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The Bwishaza Washing Station is
a larger co-operative made up
of 500 members with the
majority being small holder
farmers with plots ranging from
1600 to 2000 meters above sea
level. Farmers process coffee  

using the same traditional
washed method as is common
across most washing stations in
Rwanda. During the harvest,
coffee is delivered by farmers
daily and the cherry is
processed in the evenings.



Bwishaza -  
Wet Ferment
Score:  87 .25
Process ing:  Washed
Var ie ta ls :  Red Bourbon

The team at  Bwishaza
carefu l l y  hand-sor t  f resh
cher r ies  before  f lo tat ion
and pu lp ing .  Th is  Cof fee
has been dry  fermented
for  12  hrs ,  washed in
grad ing channe ls  and
f ina l ly  soaked in  c lean
water  for  10hrs  to  ach ieve
i ts  exqu is i te  f lavour .  When
dry ing ,  in i t ia l l y  the cof fee
is  p laced in  the shade
wi th  an addi t iona l  hand-
sor t ing phase fo l lowed by
dry ing on ra ised beds in
the Rwandan sun .  C lean
and br ight  w i th  c i t rus
(orange and tanger ine
and some red f ru i ts)  and
a good sweetness .  
Bwishaza -  
Lot  1 :  Natural
Score:  87 .25
Process ing:  Natura l
Var ie ta ls :  Red Bourbon

Th is  season ,  Bwishaza has
produced on ly  two ‘natura l
process ’  micro- lots .  Th is
one is  dr ied in  a  th in  layer
for  min imum fermentat ion 

ensur ing on ly  ear ly-stage
f lavours  emerge .  Th is  resu l ts
in  a  more pronounced f lavour
of  the ex t raord inary  var ie ta l ,
ra ther  than the typ ica l  e f fect
of  post-harvest  process ing .
C lean typ ica l  Red Bourbon
f lavours  but  w i th  a  w indow
into  the natura l  process .  Ber ry
notes  inc lud ing s t rawberry  but
wi th  some orange and c i t rus
character  and love ly  caramel-
l i ke  sweetness .



Bwishaza -  
Dry Ferment
Score:  87 .00
Process ing:  Washed
Var ie ta ls :  Red Bourbon

Th is  i s  a  bespoke spec ia l i ty
micro lo t  o f  jus t  ten 30kg
boxes .  The process is  s imi lar
to  the Bwishaza Wet  Ferment
but  ins tead of  be ing p laced
in  wet  fermentat ion tanks ,
th is  cof fee is  dry  fermented
for  36hrs  and goes through
an addi t iona l  s tage of
carefu l  hand sor t ing .  B r ight
and ju icy ,  tanger ine or
orange c i t rus  notes ,
grapef ru i t ,  caramel  and
chocolate  when more
deve loped

Bwishaza -  
Lot  4:  Washed
Score:  85.00
Process ing:  Washed
Var ie ta ls :  Red Bourbon

Th is  washed micro lot  has
been spec ia l ly  s tored in
Vakpak to  ensure the
f reshest  f lavours .  Dur ing the
process these beans are  le f t
in  a  12  hour  wet  ferment  that
ampl i fy  the C lean and br ight
wi th  typ ica l  red bourbon
notes .  


