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About Githiru Factory
Across the Nyeri County arabica coffee trees grow in conjunction with the 
native forests that brighten the land and the mountains. Both coffee and tea 
agriculture provide great sources of income for the county and the country, and 
with wet mills such as the Githiru factory producing typical cup profiles of citric 
acidity, medium body and notes of vanilla, plum and red berries, it is safe to 
say the popularity of Kenyan coffee is here to stay.

The Githiru mill is located close to the base of Mount Kenya, which is the 
second tallest mountain in all of Africa, and the namesake for the country. 
The highest peak on Mount Kenya is Batian – which is now also the name of 
a common coffee varietal planted across the Nyeri County. The Batian variety 
was developed, and planted in 2010, by coffee researchers to create a hybrid 
that was a tall, high yielding tree resistant to coffee berry disease and tolerant 
of coffee leaf rust. This variety has great potential to thrive at high altitudes, 
much like the mountain peak itself. 

The Githiru factory employs over 800 workers, with 32% of those workers 
being female. The combination of volcanic soils, thanks to the volcanic Mount 
Kenya, the healthy rainfall and stable temperatures coupled with the country’s 
high volume of lakes scattered in a line running down the Great African Rift 
makes for some typical, yet consistently delicious, tasting coffees that taste as 
beautiful as the sight of the flowering seasons in April, May and October.
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Githiru AB
Varietal: SL28 / SL34
Process: Washed
Lot: 12

Processing Details
 o Picked cherries are delivered to the wet mill where the farmer hand sorts based on 

colour

 o Cherries are then separated by ripeness and de-pulped and fermented

 o Beans are thoroughly washed in channels before drying on raised beds for 14-21 days

 o Moisture content reduced to 10-12%

 o Coffee is then delivered to the dry mill and stored in parchment for protection until ready 

for dry milling and export

 o During dry milling beans are separated by machine based on size with AB grade coffees 

being made up of beans that are screen size 16
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