
 

 
DUROMINA 
*Der-oh-mee-nah 

JIMMA, ETHIOPIA 
peach, lemon-lime, silver needles 
 

Launch Date:  Process    

6.16.25  Washed 

Buying Tier  Variety 

 2 - Contract  Heirloom 

1st Purchase  Altitude 

2017  1900-2100  msl 

We are excited to launch our first of many amazing coffees from Ethiopia this year. Duromina 
has been a perennial early crop favorite of ours for nearly a decade. Small scale farmers bring 
their harvests to the Duromina washing station and if there's anything to say about these lots is 
that they are consistently good. 

 Fresh off the grind the aromatics are sweet and floral. In the cup the sweetness is prevalent 
from hot to cold and is joined by a lovely peach mid-tone, lively lemon-lime like acidity and a 
lovely silver needle finish. If you've been eagerly awaiting the new crop Ethiopia season, 
Duromina will get you off to a great start! 

Variety Info:  
Heirloom: “Landrace” and “Heirloom” are common terms used to describe varieties out of Ethiopia.  
Heirloom is a catch-all term; giving a generic term to all varieties grown. There are over 10,000 varieties alone in Ethiopia. 
Landrace generally refers to varieties that evolved with no human interference; not crossbred or pollinated.  

Espresso   Pourover   Grind 

In: 18.5g  In: 18.5g  Pourover: 1000µm 

Out: 36g  Water: 305g   

Time: 25-27 sec  TDS/EXT% 1.34/18.5%   


