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Origin Merchants

Premium Specialty Coffee
Directly from the highlands of Uganda
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Fine Robusta Portfolio
Elevated processing techniques transform traditional Robusta into distinctive, cup-quality coffees with unique flavor profiles. 

Grown at an altitude of 1100-1300 masl in Eastern Uganda.

Yeast Fermentation

4-day anaerobic yeast 

fermentation, sun-dried

Cocoa, Molasses, Caramel, 

Tropical Fruit, Nutty Cream

Anaerobic Fermentation

6-day anaerobic natural, sun-

dried

Molasses, Vanilla, Citrus, 

Tropical Fruit, Nutty

Pineapple Co-fermentation

6-day anaerobic natural with 

pineapple, sun-dried

Ripe Banana, Orange Juice, 

Nutty

Natural Robusta

Traditional sun-drying method

Roasted Cereal & Nuts, Spicy, 

Chocolate, Orange
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Specialty Arabica Collection
Single-origin Arabica from 1900+ masl in Eastern Uganda's Bugisu region. 

Varieties: SL14, SL28, and Bugisu Local, showcase terroir through innovative fermentation techniques.

Ananas / Pineapple 

Co-Fermentation

Pomegranate, Banana, 

Jackfruit, Apricot

Elgon Boozy

Anaerobic Natural 

Fermentation

5-day anaerobic natural 
fermentation in drums

Marmalade, Exotic Fruit, 

Mango, Pineapple, 

Tamarind

Moonrise

Natural process (Bulambuli)

Strawberry, Chocolate, 

Ripe Plum, Brown Sugar

Sunshine

Natural anaerobic 

(Namisindwa & Manafwa)

Pineapple, Lemon, 

Fresh Almond, Cocoa

Bloom

5-day anaerobic natural 

fermentation in sacs

Chocolate, Woody Notes, 

Dried Fruit, Spice
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Co-Fermentation
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Natural Arabica 

(Bulambuli)

Notes: 

Process: 

Notes: 
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Process: 
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Natural Anaerobic

(Namisindwa & Manafwa)

Anaerobic Natural 

Fermentation

Score: 85+ Score: 82+
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Connect with Origin Merchants

Visit Our Website

Explore our full portfolio and origin stories

www.origin-merchants.com

Get in Touch

Ready to source premium Ugandan coffee?

coffee@origin-merchants.com

Instagram

Follow our journey from farm to cup

LinkedIn

Connect for wholesale partnerships
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