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Full Range Coffee Product

Trusted Indonesian Coffee Exporter — Premium, Scalable,
and Customizable
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SEMI WASH

Metode khas Indonesia. Kopi dikupas kulitnya saat masih dengan kadar air tinggi
(~30-35%) sebelum dijemur.

Hasil rasa: body kuat, earthy, herbal, cocok untuk espresso dan blend
tradisional.

A tradiitional Indonesian method. Cherries are pulped and partially dried before
being hulled at a high moisture level (~30-35%), then sun-diried further.
Flavor Profile: Bold bodly, earthy, herbal or woodly tones.

FULL WASH

Proses fermentasi basah di mana lendir kopi (mucilage) dihilangkan sepenuhnya
dengan air dan fermentasi.
Hasil rasa: bersih, cerah, acidity tinggi, sangat cocok untuk specialty coffee.

Coffee cherries are pulped, fermented in water tanks, and thoroughly washed to
remove all mucilage before drying.
Flavor Profile: Clean cup, bright acidlity, floral or citrus notes.

NATURAL

Biji kopi dikeringkan bersama kulit dan buahnya secara langsung di bawah sinar
matahari.

Hasil rasa: manis alami, kompleks, fruity, cocok untuk profil rasa unik dan
eksperimental.

Whole cherries are sun-dried with skin and pulp intact. Beans absorb fruity sugars
from the fruit as they dry naturally.
Flavor Profile: Sweet, fruity, wine-like, complex.

HONEY

Perpaduan antara washed dan natural. Kulit kopi dikupas, tetapi lendirnya
(mucilage) sebagian dibiarkan saat pengeringan.

Hasil rasa: seimbang, manis lembut, acidity moderat, dengan karakteristik body
yang halus.

The outer skin is removed, but some mucilage is intentionally left on the bean
during drying. Combines characteristics of both washed and natural.

Flavor Profile: Balanced, smooth sweetness, medium acidity, with a round
body.

WINEY

Biji kopi difermentasi dalam kondisi mirip proses fermentasi anggur, biasanya
menggunakan buah kopi yang sangat matang dan dibiarkan terfermentasi lebih
lama secara terkontrol.

Hasil rasa: kompleks, boozy, manis fermentatif, aroma seperti anggur merah
atau buah fermentasi.

Coffee cherries are fermented in a controlled environment similar to winemaking,
often using overripe or ultra-ripe cherries. The extended fermentation creates a
deep and complex flavor profile.

Flavor notes: boozy, fruity, fermented red wine aroma, rich and complex cup.

LUWAK LIAR / WILD ARABICA
LUWAK ROBUSTA

Diproses secara alami setelah dikonsumsi oleh luwak liar (musang), yang hanya
memilih buah kopi terbaik. Biji kopi dikeluarkan, dibersihkan, difermentasi alami,
dan diproses dengan standar higienis tinggi.

Hasil rasa: sangat halus, rendah keasaman, body lembut dengan aftertaste
unik dan ringan.

Collected ethically from wild civets (not farmed)), which instinctively choose only the
ripest cherries. Beans are collected from natural droppings, thoroughly cleaned,
sun-dried, and processed under strict hygiene standards.

Flavor notes: exceptionally smooth, low acidity, mellow bodly, unique mild
aftertaste.

Raw coffee beans for roasting,
trading, and specialty purposes.

Asal: Sumatra, Jawa, Sulawesi
Jenis: Arabika, Robusta,
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MOQ 300KG




ROASTED BEAN

Roast Profile: Light, Medium, Dark

Type: 100% Arabica, 100% Robusta, or Custom Blend
Packaging: Bulk sacks, custom retail packaging
MOQ: Starting from 300 kg

Roasting Profile: Suitable for espresso, filter, or cold brew
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INSTAN COFFEE

Processed instant coffee - freeze-dried, spray-dried, and mix types
(2in1, 3in1, 4in1, coconut coffee, etc.)
a beverage made from brewed coffee beans that have been dehydrated into a soluble powder or

granules. It's designed for quick preparation, requiring only hot water to reconstitute. Essentially, it's a
convenient, dehydrated form of coffee that can be made with minimal effort and equipment.

Spray-Dried Coffee Granules Freeze-Dried Coffee Granules
Finer and more powdery, with smaller particles Larger, chunkier granules with a crystalline texture

Type: 100% Arabica, 100% Robusta, or Custom Blend
Packaging: Bulk sacks, custom retail packaging
MOQ: Starting from 300 kg

Product Code Product Name Specifications

SD15 Spray Dried Instant Coffee Robusta, bitter. Caffeine: 1.8%
SD15

SD-R16 Spray Dried Instant Coffee R16 Robusta, bitter & acidic.

Caffeine: 1.6%

Robusta, strong & acidic.

£
(o]
o
Q
()
(T
(==
(o]
(8)
>
Q
Q.
-
(7]
1 9
(]
(o
-
@\

SD-R20 Spray Dried Instant Coffee R20 -
Caffeine: 2.0%
SD-RC24 Spray Dried Instant Coffee Robu§ta, bold bitter taste.
RC24 Caffeine: 2.4%
SD-RA26 Spray Dried Instant Coffee Robu_sta, acidic profile.
RA26 Caffeine: 2.6%
SD-AA20 Spray Dried Instant Coffee Arabica, aromatic. Caffeine:

AA20 2.0%




LIQUID
COFFEE
CONCENTRATE

a highly concentrated liquid coffee extract that
is much stronger than regular brewed coffee
and needs to be diluted before consumption

1. HORECA (Hotels, Restaurants, Cafés) Used as a convenient espresso alternative:
o Makes lattes, cappuccinos, affogatos without an espresso machine ,
o Faster service, no need for trained baristas
e Ensures consistent taste in high-volume environments

2. Contract Manufacturing (OEM/Private Label) Used in:
e 3-in-1/ 4-in-1 coffee sachets
e Asabase for spray-dried or freeze-dried coffee
e Canned or pouch coffee drinks
e Custom blending for private brands

3. Ingredient for Other Products Ideal for:
o Coffee-flavored ice cream or gelato
o Bakery & desserts (e.g, tiramisu, coffee buns, brownies)
o Beverages (mocktails, cocktails, infused drinks)
o Coffee syrups or toppings

4. B2B Export Markets Perfect for international buyers who:
¢ Need a ready-to-use coffee base
+ Wil process into spray-dried coffee in their own facility
e Require custom roast/acidity profile
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