
Natural Anaerobic

Grown above 1800 meters in the Sironko,
Kapchorwa, and Sipi regions, this 2024 anaerobic
natural lot from SL28 and SL34 varieties offers a

bold cup with notes of cherry, citrus, nutty
tones, and a hint of fermenty grapefruit. A
standout from Uganda’s evolving coffee scene.

Uganda  Buyazi
Anerobic
#E240142

About the Cup

Region

Farm    

Sironko, Kapchorwa, & Sipi Area

Various Small Farmers

Altitude

Variety

1800 MASL UP

SL28,SL-34

Process

Harvest 2024

Notes Cherry, Citrus, Nutty, Fermenty, Grapefruit


