processing methods to produce various processed coffee
products. To obtain the maximum flavour quality, only ripe,
healthy, fresh coffee cherries are harvested. The ideal
percentage is a minimum of 95 % red and a maximum of 5 %
yellow, with no green or black cherries. Once picked, the red
coffee cherries are immediately dried for a maximum of 4 days.
Dried red berries stored for more than 4 days will produce brown
seeds, which may cause flavour defects due to fermentation.
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Link between product and territory

Empat Lawang regency has a water conservation area in the form of
a forest located in the Bukit Barisan mountain range. This serves as
a reserve of water and natural resources for residential and
agricultural areas and creates a hydrological balance. The climate is
tropical with an average maximum temperature of 37.1 °C and a
minimum of 22.7 °C. It is thanks to its privileged location that such a
good quality coffee is produced in Empat Lawang. 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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