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Main characteristics/features

Sumatera Koerintji Arabica coffee (Kopi Arabika Sumatera
Koerintji) is a light-bodied coffee with an excellent aroma and
taste. Its flavour blends lemon, chocolate and caramel, and is
dominated by its sweetness and acidity.

Geographical area

The Sumatera Koerintji Arabica coffee area is located at the foot of
Mount Kerinci, mainly in the Mount Tujuh sub-district, and in Kayu Aro
and West Kayu Aro in the Kerinci regency.

Production/processing

Production begins with the provision of seeds, land preparation,
planting, crop maintenance and harvesting. Harvesting is
carried out by hand, selectively picking 90 % red cherries and
10 % yellow cherries. These are then sorted, either by hand or
by using water, to separate the green, damaged, rotten and
floating cherries. The red cherries are then pulped, sorted and
washed with water to remove the skin, hollow coffee shells and
other impurities. They are then fermented for 12-36 hours. The
beans are washed again to remove the mucilage, and dried until
they reach a moisture content of 12 %.
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Link between product and territory

Sumatera Koerintji Arabica coffee grows at an altitude of 1 4001 800 masl. The area is cool and mountainous, with slopes and
bumpy terrain. Average rainfall is about 130.9 mm/month with an
average of 14 rain days per month. The dominant soil type in the
Kerinci regency is andosol, which covers an area of 275 755 ha, or
65.65 % of the region. Other soil types include latosol (88.704 ha or
21.12 %), podzolic, alluvial, inceptisol, oxisol, and vertosol. The
andosol soil type in this region has a sandy, dusty and rough texture.
Historical and cultural factors, together with social customs, have
contributed to the development and conservation of this coffee.
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